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1. PURPOSE

This procedure aims to ensure that basic provision; such as food,
being essential part of custody and safekeeping, shall be secured as
mandated by law.

2. SCOPE

The application of security procedure shall be from the delivery,
preparation and distribution of meals by the Catering Services.

3. DEFINITION OF TERMS

Refers to external service provider to cater meals
CATERING to PDL on selected Corrections’ facilities.
PDL Person Deprived of Liberty
KITCHEN Refers to members of the Custodial Security
SECURITY Force of Corrections’ facilities.

4. RESPONSIBILITIES

e To secure the delivery of all incoming raw
food materials upon entry from gate to
kitchen.

e Ensure that the delivery meet the
requirements.

e To ensure the safety and orderly
distribution of meals for breakfast, lunch
and dinner.

e To enforce and maintain peace and order at
the workplace.

KITCHEN SECURITY
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5. PROCEDURE DETAILS
Activity Persor.l Details/Functions | References
Responsible
( START ) e To secure the
v delivery of all
Escorts incoming incoming raw Logbook
deliveries of raw food food materials
materials from gate upon entry from
to kitchen gate to kitchen.
A 4
Inspect all escorted
deliveries prior e To ensure that
entry to the delivery meet
warehouse/cold the requirements
storage
¢ e To warrants the
Provide security in ||e Kitchen safety of all
the preparation Security workers inside

and cooking area

\ 4

Escorts food
distribution

A4

Enforce and
maintain peace
and order within
the premises of
kitchen.

(o )

the preparation
and cooking area.

e To ensure the
safety and orderly
distribution of
meals.

e To ensure
implementation of
kitchen policies,
rules and
regulations.

e To record all
activities during
tour of duty
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6. GUIDELINES

6.1. The Kitchen Security escorts the delivery of all raw food materials
from gate to kitchen and records such activities to the record
book.

6.2. Conduct inspection on all deliveries prior entry to warehouse or
cold storage to ensure that said delivery meet the requirements.

6.3. Warrants the safety of all workers inside the preparation and
cooking area.

6.4. The Kitchen Security provides escorts in the distribution of
meals.

6.5. Implements kitchen policies, rules and regulations.

6.6. Record all activities during tour of duty.
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