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CANY’s report on
Food and Nutrition in
New York State

Correctional Facilities

Released November 2024

o Report draws on experiences of incarcerated people
accessing food in the mess hall, commissary and
packages.

o Incorporates administrative data, and observations from

monitoring visit to the state’s food production center at
Mohawk Correctional Facility.

CANY

Link: CANY_ Food+and+Nutrition+in+NY Nov2024.pdf



https://static1.squarespace.com/static/62f1552c1dd65741c53bbcf8/t/674519bd594da52685b924a7/1732581833039/CANY_Food+and+Nutrition+in+NY_Nov2024.pdf
https://static1.squarespace.com/static/62f1552c1dd65741c53bbcf8/t/674519bd594da52685b924a7/1732581833039/CANY_Food+and+Nutrition+in+NY_Nov2024.pdf

CORRECTIONAL ASSOCIATION OF NEW YORK

Key Findings

Food access and quality: concerns regarding
food safety and nutritional value, e.g., lack of
fresh produce. Food access issues e.g., access
to culturally appropriate meals.

Mess hall avoidance and concerns with
supplemental food sources: Commissary items
are often unavailable or unaffordable, packages
are often delayed or denied, and access to
equipment for safe food preparation and
storage is inconsistent.

Promising DOCCS food and nutrition programs:
the Culinary Arts and horticulture programs,
and the recent Supplementation Nutrition
Assistance Program (SNAP) pilot.

FOOD & NUTRITION REPORT
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Key Recommendations

1. Expanding access to fresh produce including
through the implementation of Bill A 6854
(Gibbs) / S 6810 (Cleare) to establish a program
to purchase fresh produce from farms.

2. Increasing transparency regarding menu items
and nutritional content and incorporating
Federal Dietary Guidelines for Americans (DGA)
into food standards for food service and
commissary.

2. Expand training and certification for people
working in food service programs and those
participating in Horticulture, Harvest Now and
Culinary Arts Programs.

nutrition staff employed by DOCCS. On the day of CA

I

NY’s visit to the food production cente

representatives were informed that there was one vacancy for a dietician role in this team.

» Table 2. Professional Nutrition Staff Employed by DOCCS

Civil Service Title

Job Description

Nutritional
Services
Administrator 2

(NSA2)

Under the general direction of the Director of Nutritional Services,
NSAZ2 is responsible for managing the clinical dietary component c

Nutritional Services through training and educating staff, maintain

the nutrient analysis program for all ingredients, recipes and ment
menus revisions for healthier options, review and approve new ver
products. The NSA2 also provides administrative support to the di
momiatiete malia ce A i mthe ravigions.

» Figure B: OMH nutritional information for coleslaw produced by DOCCS

Coleslaw (DOCCS pass thru)

Nutrition Facts

Serving Size 1/2 cup (114g)

Servings Per Container 1

Amount Per Serving

Calories 300 Calories from Fat 250

% Daily Value*

Total Fat 289 43%
Saturated Fat 49 19%
Trans Fat Og

Cholesterol 25mg 8%

Sodium 230mg 9%

Total Carb 9g 3%
Dietary Fiber 29 7%
Sugars 79

Protein 1g

[
Vitamin A 8% * Vitamin C 160%
Calcium 2% «Iron 2%

“Percent Daily Values are based on a 2,000 calorie

diet. Your daily vakies may be higher of lower

depending on your calorie needs
Calories:

2,000 2500
Total Fat Lessthan 85g 80g
Saturoted Fat  Less than 209 259
Cholesterol Lessthan 300mg  300mg
Sogum Lessthan 2.400mg 2400mg
Total Carbohydrate 3009 3759
Dietary Fiber 259 309

per gram
Fat9 + Carbohydrate4 <+ Protein 4

11/19/2019

INGREDIENTS: Cabbage, COLE SLAW
DRESSING (Vegetable Oil [canola and/or
soy], Water, Vinegar, Celery, Mustard,
Eggs Yolks, Sugar, Salt, Spices, Xanthan
Gum, Calcium Disodium EDTA [use to
protect flavor]), Carrots, POTASSIUM
SORBATE (preservative), SODIUM
BENZOATE (preservative), Ascorbic Acid,
TRUE LEMON (Crystallized Lemon [citric
acid, lemon oil, lemon juice])

ALLERGEN: Contains Soy, Egg.
Manufactured on equipment that
processes products containing Soy, Eggs,
Milk, Wheat, Fish and Crustacean
Shellfish.

