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President’s Message
By Carlos A. Salazar Jr.,  ACFSA President

It’s not often that 
you get a chance to 
be President of a great 
Association like ours. 
I am deeply honored 
and moved that you 
selected me to be the 

ambassador of ACFSA. I have big shoes to fill as Tim 
Thielman did a great job during his tenure as President 
and I am eager to continue what he has started.
 
Through the previous year as Vice President, I have 
learned the importance of ACFSA Goals, to be 
independent, to be responsible, and most important of 
all, working as a team. Our founder, Al Richardson, 
recognized the need for Correctional Food Service 
Professionals to form an association, one based purely 
on Correctional Food Service professionals. We are 
descendants of his dream and I will do my best to 
ensure that we continue to have the best Association 
possible.

Because of the continuous effort of our membership, 
our committees have been developing maturely. I again 

want to thank Tim for bringing back and organizing 
all of our committees.  I want to thank all of the 
Chapters for the hard work that they have put into our 
organization. I also want to give a special thanks to all 
of our Professional Partners. Your continuous support 
does not go unnoticed, and I am forever grateful.

Throughout the year, our Committees, Professional 
Partners and Chapters have organized successful 
activities and State Conferences. Without them, we 
are not able to enjoy what we have today. I am sure 
that they will continue to market ACFSA and provide 
amazing opportunities for our fellow members to 
enjoy.

I am grateful and thankful to be in this position.

President’s Message

Carlos A. Salazar
Car los  A.  Sa lazar  J r,  ACFSA Pres ident

“Your continuous support does 
not go unnoticed, and I am 

forever grateful.”

We would like to thank President Tim Thielman 
and the Out-Going Board for a fantastic year, and to 
challenge Carlos Salazar and the In-Coming Board to 
be just as successful.  We thank all of you (International 
Board and Members) for working with us to deliver a 
mix of educational, inspirational, thought-provoking 
articles; plus news, reports, and more – in the INSIDER!
 
The challenge of continued growth and leadership 
is the responsibility of member volunteers and 
association leaders.  It takes all of us working together 
to make a strong, successful team.
 
We urge all Chapter Representatives and members 
to stress MEMBERHIP, TEAMWORK, and 

COMMITMENT as priorities for the coming year.  
We encourage each of you to support ACFSA, get the 
word out, and become involved.  You can do that by 
submitting articles to the INSIDER!   We’d love to 
highlight your talents!  Remember, we aren’t the only 
ones who read our publication.
 
Be proud of the job you do, and of our Association.  
Let’s support each other and work together to increase 
ACFSA membership, so we can all benefit from the 
many advantages and resources this organization 
offers.  Be the best you can be, and be enthusiastic 
about ACFSA; it’s CONTAGIOUS!
 

Editor’s Message
By Barbara Holly, CCFP, CDM, CFPP & Christine Berndt Miles, RD, CD 

Editor’s Message
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I hope everyone 
enjoyed their summer 

and has jumped into fall with a refreshed mind. As the 
summer has more than likely brought some professional 
challenges, it also gives you an opportunity to open your 
eyes to possibilities. Changes are always happening in 
our profession. We are trained to be ready for anything 
at the drop of a hat. But, have you ever stepped back 
and looked at the possible changes in the future?

The changes that we face on a daily basis can also have 
solutions looking forward. Think about it. There are 
new foods being scientifically created. New equipment 
is being engineered. These items are being thought of 
and produced all the time. Did you ever think some of 
this would even be imaginable? But yet it could be in 
your inventory or in use in your kitchens tomorrow. 

Make sure you don’t become blinded by complacency 
at your job. These ideas could be the new way of life in 
our industry and could also make life more productive. 
Keep up with the fresh ideas or you could be left in the 
past.

On that note I would like to announce that I 
have recently had the pleasure of  becoming the  
Association’s Representative for the next conference 
Solutions 5. This group brings together and educates 
multiple levels of food service. This group offers 
numerous topics in food, equipment, sanitation and 

much more. It also contains members from more than 
just corrections. Other institutions, even though not 
corrections, still hold the same issues and solutions 
that we face every day. As more information about 
next year’s Solutions 5 Conference comes about, I 
will keep everyone updated. I highly recommend and 
urge that you make  plans to attend. This is the kind 
of information and education that will ensure that you 
stay current on the latest trends in the Food Service 
Industry. It can only benefit you and your institution!

On a personal note, I am so glad it’s conference 
time. I can’t wait to see all of my ACFSA 
family again!

Jessica Harlow
Jessica Harlow, ACFSA Vice President

Facing Challenges

Vice President’s Report
By Jessica Harlow, ACFSA Vice President

Vice President’s Report

Greetings all of 
you.  I hope you had 

a fantastic summer and hopefully have been able to 
take some time off from work.  With the conference 
being a month later this year and the deadline for the 
INSIDER articles being before the conference, we will 
have conference wrap-up articles in the Winter Edition 
of the Insider.  As President, I have seen firsthand 
over the past year, all of the effort and hard work that 
Larry and Kurt have been putting into the conference 

planning.  They had some excellent guidance and 
support from Benson, Carlos, Myron, Wendy and 

Stephanie.  Thank you for all you have done to 
make this a fantastic conference.  

At this writing, I’m really looking forward 
to being in San Diego at the Conference 

and I hope to see you there.  If you are 
unable to make it, you will be missed 

and you will be able to read all about 
it in the Winter 2018 INSIDER.  

Association ISO New Leaders:

As part of my duties as Past-
president, I have been 

tasked with seeking 
out potential leaders 

who want to step up 

and help lead this association in the right direction.  
I know that you care about this association and your 
profession otherwise you would not be a member, so 
please consider becoming involved in a leadership 
position or at least consider joining one of the many 
committees we have.  

I would also like to mention that your input is always 
welcomed and valued. If you ever have any ideas for 
training topics for conferences, webinars, conference 
locations, or wanting to help plan a conference, please 
don’t hesitate to contact any member of your Board. 
You are what makes this Association so special and 
we all have something to learn from one another so 
step up and see how serving this association can enrich 
your life both personally and professionally. 

Past-President’s Message
By Lt. Tim Thielman, CFSM, CCFP, ACFSA Past President

Twenty Years with ACFSA

Lt. Tim Thielman
Lt. Tim Thielman, CFSM, CCFP, ACFSA Past President

“You are what makes 
this Association so 

special ...”

Past President’s Message
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Summer is over, 
kids have headed off to 
school, and most of our 

companies are starting the budgeting process for 2018! 

This is the perfect time to remind Professional Partners 
of the Chapter Conferences that take place around 
the country. The Chapters are a great opportunity to 
be in front of operators that may not be able to attend 

Conference, and since they are regionally focused, 
you may not have to travel far.  These conferences 

are ideal for smaller, regionally focused companies 
that want to target a certain area of the country, 

Why not consider adding a Chapter event to 
your International Conference budget? 

Chapter Presidents are based in:

1.   California 
2.   Connecticut
3.   Massachusetts
4.   Michigan
5.   Pacific Northwest
6.   Northern Great Lakes
7.   Virginia

Simply go to the ACFSA website chapter section 
(http://www.acfsa.org/chapters.php) and click on your 
state for additional information or reach out to one of 
your Professional Partner Liaisons. We’re here to help 
answer any questions you have to be more successful 
with ACFSA.

“These conferences are ideal for 

smaller, regionally focused 

companies...!”

 I am looking forward 
to seeing all of you at 

the International Conference in San Diego! I hope 
everyone makes the most of this conference and gets 
to experience all that the ACFSA has to offer for both 
Professional Partner’s and Foodservice members.
 
This is my last article as the Food Service Professional 
Partner Liaison and I want to take the time to thank all 
of the members for letting me serve as your Liaison. 
Through this experience I have met many people from 
both Professional Partners and Foodservice members. 
One great thing about this organization is that everyone 
is there to help and support our members. I have made 
many new relationships that not only have helped with 
my career but also became lifelong friends. 

I encourage everyone to become more involved with 
either your local board or the International Board as this 
is an amazing opportunity to expand your professional 
network and your knowledge of this industry.

Professional Partner Liaisons
Food Supplies 
 

Equipment & Supplies 

Professional Partner Liaisons
By Kerry Jacobson,  KAJ Foods, LLC, By Barbara Kane, Ecolab,  

Professional Partner Liasons Professional Partner Liasons

“This is an amazing opportunity 

to expand your professional 

network...”
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Wildfires, hurricanes, earthquakes, flooding… 
what is going on!?  As I sit down to write this, it’s 
just a few days before our 2017 Annual International 
Conference in San Diego.  Most of the other Board 
Members have long ago submitted their articles and 
Reports, but with conference preparation and having a 
million things to do I have been putting this article off 
as long as I possibly could, but the magazine has to go 
to print.  So here it is.

First, regarding the crazy weather events, I do hope 
that you and/or any loved one’s that were in the path 
of the treacherous hurricanes are all safe and getting 
things back to normal.  

And the sad news, which I am sure most of you know 
by now, is the passing of two of our ACFSA family 
members.  In the summer issue of INSIDER, I shared 
with you the news of ACFSA’s decision to rename the 
President’s Award to honor a man that has meant so 
much, not only to the Association, but to many of us on 
a personal level.  As you will read in a couple of other 
remembrances in this issue, Benson Li was considered a 
friend and a mentor by many.  When the ACFSA Board 
heard that Benson had fallen ill, a discussion took place 
about how to honor him.  Many ideas were floated, but 
then came the idea to make his name forever a part of 
the Association and create the Benson Li President’s 
Award.  I let Benson know before the Summer issue 
came out that ACFSA made that decision to honor him 
and in his true, humble form he said to me, “ACFSA 
is much bigger than Benson Li.”  While that may very 
well be true, I think it’s debatable.

