Our Commitment

It is Correctional Industries’ commitment
to maintain and expand work training
programs, while providing our customers
with the highest standards of quality, value,
and service. Staff members are available

to assure your satisfaction and assist with
your orders. Our customer driven business
model encourages customer ideas and
suggestions to help improve our products

and practices wherever possible.
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MAKING A DIFFERENCE

Correctional Industries provides food industry experience to
incarcerated individuals, which develops positive work ethics
and increases their opportunity to succeed upon release from
prison. This gives incarcerated individuals the means to pay
court ordered financial obligations, victim restitution, their
cost of incarceration, family support and build a mandatory
savings account. Your purchases from Correctional Industries
lower the costs associated with operating the state’s criminal
justice system and provide incarcerated individuals with a

chance to change their lives forever.

Phone\1.509.244.4219 J www.washingtonci.com
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Complele food program splisns A waniely of flavorjul products

Correctional Industries (Cl) produces great tasting, nutritionally sound

Correctional Industries uses advanced food processing technology and modern food facilities to produce an extensive range
products while providing a number of options to meet your food service of high quality prepared food products. These products, available in bulk or individually sized portions, are sold to non-
budget costs. Our product offerings can also meet the special dietary needs profits as well as local, county and state agencies. Our processing facilities are operated in strict compliance with all U.S.
of individuals. Cl can assist your food service program with the following: Department of Agriculture (USDA) requirements, and incorporate flavorful and nutritious food products into a convenient
and affordable menu plan. We can provide a wide variety of entrées that can be served alone, or packaged with a roll,

v' Ready to go order guide with individually wrapped or in bulk beverage, and dessert for a complete meal. Our online order guide offers many food products to choose from, including:

food products.

o ) * Breads & Rolls * Pastas
v Four week jail menu featuring breakfast and lunch trays, and two . . _
e Muffins & Cookies » Sauces & Gravies
compartment frozen meals. .
e Complete Breakfasts e Deli Meats
v Gustomer service team ready to answer your questions and assist e Tray Lunches ¢ Condiments
you with your order process. * Frozen Dinner Meals * Dry Ingredients

e Pre-Cooked Bulk Entrées

Our prepared frozen meals consist of a variety of vegetables, dairy products,

lean meats, and whole grains to create a well-balanced, nutritious meal.

INDUSTRY EXPERIENCE
for many years. Together, food service directors and menu

planning engineers follow a R&D process to develop quality

products. These culinary specialists focus on nutrition,
protein science and sensory insights with a passion for
continuous improvement and innovation. Every product is
reviewed to verify nutritional values are met. Our ongoing
proactive focus leads to nutritious foods that are an integral

FOOD SAFETY AND SECURITY
U S DA All of our foods meet corrections security requirements and are manufactured under the
controlled conditions of our processing facilities with safety audits, security audits, and
e,

r/- certification processes at every step. Qur processing facilities utilize security cameras and

part of a more balanced lifestyle.

packaging scanning equipment to assure security is continually monitored. Additionally,
we have USDA inspectors onsight to make sure all foods meet current USDA standards.
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PREPARED FOOD TRAYS CONTINUOUS IMPROVEMENT

Disposable trays make meals easy to prepare 3 A g8 o J Quality assurance staff constantly monitor products and identify ways to improve production, while lean manufacturing

and are recyclable. No dirty dishes! d o o : / practices ensure continuous improvements — generating a cost savings that is passed on to our customers.