Source: Office of Mental Health, Cook Chill Recipe and Ingredient Analysis “Coleslaw (DOCCS pass thru)”
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An Analysis of Food An Analysis
Sources and of Food Sources

Availability in New and Availability

York’s Correctional in New .YOI‘k’S
Facilities Correctional

Facilities

Mess Hall, Commissary, and Packages

Released November 2025

° Findings from interviews with incarcerated individuals,
analysis of administrative records, and
recommendations for improvement.

o Siscw oo
° Incorporates administrative data, and observations from November 2025 C7I\N\ SSSSSSSS
monitoring visits across the state.
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Prison Population and Total Incarcerated Wages (2014-2023)

— $18,000,000.00

- $16,000,000.00 jiseessot et

o [ ]  $14,000,000.00
Key Findings —
- $8,000,000.00 $6,745,541.20
1.Key Findings: o
Nutritional Imbalances on the DOCCS - $2000,000.00
Mess Hall Menu: - T
* Insufficient fruits, vegetables, S CANY sy of DOCES s e e o 2041523 Tt s o OGS
protein, and whole
grains, and excessive amounts of Figure 0
refined grai ns and sodium. Percentage of respondents answering “No” to the question

“Are you able to access items from packages in a timely manner”

Commissary: Low Stock and High Prices
* Only 66% report the commissary
fully stocked.

Problems with Package System:

* Delays in receiving

packages, leading to spoiled food.

* Inconsistent application of package
processing rules.

=34)
=58)

Collins (N=39)
Franklin (N=45)
Washington (N=66)
Woodbourne (N=52)
Cayuga (N=37)
Taconic (N=31)
Fishkill (N=41)
Wyoming (N=98)
Adirondack (N=16)
Mohawk (N=27)
Shawangunk (N=45)
Ulster (N=34)
Gouverneur (N:
Wallkill (N=28)
Eastern (N:
Otisville (N=35)




Bedford Hills, December 2024
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dati B = ’
Key Recommendations == = am = =
e e e

‘Mess Hall: = e T e =
*CANY has identified a need for improved e == E 3 ’Tlﬁgﬁ
transparency on nutritional values and ::j z"_'—';_;-%; Mk
calories so that incarcerated people have a E_ﬁi : El’;—g = = %:m
better understanding of the content of the b o e, s e :a
food they are served. = i“E:TEI; X g‘.ﬁlj

-Commissary: ' . He—x ‘%é?;::_ %&?&f
*CANY recommends moving to a single vendor TR o i S—— S ——
for commissary items to streamline the R e e e e e
process and cut down on inequitable pricing R T s -
and rising costs, while still holding existing e e e e e e
vendors accountable for improving supply 3 | 3
chain management.

‘Packages: -
*CANY issues operational recommendations SrEeo=Ta owwmass B
aimed at streamlining the package delivery £2 q“"‘""ﬁ:ﬁ *PRICES ARE SUBJECT o oo —

o _Fisn TO CHANGE WITHOUT  Som | werom o aco fune |
process, so the delivery of perishable items is i NoTicE. T —
prioritized and “Package Transactions” data LR — = '
reporting is standardized. = :F%Zi“*—% ’

*NOTE: IF YOUR "QTY.” (QUANTITY) IS NOT READABLE,
YOU CANNOT HAVE THE ITEM. RP.
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Impact Justice
Food in Prison Project

A brief national overview

IMPACT, jusTICE



Food in Prison Project research

e 1in three adultsin the US
has an immediate family
member who has spent
time in prison or jail

e Sites of food apartheid that
replicate inequities on the
outside

e "The food there was
designed to slowly break
your body and mind.”