Benson would visit the ACFSA Headquarters Office in 
Burbank from time to time and never did so without 
bringing some kind of treat for us.  Usually it was a 
beautiful and delicious cake, or sometimes See’s 
Candies or fruit.  He would even make it a point to 
send the treats along with someone, usually his good 
friend Jimmy Ledesma, who would deliver ACFSA 
documents or other items to the office.  He was always 
so gracious and thoughtful, and he was thoughtful to 
the end as we received two shipments of fruit in the 
past three months.  He was a lovely man who always 
thought of others and took great pride and joy in making 
people happy.  He would easily make you happy with 
just a smile and I do wish we could see it again.  

While he did share with us that he was sick, Benson 
didn’t share how serious it was.  I know we all expected 
that he would be with us at Conference as he always 
was.  He was to be awarded the first ever Benson Li 
President’s Award and, the protocol for delivery is that 
it is a surprise to the recipient until the moment it is 
announced.  He was not aware that he was receiving it 
and it (at this writing) will be awarded posthumously 
in San Diego.  I so wish he was with us to accept, but 
I do take solace in knowing that he was aware of the 
name change and how much he meant to all of us and 
to ACFSA.   Rest in Peace my friend.  

I mentioned that ACFSA lost two family members 
this week.  We received devastating news about Paul 

Reach Your Professional Goals

By Jon Nichols, IOM, ACFSA Executive Director
Executive Director’s Message

Jon Nichols
Jon Nichols, IOM, ACFSA Executive Director

Executive Director’s Message
Scofield who was a member of ACFSA while working 
as the Regional Food Service Administrator for the 
Federal Bureau of Prisons, North Central Region until 
he retired in 2015.  Paul is married to Wendy (Shanks) 
Scofield who has been an ACFSA member for nearly 
20 years on the Professional Partner side with Global 
Foods, Inc. out of Nevada.  Most all of you know her 
well and she is an avid supporter of ACFSA.

While I did not know Paul very well, and only had the 
pleasure to meet him a couple of times, I have to say 
that to me, the thing that stands out most about him is 
his relationship with Wendy.  These two people were 
absolutely meant for each other and you could see it 
in their eyes when they looked at the other and you 
could see it in every single photo of the two together.  
I am heart-broken at Wendy’s loss and cannot begin to 
imagine what she is going through.  

You may remember that Paul was awarded the ACFSA 
Heroism Award last year in Minnesota for his efforts 
in saving a man’s life that had been swept away by 
flood waters.  He and Wendy were out walking when 

they saw the man and Paul selflessly sprung into action 
to save him.  He was most deserving of the award last 
year and we are so proud of him and to have called him 
a member of our ACFSA family.  Rest in peace, Paul 
Scofield.

So, in finishing up, I just want to encourage you 
to notice that ACFSA is an extended family and we 
appreciate each and every one of you.  I hope that we 
all make it a point to let our friends and colleagues 
know that we appreciate them and, especially if they 
make an impact on your life, to share that with them.  
Thank you for taking the time to read this.  Thank you 
for being a part of the ACFSA family.  

molded
handles

smaller
capacity

low profile to
improve visibility

THE NEW RHINO
630 -M-102

ORIGINAL RHINO 
630 -M-150

61 1⁄2 "H x 56 7⁄8"W x 29 3⁄4"D
Dimensions:

48 1⁄5"H x 57 3⁄5"W x 29 1⁄2"D
Dimensions:

Shown in brown Shown in gray

Lower profile to improve visibility 
during transport

Molded in handles for easy 
maneuverability

Ideal capacity for smaller 
pods

Larger more robust bumpers

The response from jails and prisons across 

the country to the Cook’s Brand Rhino 

cart has been terrific. Customers like it so 

much that many have asked for other sizes 

including a cart for smaller pods. The result 

is our new cart, the Rhino M-102.

You asked, we listened. 

INTRODUCING THE NEWEST MEMBER
OF THE RHINO CART FAMILY 

COOK’S RHINO CART SERIES 

• •COOKSCORRECTIONAL.COM CALL FOR QUOTE 800-956-5571 FAX 800-956-6822

INNOVATIVE FOODSERVICE PRODUCTS FOR CORRECTIONS

“Thank you for  
being part of the 
ACFSA family.”
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observing the actions of others. I think it is better to 
get an idea of the behaviors of others before I engage. 
I did not see this in Benson’s approach. I remember 
becoming a new board member and one of my first 
duties as a board member was to attend the first timer’s 
reception. I rushed through the event trying to meet 
and welcome everyone in the room. About half way 
through the event I had talked to everyone. I turned 
and looked back over the room; I could not remember 
all the names.  

I found an observation point and started to watch 
other board member’s interactions. Benson’s 
approach immediately caught my attention. He moved 
methodically through the room. I watched as he slowly 
reached out his hand to introduce himself. I listened 
as he engaged with the recipient. His approach made 
the first timers feel welcome. I believe everyone 
he introduced himself to felt he really wanted to 

know them personally. I believe he showed them the 
association appreciated they were there.

This approach may have been new to first timers but 
it never became old to the people that knew him. He 
always took time to become engaged with others. He 
never rushed. He spent time with new comers, the 
members who had been in the association a while and 
the vendors. 
Again the ACFSA was blessed because of his 
presence. The portrait I have of Benson Li is an image 
that I know many of us have etched in our minds. Jon 
Nichols described it best “Benson Li served honorably 
and tirelessly he took this association to new heights 
and he did it with energy, class, and professionalism.”  
I only want to add one thing to that statement the 
essence of Benson Li’s persona was the passion he had 
for this organization.  He will be forever missed. “Rest 
in Peace my friend.”      

By Robert Pennix
A Portrait of A Man

A portrait is defined as a description of something 
such as a person, place, or period. So how do we 
paint a portrait of ourselves to others? We paint it in 
the manner in which we carry ourselves. Many will 
remember the face in a portrait, but a portrait is much 
deeper than that. In an image you really don’t see the 
essence of a person.

Seeing the essence of a person requires you get to 
know the person. You study the person’s behaviors. 
You have interactions with the person. You become 
involved with the individual. 

We (ACFSA) are blessed that Benson Li chose to be 

an integral part of this association. Benson served in 
a variety of positions on the ACFSA Board including 
the longest running person in the Presidential Series. 
He also served in a number of positions in his local 
Chapter and the International Association including 
Conference Chair in 2007 and this year.  

He was more than a servant of this association he was 
the face of this organization. He was always present. 
He carried himself in a very professional manner. I am 
not sure if I have even seen him without a suit. (Ok I 
have). 

As an artist I sometimes find myself standing back 

A Portrait of A Man
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I am writing this with a very heavy heart reflecting 
back on my dear friend and mentor, Mr. Benson Li.  
Although Benson has left us after passing away on 
September 13, 2017, I still feel his spirit present as if 
he was sitting here next to me.

As many of you know and experienced, Benson always 
greeted everyone with an exuberant smile and almost 
always in his trademark; a black suit, white shirt, black 
shoes, and maybe a black and blue striped tie. I would 
sometimes kiddingly ask Benson, “How come you 
wear black all the time? We need to put some colors in 
your mix!” Benson always responded calmly with his 
smiling face, “I like to keep things basic and simple.” 
I really expected him to say, “I DON’T KNOW,”… 
his famous answer and most often quoted, but that was 
Benson. It always has been and will forever be. His 
wisdom and positive outlook on life was admirable. 
He was always poised, reserved, and displayed an even 
disposition. 

Benson was so caring, always thinking of others first, 
never thinking of himself. He was always offering you 
some sort of food or dessert, and he never hesitated to 
share his wealth of knowledge about the food industry 
with anyone who was willing to listen. Benson was 
always eager to help.  He was a humble, kind, giving, 
gentle and thoughtful man, dedicated to his family, 
his job and partners in the food industry. I can go on 
and on describing how selfless he was. He was the 
embodiment of goodness, one of a kind. We all can 
agree that there is no better word to describe Benson. 
He was always focused on what was best for the Food 
Services Unit, always striving to do his best and help 
us to be our best. 

He was the hardest working member of the Professional 
Associations he was affiliated with over his many years 
in the food industry. He made many great contributions 

to the success of the Food Services Department and to 
the Associations he was a member of. His progressive 
thinking helped move the operation forward in many 
ways. His work here will not be forgotten and the 
efforts he made to professionalize our unit will continue 
forward.  I worked with Benson for twelve years and 
I never saw him get angry or upset; instead he was 
always an encouraging and supportive boss, which is 
not the norm.  While many of you knew Benson longer 
than I, I know he loved and touched a lot of people’s 
hearts in one way or the other. The fond memories 
we have of Benson will live in our hearts and minds 
forever and he will never be forgotten. 

Our thoughts and prayers are with your family and 
those who loved you. Rest in peace Master Li… (as he 
was known to us by many here within the Los Angeles 
County Sheriff’s Department).

Editor’s Note:  Should anyone wish to send condolences to the Li family, sympathy/
condolence cards are welcomed, but the family does not wish to receive any 
flowers or gifts.  Please send all cards to:

Los Angeles County Sheriff’s Department
Food Services Unit Headquarters

4700 Ramona Blvd, Monterey Park, 91754, Room 316.  

The LASD will make sure all of the cards are delivered to the family. 

By Jimmy Ledesma, Assistant Manager Food Services, Los Angeles Sheriff’s Department
My Benson

He Was the Embodiment of Goodness “The fond memories we have 
of Benson will live in our 

hearts and minds forever...

My Benson
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Importance of Mentoring

This is an article written by a friend of mine; retired 
Sergeant, San Diego County Sheriff’s Department 
and, Food/Travel Writer, M’liss Hinshaw. It is a great 
example of mentoring, featuring 2 San Diego Chefs.
Do we mentor in correctional food service? You bet 
your sweet petunia we do! One of the great benefits 
of belonging to the ACFSA is the opportunity to 
receive and give mentoring from our peers, experts and 
vendors. We bring it back to our departments where we 
continue mentoring our staff and of course, the inmates, 
all contributing to a smooth and successful operation.

