CLARINDA CORRECTIONAL FACILITY
Clarinda, lowa

Rippe Associates partnered with the State Department of
Corrections to design a new, secure foodservice operation for the
Clarinda Correctional Facility in Clarinda, lowa. Serving a 1,000-bed
medium-security state prison, the 16,000-square-foot kitchen and
support spaces represent a critical infrastructure investment,
modernizing an operation that had historically relied on an off-site,
unsecured kitchen located in a former treatment facility dating
back to the 19th century. Opening in January 2026, the project
delivered a purpose-built solution which enhances safety,
efficiency, and long-term operational sustainability within the
secured perimeter of the campus.

The project was initiated to address significant operational
challenges stemming from the prison’s original construction in
1980, which did not include a dedicated kitchen. Daily
transportation of inmate labor and food products between
buildings required extensive staffing and security oversight,
resulting in high operational costs and increased risk.

Details
Opening Date: Jan 2026
Equipment Cost: $2,600,000

1,000 inmates — Medium
Security State Prison

Project Size: 16,000SF

Scope

Design of a new and secure
foodservice operation within the
Clarinda Correctional Facility,
including a centralized kitchen
and support spaces engineered
for safe, efficient production
using inmate labor.
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Rippe Associates was selected based on its long-standing relationship with the State of lowa, prior
completion of a predesign study for this facility, and deep expertise in correctional foodservice planning.
The resulting design consolidates kitchen and laundry functions into a secure addition, eliminating
unnecessary movement while providing a modern, safe environment for both staff and inmate workers.

Security, supervision, and workflow efficiency were central to the design approach. Foodservice spaces
were planned with maximum sightlines, limited structural obstructions, and extensive use of security
fencing, caged rooms, and fenced ceilings. Storage areas were designed to support palletized purchasing
while tightly controlling inmate access through a staged issuance process that moves product from bulk
receiving to tempering and secured production refrigerators. A dedicated tool control room allows
correctional officers to issue and inventory utensils and smallwares, ensuring all items remain within the
secured kitchen environment. Offices and staff areas are strategically positioned with impact-resistant
glazing to maintain continuous visual oversight of hot production, cold prep, and dishroom activities.

Operational performance and long-term efficiency were further enhanced through thoughtful equipment
selection and sustainable strategies. The kitchen features durable, correctional-grade rotating rack ovens,
steamers, kettles, and a flight-type dish machine, all tied into the campus steam system to reduce energy
consumption. Low-volume exhaust hoods and condensate hoods improve heat and humidity capture
while lowering utility costs, addressing ventilation shortcomings present in the former facility. A
prominent scratch bakery supports bulk production while also serving a broader rehabilitative mission,
providing inmates with marketable baking skills aligned with state goals to reduce recidivism.

Notably, Clarinda Correctional Facility represents the first correctional project Rippe Associates has
designed as a knifeless kitchen from the outset. Rather than adapting a traditional kitchen to remove
knives after design, the foodservice operation was intentionally planned from day one to function
without them. Mobile slicers, food processors, and cutters replace conventional knife work, while
tethered kettle paddles and secured smallwares further enhance safety. This proactive approach
reinforces operational security, simplifies tool control, and reflects Rippe’s forward-thinking response to
evolving correctional foodservice standards.

Delivered on time and under budget, the project stands as Rippe’s largest correctional facility completed
in over a decade and reflects the firm’s continued leadership in secure, efficient, and forward-thinking
correctional foodservice design.
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