Food on the tray
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Reported impacts

N

Headach
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Depression & anxiety - ““““““‘
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300 000 tons .

High cholesterol
food waste per year in prisons and jails nationwide

Hypertension
Aggressive & hostile behavior

Hunger ‘ ‘ ‘

—_— cressed bod fa Yy

GERD Food poisoning @
Kidney trouble Gastritis
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Thyroid issues
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Anemia
Slow healing
Suppressed immune system
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ﬁallstonelsl bal Racp?(r;lsweight gain/loss
C:r::;orna mbatances Irritable bowel syndrome

Overeating/eating too fast EARLY DEATH E ° I h I h

Bone loss ILLNESS & LIMITED SELF-SUFFICIENCY n V’ron en ta ea t
Edema Obesity | Heart disease | Diabetes | Kidney disease

BEHAVIORAL RESPONSE, COPING STRATEGIES
Overeating | Unhealthy diet | Poor sleep hygiene | Alcoholism

° ° SOCIAL, EMOTIONAL, & COGNITIVE IMPACTS
In d' Vl du al h e alth "Survival brain" vs “rational brain” | Craving high fat/high sugar
Decreased emotional and physical self-regulation
HISTORIC AND RACE, BIAS, ECONOMIC,
GENERATIONAL TRAUMA DISRUPTED NEURODEVELOPMENT, BIOLOGICAL “"WEAR AND TEAR" & SOCIAL CONDITIONS

Damaged metabolism | Increased body fat | Inflammation |
Gut-brain circuitry

Unequal and unjust food
poor health | Diet shaped by access | Unhealthy food
colonization and/or ADVERSE CHILDHOOD & COMMUNITY EXPERIENCES, TOXIC STRESS environments
oppression Food insecurity | Manipulation and abuse through food | Food

assistance stigma

Epigenetic predisposition to

Graphic: Leah’s Pantry



Root causes

e Prioritization of resources
e Cultural attitudes
e Lack of understanding

Illustration credit: Melissa Garden



Farm to Corrections California

e Operating in all 30 CDCR prisons

e Facilitated purchase of over
325,000 pounds of fresh produce,
directing over $336,745 to 13 small
and medium sustainable family
farms* ' {
e Avocados, asparagus, lemons,
persimmons, mandarins, kiwi, R
strawberries, watermelon,
nectarines, pears, delicata squash, @ """ o
& more

e (Changing minds and practices:
reducing food waste, recipe test
runs, new connections

*January-September 2025

6 Photo credits: CDCR



Please reach out!

Leslie Soble
Senior Program Manager,
Food in Prison Project

Isoble@impactjustice.org

Illustration credit: Melissa Garden



Britt Florio

Program Manager

Farm to Institution New England
Brittany@Farmtolnstitution.org
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Bringing People Together
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The State of Prison Food in New England:
A Survey qf Federal & State Policy

April 2023 Report










Get Involved!

DOC & Jails: Reach out, host a site visit, pilot seasonal and
culturally relevant dishes.

Farmers, Food Hubs, Distributors & Processors: Explore
product matches and distribution routes that work for facilities.

Advocates. Families, & Formerly Incarcerated: Join our
advisory team, share lived experience, and co-design programs.

Funders & Partners: Invest in technical assistance, data
systems, and scaling what works- state by state, facility by facility,
community by community.
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NEW ENGLAND

Webinar
Series

Farm to Facility:
Increasing Local Food in
New England Prisons

January 14, 2026
12pm - 1pm ET

With Presenters:
Britt Florio, Farm to Institution New England
Leslie Soble, Impact Justice



Let’s Connect &
Collaborate!

Subscribe to The FINE Print:
farmtoinst.org/newsletter

Email me:

2 s
& I~ Brittany@farmtoinstitution.org




Why we do this work