Mentoring is a process used to develop employees 
and youth in high school programs, and it has another 
important place: in the culinary environment.   The 
food world is tough enough by you as a rising chef or 
restaurant owner.  Mentoring can seriously make the 
difference for success.  San Diego Chef Bernard Guillas 
reached out to Chef Maeve Rochford as she progressed 
from cupcakes to the Food Network.  Chef Maeve’s 
business grew from 3 employees to 40 and much of her 
success was due to a professional chef mentor.

In a small 600 sq. ft. kitchen with one oven continuously 
turning out cupcakes and pies, Chef Maeve had a steady 
stream of customers in her Pacific Beach Sugar and 
Scribe bakery.  Being the owner, she baked, cleaned, 
delivered goods and worked long hours to establish her 
business.  In-between she sought media opportunities 
to showcase her baked goods, especially around the 
holidays.     

Then she had an unexpected conversation with a well-
known French Master Chef and his offer to mentor her 
proved to be a pivotal point for the energetic chef.  Chef 
Bernard Guillas had made his mark in the culinary 
world, and as the Executive Chef at San Diego’s fine 
dining restaurant, The Marine Room, he had plenty to 
share.  Chef Maeve realized his valuable input could 
assist her small business and it was full steam ahead.
One of the first items he presented to her was budget and 
financial plans.  Pleasing customers with delicious food 
is only one aspect of a business. Customers love to rave 
about the food they had been served but recognizing 
the financial bottom line is another matter.  

Chef Guillas told me he was taught by The Marine 
Rooms’ Food and Beverage Manager, John Campbell, 
about restaurant finances.  His French culinary training 
had focused on sophisticated cooking and didn’t 
address behind the scenes business procedures.  Across 
the board, experienced chefs agree, this crucial skill 
is not always taught in culinary training and must be 
learned to run a successful business.  

The two met regularly and important topics such as 
ordering supplies, scheduling employees and investing 
in the business were discussed. Chef Maeve did her 
best to implement what she learned while experiencing 
the good times and difficult times of owning a business. 
Chef Maeve loves to replicate old family recipes, like 
her Irish soda bread, and came upon the idea to make 
an orange, cardamom and fig glaze. After developing it 

Passing on Valuable Lessons
Submitted By  Louise Mathews, CFSM, CCFP

Mentoring

into a packaged product, Chef Guillas encouraged her 
to sell it at the local farmer’s market.  Although she 
already had her brick and mortar store, she loaded up 
her jars and went to the farmer’s market.  It turned out 
to be fortuitous.  

She met the coordinator for the market, who in turn, 
arranged for her to meet a food writer. Sunset magazine 
visited her bakery and listed the shop as one of the 50 
best places to eat.  The article brought in droves of 
people searching to satisfy their cravings.   

Later, she reached for another goal, that of being on 
the Food Network.  By taking a risk and appearing on 
the Holiday Baking Championship series, she won the 
grand prize of $50,000. She shared the winnings with 
her employees because without them, her business 
would not be as successful. 

Chef Maeve reflected on the many steps that have 
led to her accomplishments, hard work, networking 

and mentoring.  She prides herself with passing this 
on to her employees. She firmly believes chefs need 
to educate their staff about their job duties and how it 
relates to the overall restaurant.  Her employees are 
given the power to make suggestions and rewarded for 
cost saving ideas. 

Chef Maeve has had the joy of watching employees 
grow into lead positions by valuing them as people and 
passing on the benefits of mentoring.   

The ability to mentor and be committed to see it through 
both by the chef and the mentee has far reaching aspects. 
It’s a never-ending circle with the new kitchen staff 
gaining valuable lessons by those in the know and then 
passing it on when it’s the right time to mentor someone 
else.  Culinary training combined with mentoring is a 
winning combination. 

Importance of Mentoring
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Last fall, I reported on the residential culinary 
program at one of our KPEP community corrections 
facilities. The program starts with a 10 week curriculum, 
and upon successful completion, each student receives 
2 certifications. Today, we are now at 5 certifications 
and have added the Custodial Program and Hospitality 
Services. 

KPEP built a new coffee shop to teach on the job 
training skills for culinary and custodial services. The 
new coffee shop is called W/P (“Walnut & Park”) in 
Kalamazoo, MI.  The W/P coffee shop is very successful 
and offers not just coffees and teas, but a wide range of 
desserts, salads and sandwiches prepared by our very 
own students. Check them out on Facebook. 

Our new classroom Instructors are: Culinary Chef 
Derrell Watts and Custodial Instructor Josh Kosak. 
Both Instructors have added their expertise to help 
make this program a success.

We really need to hear from you! 
Please send me your best practices to share….

rsherman@canteenservices.com

Best Practices
By Robin Sherman

On the Job Training at Walnut & Park

FWE recognizes the challenges that correctional personnel and
foodservice professionals face.

FWE specializes in “Correctional Quality” solutions customized
for institutions of all sizes and security levels.

www.FWE.com/correctional       800-222-4393        sales@fwe.com

AD_2017_05_ACFSA_halfpage.indd   1 5/12/2017   2:39:33 PM

Best Practices

By Jon Nichols, IOM, ACFSA Executive Director
ACFSA On the Web

Access to ACFSA information is just a click 
or two away! As member’s of the Association, you 
have access to fellow members when you sign onto 
the “Member’s Only” section of the ACFSA website 
and you can see the rosters, interact on the ACFSA 
MESSAGE BOARD, find Professional Partners and  
industry specific products and services by utilizing the 
ACFSA MARKETPLACE, see upcoming events in 
Chapters, Regions and on the International Level...  It 
really goes on and on and I am running out of space 
to tell you about it! So, let me urge you to visit the 
website and take advantage of the tools available.

Additionally, we have our continuing Webinar Series 
which has been both well-attended and educational. 
It’s a great benefit to ACFSA membership and I hope 
that you’re taking advantage.  Information about 

upcoming  webinars appears on the front page of the 
website and will be sent in e-mails, so keep your eyes 
open for future dates.  Missed a previous webinar?  No 
worries, most programs are recorded and members are 
able to go back and listen at their leisure.  Just click on 
the RESOURCES tab for the pull down menu where 
you’ll find the link to past webinars (this is another 
great Member’s Only benefit!). 

That same RESOURCES tab is another great tool and 
the place to look for industry specific tools, past issues 
of INSIDER, Job Postings and a number of other 
relevant topics.  There are more to come, so visit often! 

And, if you’re not already a friend of ACFSA on 
Facebook, Instagram and Twitter, visit today and like 
those sites.  It’s time to participate! 
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By Rob McAfee, ACFSA VP Elect/ Treasurer

Why We Do It...
Why We Do It

We all joined the ranks of culinary professionals 
across the globe for a reason. Be it stable income, great 
benefits, love of food, drive to succeed, or a myriad of 
other reasons.  I believe we all share a common trait: 
creativity. Creativity comes in several ways. One can 
be artistically creative, which is probably where most 
of our minds went, but creativity can be seen in systems 
designs, budget management, logistical planning, & 
project coordination as well. 

The members and vendors of the ACFSA are some of 
the most creative people around, and the International 
Vendor Shows and Conferences are always the best 
places to see that Networking with peers, solving 
problems with the help of vendors, and discovering 
new ways to do the same things better, are just a few 
things you will hear and see at every conference, and 
this year was no different. 
 
I am no artist, not in the traditional way. I have made 
some foods that I would consider artistic in their 

presentation perhaps, however, as a Correctional Food 
Service Professional; I believe that the “art” of cooking 
comes in many ways. The theme of “Doing More with 
Less” is the daily mantra that each of us face in our 
facilities. There are slight changes we make each day 
to put a better meal together for our “guests”, while 
also keeping our taxpayers in mind with costs. That 
is no small challenge, and it is one met head-on every 
day by each of us. My art is in trying to produce a tray 
that looks, tastes, and smells good to each person who 
is eating, and many days we succeed. Every day we try, 
and that is what an artist does. 
 
No one goes through the day to day of a Correctional 
Food Service Professional trying to do a bad job. Our 
creativity drives us to do things that most would never 
consider, in an attempt to do the seemingly impossible. 
Strive to do more, strive to do better, strive to create 
your own system, menu, meal, or culinary program, 
you strive to do your best. Use the resources of the 
ACFSA to help you get there!

“Doing more with less 
is the daily mantra 
that each of us face 

in our facilities.”
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One thing you learn about corrections is that 
inmates have a lot of time to study officers – and 
believe me, they do. I’ve observed them listening with 
rapt attention as officers talk in person or on the phone, 
absorbing every bit of information they can. They 
try not to betray their interest, but if you’re paying 
attention, it’s obvious. This is especially true in a direct 
supervision podular set-up as opposed to linear, as they 
are physically closer to the officer.

When it comes to newer officers, this attention is 
amplified. In addition to their natural curiosity, inmates 
pay special attention to “newbies” to try to figure them 
out. They will use this to determine what they can and 
can’t get away with. As an unknown quantity, you will 
be tested; it happens to all of us.

However, there are behavior strategies you can use to 
avoid inmate manipulation. Here are 4 “characters” to 
choose from:

THE REFEREE
I’ve started with this one as it is unique due to its 
confrontational nature.

Here – similar to a sports referee – if you observe an 
infraction, you call it out. So if you notice inmates 
paying too much attention to your business, tell them 
to “bugger off.” (I’m sort of partial to British slang; 
you may want to find a variation that works for you.) 
The point is, you are making them aware that you know 
what they are up to.

Obviously you can’t blindfold them or make them 
wear ear plugs (we can dream, can’t we), but if they’re 
moving too close or looking where they shouldn’t, tell 
them to stop.

This can be a subjective call due to many factors, but if 
your agency is like mine, unless you are violating civil 
rights or agency policy, the officer is the final arbiter 
regarding inmate behavior.

By Daniel Veith, C1 Contributor

4 Communication Strategies To 
Prevent Inmate Manipulation
Inmates Pay Close Attention to How Correctional Officers Communicate; 
Here are Four Ways to Stay in Control 

Communication Strategies

THE CARD SHARK
A card shark leaves all his “stuff” outside and does not 
bring personal baggage (good or bad) to work.

