Great products.
Real impact.
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Our operation.

Food Safety HACCP certified, in accordance of Food
Safety Standards Australia New Zealand (FSANZ),
our Food Services team are responsible for providing
nutritious meals to over 12,000 people in custody.
Each week 35,000 loaves of bread, 19,000 sausage
rolls, 66,000 frozen dinners are prepared by people
in custody in CSI food processing and preparation
business units.

Within each Correctional Centre, there are dedicated
food services units that employ people in custody to
assist in the preparation, retherm or reheating of meals
to inmates daily.

We are constantly expanding our capabilities and
capacity and can manage projects that require
high-level expertise as well as repetitive, long-run
tasks.

CSI’'s experience is in labour intensive projects.

We have a workforce that can work to large and
small projects. CSI has delivered a diverse range of
food services for government and private business
including:

Cook freeze meals

Breakfast packs

Lunch snack packs

Baked goods

Fruit and vegetable preparation

Our units inspire people in custody to feel proud of the
work they do, supported to achieve qualifications in
Hospitality, in addition to Baking, Commercial Cookery,
Food Processing, High Volume Baking and Supply
Chain Operations, with TAFE NSW and other training
facilities.

CSl programs are an excellent example of NSW
Government agencies working together, in partnership
with the private sector, to deliver real outcomes to
benefit the community.

We have the expertise to develop a food service
program respecting the environmental conditions, so
speak to our team today to find out more.



We have a lot to be proud of, collectively our
work changes lives in a positive way.

Talk to us. We look forward to building a
partnership with you.

For further information or enquiries:
Call 02 4582 2420

Email csi@dcj.nsw.gov.au
Visit csi.nsw.gov.au

This document contains statements related to our current and future operations and is subject to change without notice. All
diagrams, drawings, products, machinery, and any other types of images in this document are for display purposes only.