You wear your poker face when you don’t want inmates 
to know what you’re thinking. You can’t be read, if 
there is nothing to read.

Regardless of what you are actually feeling, you do not 
reflect it in outward emotion. Otherwise it’s simple for 
inmates to know whether you are having a “good” or 
“bad” day and use this knowledge to push your buttons.
Officers may be more susceptible to inmate manipulation 
when they are in emotional peaks or valleys. Let’s not 
give them any openings.

THE CHAMELEON
You may have to channel your inner thespian for this 
character.

We all know about changing patterns and not being 
predictable for security reasons, but this goes further, 
involving varying your responses to inmate requests 
and actions to mitigate predictability.

If you react the same way in similar situations, inmates 
will know what you’ll do before you do it, which is not 
good. Where you have latitude, use it.

A little intentional inconsistency goes a long way to 
keeping inmates off balance. Notice, I said intentional. 
Unintentional inconsistency is just a fancy term for 
wishy-washy. You don’t have to “drop the hammer” all 
the time, but you have to drop it some of the time to 
keep your advantage. This way they won’t know your 
every move, but they do know it may be strong.

THE MINIMALIST
This technique is more about the amount of interaction 
rather than the type. In a nutshell, you interact as little 
as possible without neglecting your duties.

I have to be careful that supervisors don’t think I’m 
promoting laziness – I’m not. The officer is always 
looking, listening, remembering, but without needless 
chatter. You may come off as less than the friendliest of 
officers, but that’s okay. None of us should be looking 
for new pals who aren’t in uniform.

A benefit of this strategy is the air of mystery it may 
produce. For example, I retired from one agency before 
starting with my current one. Without any prompting 
from myself, my history includes ex-military special 
ops, road deputy and ex-sheriff (I wish), just because 
the jail “grapevine” picked it up. None of this is true, 
but if it keeps them guessing, let the criminals believe 
what they want.

In closing, I must stress the importance of applying 
these behaviors, as with all inmate interactions, 
with a professional demeanor. I personally believe a 
sprinkling of humor also goes a long way. I’ve applied 
these methods over the years, both as a line officer and 
a supervisor. My hope is they are helpful as you strive 
to stay one step ahead of the inmates.

About the author
Daniel Veith is a Corrections Deputy with the Genesee County 
Sheriff’s Office in Flint, Michigan. He retired from the Sarasota 
County Sheriff’s Office in 2014 after almost 15 years of service; 
12 of those years as a sergeant. He was included on the sheriff’s 
strategic planning board one year and was number one on the 
lieutenant’s promotional list at the time he and his family decided 
to move back to their home state.  Holding a Bachelor’s Degree in 
Psychology from Michigan State University, he has been involved 
in every facet of county corrections in two different facilities in 
Florida and Michigan.

Editor’s Note: Our thanks to Deputy Veith for permission to reprint 
his article.

“The officer is the final arbiter regarding 
inmate behavior.”
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Did You Know

Did You Know...

If you stop learning, you stop living. We all want to 
be successful professionals and sometimes we need a 
refresher to continue down the right path to achieve 
success.  According to Kevin James,  the opening key-
note speaker at the 2017 Region 1 Conference, there 
are 4 Cs to success – Commitment, Communication, 
Cooperation, and Completion. 

Commitment 

Your level of commitment equals your level of success. 
The number one thing keeping us from commitment is 
fear or being afraid of what might happen. Fear is only 
as deep as the mind allows. There is nothing wrong with 
failure. You will fail, but failure is learning.  What are 
your talents, skills, and gifts? How can you use them to 
show commitment and be successful? 

Communication 

We have two ears and one mouth for a reason.  We need 
to listen twice as much as we speak.  Sometimes we 
need to listen to people we don’t like or can’t stand. 
Honest and open communication is essential to be 
successful and helps the individual improve. If you 
don’t see who you are, expect to live the rest of your 
life down at your lowest level. Show interest in the 
person speaking and learn about them by listening to 
them. Remember communication is a two-way street. 

Teams need to communicate and learn their strengths 
and weakness to be successful. Communication is like 
tooth paste -once it’s out of the tube, you can’t put it 
back. You also can’t take words back after they come 
out of your mouth. The first things out of your mouth is 
what is important to you. 

Cooperation 

If you think you are always the smartest person in the 
room, you are done. You can always learn from others 
no matter what your level and their level. Surround 
yourself with smart people. You need help to make 
things work and it goes a lot smoother and faster with 
everyone pitching in to get the task completed.

Completion 

Set your next goal higher and use small steps to reach 
a higher goal. Complete segments of the goal and 
celebreate each achievement.  The micro is needed to 
achieve the macro goal. Remember that change starts 
with your thoughts.  A winning mind is conceived by 
our thoughts, defined by our words and is constructed 
by our actions. 

The bottom line to success –If you think you can’t win, 
you won’t win. You CAN do anything you put your 
mind to by doing it NOW.  

By Linda Mills, MBA, RDN, FADA, ACFSA Secretary

The Four C’s of Success
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I recently gave a presentation 
on food allergies and safe food 
handling in correctional institutions. 
Part of the discussion involved 
food allergy testing and the various 
types. As foodservice operators, we 
are not typically involved in the 
testing portion, but knowing allergy 
testing is conducted provides us 
with validation of food allergy diet 
orders that may be determined to be 
otherwise unfounded. 

Food allergy testing is conducted 
more often in prisons than in 
detention facilities. Some facilities 
rely on the inmate interview upon 
admission, with or without medical 
history documentation, while some 
agencies may conduct allergy 
testing as part of an inmate’s health 
care. Where facilities do not have 
a medical department, they rely 
on self-reported allergies when 
transmitting diet orders.

Food allergy symptoms are 
caused by the interaction between 
a food allergen and an antibody 
immunoglobulin E (IgE). This 
is known as Immunoglobulin E 
mediated where the IgE reacts with 
the food protein causing a reaction. 

The following are some of most 
recognized food allergy tests to 
identify and diagnose food allergies. 
While these tests do not always 
provide a confirmed result on their 
own, the testing combined with 
medical history aid in determining 
a more defined diagnosis. It is 
possible more than one test may 
be needed to confirm a diagnosis. 
These tests include:

• Skin Prick Test
• Blood Test
• Oral Food Challenge
• Trial Elimination Diet

All the above tests can identify a 
food allergen, but only the food 
challenge and elimination tests are 
the most likely to diagnose a food 
allergy. 

Skin Prick Tests
The Skin Prick Test (SPT) measures 
the presence of IgE antibodies for 
the suspect food. SPTs are can be 
performed in a doctor’s office and 
results can be produced during the 
visit.

During this test, a drop of food 
extract/solution or food, containing 

the allergen, is placed on the forearm 
or back, using a small plastic probe 
or needle. The skin is pricked, or 
scratched, to allow a tiny amount of 
the of the suspect food to enter just 
below the surface. 

Depending on one’s medical history, 
one or multiple foods may be tested 
with results usually appearing in 
approximately 30 minutes. Positive 
results are indicated by a ‘wheal’ 
– a raised bump surrounded by a 
small circle of red skin. This means 
the allergen has reacted with the 
IgE antibody, but not necessarily 
that one is allergic to the food. 
In general, a large wheal is more 
likely to indicate a true food allergy, 
but size is not always an accurate 
predictor. If no wheal appears, it is 
unlikely that one is allergic to the 
food.

Note, antihistamines can interfere 
with skin tests. One may have to 
stop taking these (and possibly 
other medications) 2-10 days 
before the test per guidance from 
the physician.

Continued on Page  25

D i e t i t i a n s ’  C o r n e r
Dietitians’ Corner

By Barbara Wakeen,                   (MA, RDN, LD, CCFP, CCHP)

Al lergy Ident i f icat ion & Diagnosis

F o o d  A l l e r g y  Te s t s 

Dietitians’ Corner

Blood Tests
Blood tests measure the presence 
of IgE antibodies to specific foods. 
Historically, these tests were called 
‘RASTs’ (radioallergosorbent tests) 
because they used radioactivity. 
These test results are not immediate 
and can take several days. 

Note, the blood test is not affected 
by antihistamines.

Blood Test Results
Blood test results may be measured 
using different units or scoring 
systems. This tests a blood sample 
for sIgE (serum) and provides 
information about the chance that 
there is an allergy, but does not 
diagnose or the severity of the 
allergy. 

Accuracy of Results  
– SPT and Blood Tests
Positive test results may not always 
produce accurate outcomes, as 
approximately 50- 60% of all SPTs 
and blood tests can produce ‘false 
positive’ results, meaning the test 
shows positive even though one is 
not really allergic to the food tested.
 
Possible reasons for the false 
positive reactions:

• The test may be reacting 
to undigested food proteins. It is 
possible that after digestion, the food 
protein that enters the bloodstream 
is no longer detected by IgE.  

• The test may be detecting 
proteins that are similar among 
foods, but do not trigger allergic 
reactions, e.g. if one allergic to 
peanuts, tests may show a positive 
response to other members of the 
legume family, such as beans, even 
if consuming beans has never been 
a problem.

A ‘false negative’ outcome is 
possible too; however, SPTs seldom 
produce these outcomes indicating 
one is not allergic to a food, even 
though one is. A negative result is 
relatively accurate confirming one 
is not allergic to a food.

With regard to blood and skin tests, 
producing positive results despite 
there being no allergy, or (rarely) 
negative results, despite there being 
an allergy, these tests are extremely 
helpful when  results are interpreted 
in the context of medical history. 
For example, if one’s history notes 
several reactions after eating soy 
products and the blood test shows 
a positive reaction to soy, it is very 
likely one is allergic to soy. 

Oral Food Challenge
The Oral Food Challenge (OFC) 
is a very accurate diagnostic test 
for food allergies that may be the 
next step in allergy testing, if valid 
results aren’t derived from the SPT 
or the blood test. 

The OFC process is for one to 
consume the suspect food(s) in 
measured doses, starting with 
very small amounts unlikely to 
trigger symptoms, and gradually 
increasing, based on observation 
for any signs of a reaction. Once 
one shows any signs of a reaction, 
the food challenge is stopped. With 
this regimen, most reactions are 
mild, such as flushing or hives, and 
severe reactions are uncommon. It is 
possible an antihistamine (or other 
medication), may be administered 
to relieve any symptoms.

If no symptoms present, a food 
allergy can be ruled out. If the test 
confirms a food allergy, medical and 
diet consultation is needed along 
with any appropriate medication 

measures.

The OFC test has the potential to 
cause a serious reaction and should 
be conducted in a medical setting 
by an allergist where appropriate 
medications and equipment are 
available in the event of a severe 
reaction. 

Sometimes, OFCs are administered 
when one has been positively 
diagnosed with a food allergy to find 
out if he/she has outgrown the food 
allergy. Most commonly, peanut/
tree nut and fish/shellfish allergies 
are not outgrown, but others such 
as soy, egg and dairy are reportedly 
possible to outgrow.

Three Types of OFCs
• Double-Blind, Placebo-
Controlled Food Challenge 
(DBPCFC)
This test is considered the “gold 
standard” for diagnosing a food 
allergy. Increasing doses of the 
suspected food allergen, or a 
placebo (a harmless substance), are 
offered, but neither the patient nor 
the physician knows which one is 
served. For example, if one being 
tested for a soy allergy, one may eat 
some hamburger meat containing 
soy, and some without, and results 
are measured. This method of OFC 
testing ensures objective outcomes 
both on the part of the physician 
and the patient.

• Single-Blind Food Challenge
The physician is aware if patient is 
receiving the allergen food or the 
placebo, but the patient does not.

• Open-Food Challenge
The physician and patient are 

Continued on Page  26
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aware if an allergen is served. This 
practice may be used when there 
is objectivity with the patient is 
unlikely to impact the results.

Food Elimination
This is physician directed to 
eliminate specific foods from the 
diet to help diagnose a food allergy. 

Resources
An excellent resource on food 
allergies and diagnosis is The 
Guidelines for the Diagnosis and 
Management of Food Allergy in 
the United States, published by the 
National Institute of Allergy and 
Infectious Diseases (NIAID), part 
of the National Institutes of Health 
(NIH). These guidelines provide 
the most up-to-date clinical advice 
on addressing food allergies and 
are intended to help US healthcare 
professionals to make appropriate 
evidence based decisions for 
patients managing food allergies. 
(https://www.niaid.nih.
gov/sites/default/files/
faguidelinesexecsummary  
Accessed 8/21/2017
https://www.foodallergy.org/
diagnosis-and-testing  
Accessed 8/21/2017)

Unproven Allergy Diagnostic Tests
Other tests are available that are 
not scientifically proven to be 
effective in accurately diagnosing 
food allergies. These unproven tests 
can be risky and costly. They may 
lead to false diagnoses, resulting 
in strict diet avoidance diet that is 
unnecessary and vice-versa where, 
they may lead truly allergic people 
to believe they do not have a food 
allergy, which could cause them 
to eat a food they are allergic to 
and have an anaphylactic reaction.  
More information on these tests 
are available at https://www.

foodallergy.org/diagnosis-testing/
unproven-testing#Applied

NOTABLE NEWS

FNCE and DHCC’s 
Corrections Sub-Unit Updates 

Corrections will be represented at 
FNCE this year with a  presentation 
by Julie Driscoll, Julie Driscoll, 
RDN, CSR, CSG, LDN  and 
Mitchel Holliday, Mitchel Holliday, 
MS, MSED, RD, CDE, FAND, 
entitled “Overcoming Nutrition-
Related Burdens in U.S. Prisons”, 
scheduled for 10/24/2017 12:00 
PM-1:30 PM.  This session will 
address incarceration rates in the 
US over the past two decades; the 
prevalence of nutrition related 
chronic disease in incarcerated 
populations and creative approaches 
within corrections to manage 
nutrition related chronic disease.

The Corrections Sub-Unit will have 
a meeting at FNCE with details to 
be announced in the near future. 

ACFSA Networking  
Discussion Group 

Have a question about foodservice 
practices or a diet? Send me an 
email to be posted on the Dietitians 
in Corrections Networking Listserv. 
If you would like to be added 
to the Dietitians in Corrections 
Networking Listserv, please 
email me directly at bwakeen@
neo.rr.com.  This is an informal 
discussion group and your name/
email address will be listed in each 
email sent to the group. You do not 
have to be a dietitian to be on the 
list.

DHCC Corrections Sub-Unit 
Electronic Mailing List (EML)

The Corrections Sub-Unit is 
“umbrella-ed” under the Dietetics 
in Health Care Communities 
(DHCC) dietetic practice group 
of the Academy of Nutrition and 
Dietetics (AND). DHCC has an 
electronic mailing list (EML) for 
the Corrections Sub-Unit where 
members can share queries and 
information. 

When renewing your Academy 
of Nutrition and Dietetics (AND) 
membership, or joining the 
Academy, be sure to join or renew 
the DHCC DPG-31 and subscribe 
to the DHCC Corrections Sub-
Unit.  To participate in the EML, 
one must be a DHCC member, 
which requires one to be a member 
of the Academy as well.  Emails 
communicated through this group 
are sent through a private email 
address for DHCC members only.  
To join, visit www.DHCCdpg.
org or contact Mitchel Holliday at 
mitchholliday@gmail.com.  There 
are many member benefits including 
networking, publications, webinar 
and continuing education credits. 

Dietitians’ Corner

California
by Lou Flores, California ACFSA Chapter President

Hello from the California Chapter
The California Chapter had a meeting at the PIA (Prison Industry Authority) showroom 
in Sacramento, CA on the 19th of July. We had 17 members in attendance. The 
featured speaker was Anna Rivera, MBA/RDA, Director of Dietetics for the Department 
of Corrections and Rehabilitation.  She did a presentation on: Facts and Fiction About 
Vitamins, Fiber and Food Allergies in the Jail/Prison System. We also had a presentation 
by Kirk Greiner from the San Diego Sheriff’s Department on How Inmates make Jailhouse 
Liquor (pruno). 

Lunch was provided by our friends from Good Source, Anna and Gloria.  We would like to thank them 
for the excellent meal!  After the meeting, PIA provided a tour showing members products being produced by PIA 
Industries.  We would like to thank them for the tour.  

The next meeting of the California Chapter will be in the October/November timeframe with the date to be 
announced at a later date.

Chapter Reports

Virginia
by Jessica Harlow, Virginia Chapter President

The Virginia Chapter is still going strong!!  We feel great about the 2017 Region I Conference and are now 
having discussions as to whether or not there will be a 2018 Conference.  This discussion is due to the International 
ACFSA Conference being held on the East Coast next year. 

The Virginia Chapter had a meeting in July at the Academy for Staff Development in Crozier Virginia. The 
meeting was small in numbers but great in accomplishments. Our new officers were installed, welcome Justin 
Webb as our new President, Julie Hobb as our new Past-president, Jean Golas as our new Secretary and Monica 
Brown as our new Vice-president/Treasurer.  A round of applause for them!!

We, as a Chapter, have quarterly meetings across the state. Our next meeting will be October 20th at the Albemarle/
Charlottesville Regional Jail hosted by Jessica Harlow.  We welcome guests at all of our meetings. So if you’re 
passing through or just want to drop in to say hi please feel free to do so!!

Lou Flores
Lou Flores, California Chapter President

Ricky G. Clark
Ricky G. Clark, Past Virginia Secretary

Chapter Reports
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Chapter Reports

Greetings from Northern Lakes! I hope everyone enjoyed a wonderful summer and was able to get out 
and have a little fun with family and friends. I would like to start out by saying thank you to everyone again 
for all the help and support over the last year with me as Chapter President for Northern Lakes. It’s been a 
good year. We started some fundraising for the chapter to help with our meetings and training days. We were 
also getting excited about the Conference in September and looking forward to seeing all of you in Sunny 
California! Northern Lakes Chapter Board will be having some changes this coming September. I would like to 
say congratulations to the following chapter member on his new position on the Chapter Board:
• John Kiser – Vice President Elect / Treasurer – Ramsey County Community Corrections 

Diane Burczyk will also fill the Board position of Chapter President and Phil Atkinson will fill the position of 
Vice President. You two will do a fantastic job with leading our chapter into the next year of learning, fun and 
adventures.

On September 19th, Northern Lakes met in Eau Claire, Wisconsin at the Indianhead Fall Food Buying Show 
to tie up any loose ends before the Conference.  It was also a great day at the show. There was a lot to see with 
all the different types of food on the show floor. Northern Lakes also had a chapter meeting in San Diego at the 
Conference.  

Northern Lakes is currently at 38 chapter members. Our goal is to get to 50. Last year we ended the year with 
41. 

Northern Lakes
by Roger Burczyk Jr

Roger Burczyk Jr.
Roger Burczyk Jr,

Chapter Reports

As incoming President of the Michigan Chapter, I find myself reeling with the possibilities within the 
industry of which we work.  I am excited to take on the responsibilities that the position entails.  How do we 
spread the word about the ACFSA?  Get new members involved?  As my career evolves and becomes as the 
butterfly in the cocoon, so does my involvement in the ACFSA.  

We are excited to announce we are looking at a Region III Conference with the Northern Lakes.  Stay tuned for 
details. I look forward to seeing all of you at the International Conference in San Diego.  It is such a pleasure 
to see many of the past friends made at Conference as well as make new ones.  The networking alone is one 
of the best parts of the Conference, not to mention the seminars, workshops, and vendor show.  See you all in 
September.

Michigan
by Millie Smeltzer, B.S, NDTR, CCFP, LaGrange County Jail, IN

Millie Smeltzer
Millie Smeltzer, B.S, NDTR, CCFP, LaGrange County Jail, IN

Regional Reports
Region I
by Julie Hobbs, CDM, CFPP, Region I Director

Greetings everyone,
Region I had a quiet summer after a very busy spring. The Virginia Chapter had their quarterly meeting on July 20th. 
It was held at the Virginia DOC Academy for Staff Development. Mr. John Proctor hosted the meeting. During this 
meeting the new board was sworn in. I have left the Virginia board after six years. Time really went by very fast 

and I will miss being on the board but will continue to be very active in the chapter as well as 
being Region I Director. The new board will consist of President Justin Webb, Vice President-

elect /Treasurer Monica Brown, Secretary Jean Golas and Past-president Jessica Harlow.

The Region is looking forward to the International Conference in San Diego. We already have 
a “chili team” picked out and hopefully by the time you read this our region will be the winner!

I want to remind all the Region I members that next year’s conference will be in our area. Jessica 
and I will be reaching out to everyone for help in getting things together. The last time the 

International Conference was in our region, we had one of the highest attendance rates 
to date. We hope to top this next year. I invite you to volunteer to help us make this 

upcoming conference memorable.

Julie Hobbs
Julie Hobbs, CDM, CFPP, Region I Director

Regional Reports

Region II
by Wayne Fish, CDM, CCFP, CFSM, Region II Director

The ACFSA International Conference was September 
24 - 27th 2017 in beautiful, sunny San Diego, CA.

As I said before, I really enjoy our Professional Partners. They come up 
with new ideas, new equipment and new products at the Conference. They 

always have something new for us! New equipment and new food items with 
the information we can take back to our facilities.

                                                                                                 
Thank you Region II for re-electing me to represent you on the ACFSA Board of 

Directors. You too, can become involved in your Association. In fact, why don’t you 
really get involved in the coming year. If you can start a chapter,  or get a co-worker to 

join an existing chapter, contact me at j.wayne.fish@gmail.com and let’s make a difference.

Wayne Fish
Wayne Fish, CDM, CCFP, CFSM, Region II Director
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Region III
by Dawn DeMelo, CCFP, CFSM, Region III Director

Regional Reports

Hello everyone,  
I hope you all have been having weather as nice as we have been having in Michigan. I hope many of you man-
aged to get signed up for the International Conference in San Diego, California. The Conference is always a great 
opportunity for you to share best practices or just network with old friends or meet new ones. ACFSA Profes-
sional Partners always provide the best vendor show, where you can find everything you could possibly need.

Northern Lakes Chapter conducted a meeting in Eau Claire, WI at the Indianhead Foodservice Distributor Food 
Show on September 19th.  Congratulations to John Kiser from Ramsey County Correctional Facility; he has been 
elected to the position of Treasurer/Vice President-Elect for the Northern Lakes Chapter. John’s term will start 
in San Diego at the Conference

Michigan Chapter is talking about possible locations for next year’s workshop and fundraiser ideas.
I look forward to seeing everyone in California

Dawn DeMelo
Dawn DeMelo, CCFP, CFSM, Region II Director

Regional Reports

I hope everyone had a great summer.  As we all get ready to shift gears and get ready for the holiday seasons 
I would like to stop and thank the International Board for allowing me to serve for the last two years as your 
Regional IV Director.  As my term is ending I would like to encourage everyone to take the time and invest 
in all the benefits that ACFSA has to offer. It truly is a great organization and has been very beneficial to my 
Correctional Food Service Career. It’s one of the best places to build a strong network of Professional Business 
Partner’s and friendships that will last a lifetime.  If I can ever be of any assistance to any of my fellow members 
please feel free to reach out to me or our new Regional IV Director Jason Heidel, Correctional Food Manager, 
from Utah County Sheriff’s Office.

We still have lots going on for the rest of the 2017 year so save the dates for the last chapter meetings listed below 
and I hope that I had the opportunity to see everyone at the San Diego CA Conference.

ACFSA CA Chapter Nov. 8th Peter Pitchess Detention Center 29320 The Old Rd, Castaic, CA 91384. 

Since we are not hosting a conference this year WE will  be swearing in the 2017/2018 Board at this meeting. 
Training topics TBA

Region IV
by Donna Kaminski, Region IV Director

Donna Kaminski
Donna Kaminski, Region IV Director

The Certified 
Correctional Food 
Systems Managers 

(CFSM) Course is about to change, and as part of 
this change, ACFSA will be offering new training 
opportunities for the members to earn CEUs.  Over 
the past year, ACFSA has been working with a 
vendor to manage the CFSM course online and to 
offer a wide selection of online training that will be 
a huge benefit for our RD and CDM members who 
require CEUs.  The current books for the course 
have become obsolete and costly for ACFSA to 
purchase for students.  It is also not cost effective to 
mail 20 pounds of books to the students, especially 
in the current electronic world we all live in.  

The online course modules that will be used are 
chapters from several food service and nutrition 
text books that will be combined and tailored 
for this course.  The new chapters cover similar 

subjects and even expand into new subjects that 
were not previously covered in the course. The text 
books used by this vendor are updated every couple 
of years so this means that the CFSM course will 
constantly be updated.  Additionally, having the 
courses managed online will eliminate the need for 
a preceptor to monitor and verify the coursework.  
Also, with the course being online, the students will 
have the ability to download modules onto their 
device so they can be read when convenient for 
the student.  There will be more information on the 
CFSM Course in the Winter Edition of the Insider. 
If you would like to enroll yourself or your staff in 
the course you can download the course brochure 
and application from the ACFSA International 
website at http://www.acfsa.org/certificationCFSM.php   

You can also contact me directly at 651.266.1498 or 
by email at: tim.thielman@co.ramsey.mn.us 

Education Reports

Education Report
By Lt. Tim Thielman CFSM, CCFP

C F S M
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Start Earning 
Your 

CFSM Designation 
Today!

To begin your journey of becoming a CFSM, 
fill out Enrollment Form found 

on the opposite page and send it in!

CFSM maintenance insures that you remain
active in the industry by logging your continuing
activity in the industry.

Maintenance Period

The maintenance period runs from August 1st of 
the first year you receive your CFSM designation to 
July 31st of the second year.

Maintenance Forms

Each CFSM is responsible for submitting his/her 
own maintenance. When you were certified, you 
were provided update forms; if you require more, 
you can request them from the ACFSA Executive 
Office.  With the forms, you must submit back-
up materials showing proof that you actually did 
participate in the activity, such as copies of badges 
from shows, agendas of seminars, copies of articles 
you have written, etc.  You may submit your forms 
throughout your maintenance period or all at once 
at the end of the period - whichever works best for 
you.  Your forms will be acknowledged in writing.

Maintenance Fee

You will receive an invoice for $35 at the end of 
your 2-year maintenance period, at which time the 
maintenance forms will be due.  Individuals who are 
currently certified by the Association of Nutrition 
and Foodservice Professionals (ANFP) as Certified 
Dietary Managers (CDM) are eligible to apply for 
the CFSM program with the following:

•   Application to ACFSA for CFSM, designating 
current and active CDM status (proof of CDM 
certification must be included in the application).

•   $299.00 application fee - ACFSA Members
  $374.00 application fee - Non-Members

•   Completed Custody, Security and Working 
with Inmates module, following guidelines as 
delineated in CFSM Course Workbook.  No exam 
will be required. CDM certified ACFSA members 
would be eligible to receive CFSM status under 
these guidelines.

C F S M CFSM Enrollment Form
Please Type or Print Clearly

CFSM Course Fee $299.00  q         CFSM for CDMs $149.00  q
Non-Member Fee $374.00   q         Non-Member Fee $199.00  q

Name_____________________________________________________________________________

Title _____________________________________________________________________________

Company__________________________________________________________________________

Address___________________________________________________________________________

City ___________________________State ____________________Zip _______________________

Phone __________________________________      FAX ___________________________________

Email_____________________________________________________________________________

Payment Information

Check Number__________________________        Purchase Order___________________________

Credit Card:  	 q	Visa  q	Mastercard q	American Express

Cardholder Name___________________________________________________________________

Credit Card #_______________________________________________ Expires_________________

Billing  Address_____________________________________________________________________

Billing Zip Code__________________  V-Code________________________

Signature_______________________________________________________
 

Please mail with payment to:
ACFSA CFSM
PO Box 10065

Burbank, CA 91510

If paying with a credit card, you may FAX completed form to (818) 843-7423
Questions?  Please email Katherine Dickersen at Certification@ACFSA.org

or Call (818)  843-6608

Include processing instructions and contact name & phone number.
Materials will be sent after payment is received

V-Code is the 3 Digit Code 
on the Back of your Visa or MC 

or the 4 Digit Code 
on the front of your AmEx Card.
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A Membership Opportunity for You!
Th e Association of Correctional Food Service Affi  liates is an International Professional 

Association created to serve the needs and interests of Food Service Personnel in the 
correctional environment. Th e ACFSA brings together highly-skilled 
Food Service Professionals who are interested in the common goal of 

providing nutritious, cost-effi  cient meal service for confi ned populations.

By joining ACFSA, you will keep up-to-date on trends in the industry 
through INSIDER magazine and other special mailings. At ACFSA confer-
ences, you will sharpen your leadership and management skills, as well as 
gather practical information to put to use in your daily operations. ACFSA 
publications and conferences will also expose you to new ideas concerning 
foodservice equipment, food products, specialized services, cost manage-
ment and many other topics that are important to you. You will meet other 
professionals in your fi eld with whom you will be able to exchange informa-
tion and experiences and build a network of contacts who can be called up-
on--a network that includes many of the top correctional food professionals 
throughout the United States, Canada and a growing number of other coun-
tries. You will also be supporting ACFSA's eff ort to strengthen and increase 
recognition of correctional foodservice personnel as professionals.

A Sampling of the Benefi ts of Membership

Education programs which qualify for credit in the Certifi ed 
Correctional Foodservice Professional (CCFP) program as well as a variety 

of other continuing education and certifi cation programs.
  

Reduced rates for ACFSA certifi cation and re-certifi cation (CCFP)
  

Participation in state and regional educational seminars 
and conferences at reduced rates.

  
Professional, high-quality membership certifi cate and card.

  
Participation in the Association’s Annual International Conference and 

trade show at reduced rates.
  

Subscription to ACFSA’s quarterly INSIDER magazine, with news pertain-
ing to correctional foodservice activities of the Association, fellow mem-

bers, and industry-specifi c educational articles.
  

Membership in the growing network of state chapters.
  

Communication regarding professional and organizational matters with 
your designated state representative.

  
Listing in the National Membership Directory--which includes you and all 

other individual members, institutional members and professional 
partners--in a convenient networking-index format with address, phone, 

fax, e-mail and web site information.
  

Reduced rate on purchase of the ACFSA Food Service Manual, a practical 
guide for providing high quality food service, which was written by 

professionals for correctional and detention facility staff .
  

Eligibility to apply for one of the annual ACFSA Scholarships of up to $750, 
to fi nance continuing education and related professional development 

activities including attendance at conferences.
  

Eligibility to apply for professional recognition awards 
(up to $1000 to be used to attend the International Conference.)

Membership Options
Professional Foodservice Member:
Persons actively engaged in correctional food or farm service operations 
is eligible to become a professional foodservice member. Professional 
foodservice members may vote for and hold Exec. and Reg. Director po-
sitions on the Board of Directors.                            Annual dues: $79

Institutional Member:
Correctional Facilities. Th e membership is not carried in the name of a 
specifi c person, but the institution is entitled to privileges of active mem-
bership by appointing a representative who has the power of one vote for 
and may hold Executive or Regional Director positions on the Board of 
Directors.                                             Annual dues: $134

Retired Member:
Retired correctional foodservice professionals who are not currently in-
dustry consultants, manufacturers’ representatives or employed in any 
capacity by Companies that could potentially sell to correctional foodser-
vice professionals. Retired members may vote for Executive or Regional 
Director positions on the Board of Directors.                 Annual dues: $34

Student Member:
Student Members of ACFSA are those individuals who are currently en-
rolled in a Food Service program and considering the Correctional Food 
Service Industry as a career option.  Student Members will have access to 
Professionals currently in the industry and have the opportunity to learn 
the industry and to foster important relationships.         Annual dues: $34

Professional Partner:
Companies providing products/services that can be used in the correc-
tional foodservice environment. Professional Partners may vote for and 
hold the offi  ce of Professional Partner Representative on the Board of Di-
rectors.                                                                Annual dues: $384

Associate Professional Partner:
Individual employees or representatives of Professional Partner compa-
nies who want to receive all Association’s mailings. Associate Professional 
Partners may vote for and hold the offi  ce of Professional Partner Repre-
sentative on the Board of Directors. Manufacturers’ Representatives may 
become Assoc. Professional Partners, in conjunction with a Professional 
Partner Co. if they use the membership to sell that professional partner’s 
products only and are listed under that company’s name only.                                                                                
           Annual dues: $109

Chapter Professional Partner:
Th ose companies that target a limited geographic area. Chapter Profes-
sional Partners will receive ACFSA’s quarterly INSIDER Magazine, but 
not the International Membership Directory. Th ey may not vote for or 
hold international offi  ce. Th ey may participate in Regional or Interna-
tional Conferences without submitting Professional Partner membership 
dues or registering as a non-member Professional Partner if the confer-
ence falls within the geographic limits of their chapter.                                                                     
           Annual dues: $159

ACFSA MeMberShip AppliCAtion
To begin receiving the benefits of Membership in The Association of Correctional Food Service Affiliates, 

simply fill out this application and forward with dues to ACFSA Headquarters Office.

Name__________________________________________________________________________________________________________

Title___________________________________________________________________________________________________________

Facility/Organization______________________________________________________________________________________________

Phone_______________________________________________ Fax________________________________________________________

Email Address____________________________________________________________________________________________________

Directory Address_________________________________________________________________________________________________

Preferred Mailing address___________________________________________________________________________________________

Preferred Billing Address____________________________________________________________________________________________

Recruited by_____________________________________________________________________________________________________

(If different from Directory Address)

(If different from Directory Address)

Employed by (For Food Service Professional Active and Institutional Members Only):
1Federal         1State/Prov.         1County         1Private         1Other_____________________________________________

ACFSA MeMberShip DUeS (in U.S. FUnDS)  Check box for Member Type below
* Depending on the month you join ACFSA, your dues may be prorated.  Dues are paid annually.  Members joing after March of the current 

Calendar year will include the remainder of the current Calendar Year AND the following FULL Calendar Year.  
Example: If joining in June of 2017, Dues will be paid through December of 2018

total Amount Due $_________________
1  Check Enclosed (Made Payable to ACFSA)  Check #_________________________

Credit Card Payment:         1  VISA        1  MasterCard       1   American Express

Cardholder’s Name________________________________________________________________________________________________

Card Number_________________________________________________________________________  Exp. Date __________________

Billing Address___________________________________________________________________________________________________

V-Code __________________  V-Code is the 3 Digit Code on the back of Visa and MasterCard and the 4 Digit Code on the front of AmEx

Authorized Signature__________________________________________________________

pleASe SenD CoMpleteD AppliCAtion With pAYMent to:
ACFSA, P.O. Box 10065,  Burbank, CA  91510

Credit Card payments May be FAXeD to (818) 843-7423  =  Questions? Call (818) 843-6608

* Depending on the month you join ACFSA, your dues may be prorated.  Dues for members joing after March of the current 
Calendar year will include the remainder of the current Calendar Year AND the following FULL Calendar Year.  

Example: If joining in June of 2017, Dues will be paid through December of 2018

  Member Type - Check One  January-March   April-May June-September October-December

1  Food Service professional $79 *$139 *$119 *$99
1  institutional $144 *$252 *$216 *$180

1  retired $39 *$69 *$59 *$49
1  Student $34 *$60 *$51 *$43
1  professional partner $384 *$672 *$576 *$480
1  Associate professional partner $119 *$209 *$179 *$149
1  Chapter professional partner $169 *$296 *$254 *$212



36 FALL 2017 FALL  2017   37  ACFSA INSIDER ACFSA INSIDER

Troy  Bartley
State of Missouri DOC

Jefferson City, MO

Maryella  Broberg
Wyoming Women’s Center/ 

Wyoming DOC
Lingle, WY

Carlos  Canlas Jr.
San Diego County Sheriff’s Dept.

San Diego, CA

Eileen  Cowles
Food Service Division -  

Maricopa County Sheriff’s Office
Phoenix, AZ

Gary  Fricke
San Diego County Sheriff’s Dept.

San Diego, CA

Jovino  Gomez
Los Angeles County Sheriff’s Dept.

Monterey Park, CA

Christin  Grettenberger
CCHCS-CMF-VPP

Napa, CA

Marco  Grieser
Story County Sheriffs Office/Jail

Nevada, IO

Randy William Madan
USP Atwater,  Bureau of Prisons

Merced, CA

Kristen  Mitchell
Santa Cruz County

Santa Cruz, CA

Kaori  Rank
Los Angeles Sheriff’s Dept.

Torrance, CA

Debbie  Santiago
FCC Beaumont
Beaumont, TX

Fardis  Vaziri
San Diego County Sheriff’s Dept.

San Diego, CA

Jintao  Zheng
Trinity Distribution Inc.

Maywood, CA

Welcome New Members!

Christian  Bartels
CB Enterprises
Danville, CA

Michael  Benson
IFE Group

Encinitas, CA

Reiner  Eisen
RBG Foods, LLC/RJE Investments LLC

Laguna Niguel, CA

Joseph  Galasso Jr.
Protective Health Systems LLC.

Waukee, IA

Jason  Gerstein
Superior Foods

Pomona, CA

Jon  Marbaise
Apex Food Group LLC

Little Rock, AR

Gavin  McCloskey
Love Corn

Ho Ho Kus, NJ

Siana  Poretti
California Healthy Harvest

Modesto, CA

Angela  Prosser
Apex Food Group
Little Rock, AR

Brian  Smith
LBC Bakery Equipment, Inc.

Marysville, WA

Sindy  Yee
Victoria Pacific Trading Corp.

Irwindale, CA

Miguel  Fuentes
San Diego State University

San Diego, CA

Food Service Professional

Professional Partner

Save the Date!
for the

2018 Annual International Conference & Vendor Showcase

Join us in norfolk, Virginia

september 16 - 19, 2018

Norfolk Waterside Marriott 
Norfolk, VirgiNia

www.ACFSA.org
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ACFSA Board of Directors 2017-2018

Vice President-Elect/Treasurer
Rob McAfee
Lincoln County Sheriff
Newport, OR
(541) 265-0707
rmcafee@co.lincoln.or.us

Region III Director
Dawn DeMelo, CCFP, CFSM
Canteen Services
(616) 307-9806
Crystal, MI
ddemelo@canteenservices.com

Region II Director
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety 
Asheville, NC
(828) 645-5315
j.wayne.fish@gmail.com

Professional Partner  
Representative (Food)
Melissa Hobbie 
Highland Wholesale Foods, Inc.
Stockton, CA
(209) 933-0580
melissa@highlandfoodsinc.com

Region I Director
Julie Hobbs, CDM, CFPP
DOC Headquarters
Skippers, VA 
(804) 316-1982
julie.hobbs@vadoc.virginia.gov

Professional Partner Rep.
(Equipment & Supplies)
Barbara Kane
Ecolab, Inc.
New York, NY
(847) 597-9887
Barbara.Kane@ecolab.com

Executive Director
Jon Nichols, IOM
Association of Correctional 
Food Service Affiliates
Burbank, CA
(818) 843-6608
jonnichols@acfsa.org

Region IV Director
Jason Heidel, CCFP
Utah County Sheriff
Spanish Fork, UT
(801) 851-4271
jasonh@utahcounty.gov

Regional 
Vendor Liaisons

Food
 Equipment & Supplies

Region I - Food
Ann Ortiz 
Good Source Solutions 
Carlsbad, CA 
(760) 746-7587 
ann@goodsource.com

Region I - E&S
Chris Mulholland
Squier Associates Inc. 
Rockville, MD 
cmulholland@squierinc.com

Region II - Food
Open

Region II - E&S
Kevin Woods
Hobart/Traulsen
Chamblee, GA
(770) 458-2361
kevin.woods@hobartcorp.com

Region III - Food
Carrie Aldrich
CJ Foods
Eden Prairie, MN
cjfoods@hotmail.com 

Region III - E&S
Chad Read
Federal Supply USA 
Waukegan, IL
cread@federalsupply.com

Region IV - Food
Gil Hines 
Good Source
Carlsbad, CA
(800) 735-4319
gil@goodsource.com

Region IV - E&S
Bud Chambers 
Cambro Manufacturing Co.
Dewey, AZ
(928) 759-0807
camman@northlink.com

  

     Committee Chairs 2017-2018

Advertising Committee 
Amy Lewis 
amyl@k-t-g.com

Awards Committee
Laurie Maurino 
laurie.maurino@cdcr.ca.gov

By-Laws Committee
Carlos Salazar
Carlos.SalazarJr@cdcr.ca.gov

Chapter Development
Carlos Salazar
Carlos.SalazarJr@cdcr.ca.gov

Dietitians in Corrections
Barb Wakeen 
bwakeen@neo.rr.com

Publications Committee
Jon Nichols 
jonnichols@acfsa.org

Education Committee
Lt. Tim Thielman 
tim.thielman@co.ramsey.mn.us

Membership Committee 
Robin Sherman 
rsherman@canteenservices.com

Scholarship Committee
Laurie Maurino 
laurie.maurino@cdcr.ca.gov

2018 Conference
Barbara Kane
Barbara.Kane@ecolab.com

INSIDER Editorial Chair
Barbara Holly 
bbigelowholly@gmail.com

Exhibit / Sponsor Committee
Stephanie Gilbert 
Stephanie.Gilbert@hobartcorp.com 

Nomination Committee
Laurie Maurino 
laurie.maurino@cdcr.ca.gov

Professional Alliance
Lt. Tim Thielman 
tim.thielman@co.ramsey.mn.us

Program Development
Josie Maya 
jmaya@canteenservices.com

Promotions Committee
Phil Atkinson 
Philip.Atkinson@hennepin.us

Secretary
Renee Hinojosa, MDS, RDN, LD
Harris County Sheriff’s Office 
Houston, TX
(956) 763-2310
renee.hinojosa@sheriff.hctx.net

Past President
Lt. Tim Thielman, CFSM, CCFP
Ramsey County Corrections
Saint Paul, MN
(651) 266-1498
tim.thielman@co.ramsey.mn.us

President
Carlos Salazar
CSATF/SP At Corcoran
Corcoran, CA
(559) 992-7100 ext 5762
Carlos.SalazarJr@cdcr.ca.gov

Vice President
Jessica Harlow
Albemarle-Charlottesville  
Regional Jail
Charlottesville, VA
(434) 977-6981
harlowj@acrj.org

Visit www.ACFSA.org for the Membership Roster!
Membership is required for access.

Call ACFSA Headquarters if you want 
contact information for any of the Chapters above

(818) 843-6608

ALABAMA
Janice Bendolph

Tuscaloosa County Jail

ARIZONA
Michael Pinnix 

Coconino County Detention Svcs.

CALIFORNIA
Lou Flores

California Chapter President

CONNECTICUT
Michael Gaughran, CCFP

York CT

DELAWARE/MARYLAND
Julie Hobbs, CDM, CFPP

DOC Headquarters

FLORIDA
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety

GEORGIA
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety 

INDIANA
Millie Smeltzer, CCFP

Canteen Services

ILLINOIS
Dawn DeMelo, CCFP, CFSM

Canteen Services

KANSAS
Jason Langford

North Central Regional Office

KENTUCKY
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety

LOUISIANA
M. R. J. Beach, II, CCFP

Retired

MAINE
Robert Pennix

Blue Ridge Regional Jail Authority   

MASSACHUSETTS
Chris Gendreau, CCFP, CFSM

Massachusetts DOC

MICHIGAN
Millie Smeltzer, B.S, NDTR, CCFP 

LaGrange County Jail, IN

MISSISSIPPI
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety 

MISSOURI
Dawn DeMelo, CCFP, CFSM

Canteen Services

NEW HAMPSHIRE
Robert Pennix

Blue Ridge Regional Jail Authority 

NEW JERSEY
Robert Pennix

Blue Ridge Regional Jail Authority

NEW YORK
Joan Daley

 NYC Dept. of Corrections 

NORTH CAROLINA
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety 

NORTHERN LAKES
Diane Burczyk, CCFP  

Robert E. Ellsworth Correctional

Chapter Presidents &
State & Provincial Contacts

ACFSA Regions

OHIO
Barbara Wakeen

Correctional Nutrition Consultants, Ltd

PACIFIC NORTHWEST
Rob McAfee

Lincoln County Sheriff’s Office

PENNSYLVANIA
Craig Copper

Pennsylvania DOC

TENNESSEE
Wayne Fish, CDM, CFSM, CCFP
NC Department of Public Safety

UTAH
Donna Kaminski, CFSM
San Luis Obispo Cty Jail

VIRGINIA
Justin Webb 

Bakersville Correctional Center 

Alabama
Arkansas
Florida
Georgia
Kentucky

Louisiana
Mississippi
North Carolina
Oklahoma
South Carolina

Tennessee
Texas
Virgin Islands

Region I

Region II
Alaska
Arizona
California
Colorado
Hawaii

Idaho
Montana
Nevada
New Mexico
Oregon

Utah
Washington
Wyoming
Western Canada

Illinois
Indiana
Iowa
Kansas
Michigan

Minnesota
Missouri
Nebraska
North Dakota
Ohio

South Dakota
Wisconsin
Central Canada

Connecticut
Delaware
Maine
Maryland
Massachusetts

New Hampshire
New Jersey
New York
Pennsylvania
Rhode Island

Vermont
Virginia
Washington DC
West Virginia
Eastern Canada

Region III

Region IV

If you are an ACFSA member from outside the United States and do not know what 
ACFSA region you are in, call the Headquarters office for answers at (818) 843-6608.
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CAMBRO

www.cambro.com

Cook’s Correctional

www.cookscorrectional.com

Federal Supply USA

www.federalsupply.com

FWE

www.fwe.com

Heritage Parts

www.HeritageParts.com

Jackson Warewashing Systems

www.jacksonwws.com

Opportunity Sales Paper

order.ospaper@att.net

The Salvajor Company

www.salvajor.com

San Diego Restaurant Supply

www.sdrs.com

Unifiller 
www.Unifiller.com

To  A d v e r t i s e  C a l l

C a l l  8 1 8 - 8 4 3 - 6 6 0 8

A D V E R T I S E R  I N D E X

I N S I D E  I N S I D E R

The mission of the Association of Correctional Food Service Affiliates 
(ACFSA) is to develop and promote educational programs and net-
working activities to improve professionalism and provide an opportu-
nity for broadening knowledge.
Statements of fact and opinion in this publication are the responsibil-
ity of the authors alone and do not imply an opinion on the part of 
the members, directors, or staff of ACFSA. The Association reserves 
the right to edit submissions. Materials may not be reproduced with-
out written permission, so please obtain permission to reprint from its 
source when submitting an article.

To submit an article for the Winter 2018 Issue:
1. Please send via e-mail by November 15, 2017 to:
 ACFSA—INSIDER
 INSIDER@ACFSA.org

2. ACFSA does not guarantee that submitted articles will be published. 
Articles may be edited, and placement is determined by the editor.

3. You may also include a photograph, simple graphics, charts, or pic-
tures that you think may be useful to the article.

4. If you have submitted or will submit the article to other publications, 
please notify us at the time of submission of the publication name, 
editor, and phone number.

Editorial Statement and Procedure

INSIDER is published four times annually by the Association of  
Correctional Food Service Affiliates. 
The Fall issue mails in October, the Winter issue mails in January, the 
Spring issue reaches your mailbox in April, and the Summer issue will 
arrive in August. We welcome any suggestions or articles for future 
issues.

INSIDER Editors:  
Barbara Holly, CCFP, CDM, CFPP  
and Christine Berndt Miles, RD, CD

FALL 2017C O N T E N T SINSIDER

Advertise In  

INSIDER

Inside Back  
Cover

09

03

17

19

Back Cover

15

Inside
Front Cover

31

23

D011714 IT-Pro Cart Ad_Insider Summer 2017 / Anna

 

Consultation

Manufacturing Expertise

Engineering for 
Reliability & Longevity

HOLD AND TRANSPORT 
WITH CONFIDENCE

Transporting safe, delicious meals is both an art and a science, 
but you’re welcome to leave the science (and math) to us. The 
Cambro team is here to help you every step of the way—from 

engineering and manufacturing rugged transporters to matching 
just the right product to your operation—for the ultimate payout 

of food safety, quality and labor savings for years to come.

You, Happy Customer

When you choose Cambro, our team is your team.

Access your team at CAMBRO.COM/MyTeam







JACKSON WAREWASHING SYSTEMS

JACKSON WWS jacksonwws.com      888.800.5672

®Clean the First Time

A Knockout Performance
Like a true heavyweight champion, the RackStar® dishmachine by Jackson is known for its combination 
of strength and performance that outlasts even the most formidable opponents. The incredibly efficient 
RackStar performs at the highest level while using only 0.35 gallons of water per rack and less energy 
than other conveyor dishmachines. With its unique Energy Recovery System, exhaust heat is repurposed 
to heat the incoming water before it enters the booster heater. Round after round, the energy savings 
add up, making the RackStar the undisputed champion of your kitchen.


