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COUNTY

Ventura

FACILITY NAME:

Todd Road Jail Facility

FACILITY ADDRESS (STREET, CITY,ZIP CODE, TELEPHONE

600 South Todd Road
Santa Paula, CA 93060
(8os) 933-8s12

TYPE IVTYPE III: XTYPE IITYPE I:CHECK THE FACILITY TYPE AS DEFINED IN
TITLE 1 SECTION 1006

DATE INSPECTED: 10-12-2021ENVIRONMENTAL HEALTH EVALUATION

Gustavo Guerrero, Registered Environmental Health Specialist, (805) 654-3525

ENVIRONMENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE):

Jason Karol, Sergeant, (805) 654-3352
Jorge Ramirez, Senior Food Services Manager, (805) 654-3352

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)

DATE INSPECTED:NUTRITIONAL EVALUATION

NUTRITIONAL EVALUATORS (NAME, TITLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPH oNE)

DATE INSPECTED:MEDICAL/MENTAL HEALTH EVALUATION

MEDICAL/MENTAL HEALTH EV,ALUATORS (NAME, TITLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)

ADULT TYPE I,II,III ANd IV FACILITIES
Local Detention Facility Health Inspection Report

Health and Safety Code Section 101045

This checklist is to be completed pursuant to the attached instructions

BSCC #:

ADI]LT TYPES COVER COVER I BSCC FORM 358 (Rev.l/2019)

Page 1



I. ENVIRONMENTAL HEALTH EVALUATION
Adult Type Io II, ilI and IV Facilities

ARTICLE/SECTION

Approach for Providing Food Service
Food served in the facility is prepared in the

facility. If "No," respond to items 1 and 2 below
to with the checklist.

1. Food is prepared at another city or county
detention facil

2. Food is contracted through a private vendor
who had been inspected and complies with

isions of CalCode

1230 Food Handlers
The responsible physician, in cooperation with the

food services manager and the facility
administrator, shall develop written procedures for
medical screening of inrnate food service workers

prior to working in the facility kitchen.

There shall be written procedures for education and

ongoing monitoring and cleanliness of these

workers in accordance with standards set fotth itt
Health and Safety Code, California Retail Food

Code.

1243 Food Service Plan
Facilities shall have a written food service plan that
shall cornply with the applicable California Retail
Food Code. ln facilities with an average daily
population of 100 or more, there shall be employed
or available, a trained experienced food services
manager to prepare and implement a food service
plan. ln facilities of less than an average daily
population of 100 that do not employ or have a food
services manager available, the facility
administrator shall prepare a food service plan.

The plan shall include, but not limited to, the
following policies and procedures:

(a) menu planning;
(b) purchasing;
(c) storage and inventory control;
(d) food preparation;
(e) food serving;
(f) transporting food;
(g) orientation and ongoing training;
(h) personnel supervision;
(i) budgets and food cost accounting;

O docurnentation and record keeping;
(k) emergency feeding plan;
(l) waste management;
(m) maintenance and repair; and

mainline le

Article 12. Food
COMMENTS

The Environmental Health Inspector retains
primary responsibility to determine compliance
with Section 1230. Compliance should be qssessed

in consultation with the Nutrition Inspector so that
the./indings on the Environmental Health
Evaluation reJlecl the observations, expertise and
consensus both

The Nutrition Inspector retains primary
responsibility to determine compliance with
Section 1243. Compliance should be assessed in
consultation with the Environmental Health
Inspector so that the findings on the Nutritional
Heqlth Evaluation reflect the observations,
expertise and consensus ofboth parties. The text

ofthe regulation is provided herefor reference
only.

YES NO N/A

X

X

X

X

X

Do not identifu
compliance with this

section here.
See comments.

ADULT TYPES I, II, III & IV ENVIRONMENT PAGE I BSCC FORM 358 (Rev 01.2019)
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ARTICLE/SECTION
1245 Kitchen Facilities, Sanitation and Food
Service
(a) Kitchen facilities, sanitation, and food

preparation, service, and storage shall comply
with standards set forth in Health and Safety
Code, Division 104, Part 7, Chapters l-13,
Sections 113700 et seq. California Retail Food
Code.

(b) In facilities where inmates prepare meals for
self-consumption or where frozen meals or pre-

prepared food from other permitted food
facilities (see Health and Safety Code Section
I 14381) are (re)heated and served, the following
applicable California Retail Food Code standards
m be waived the local health officer

HSC r r4r30-lt4t4l
2) H&SSections 114099.6, 114095-

I 14099.5, I l4l0l-l 14109, I14123,and
114125, if a dornestic or commercial
dishwasher capable of providing heat to the

surface of the utensils of a temperature of
at least 165 degrees Fahrenheit, is used for
the purpose of cleaning and sanitizing
multi-service utensils and multi-service
consumer utensils

3) H& S Sections 114149-114149.3 except

that, regardless of such a waiver, the
facility shall provide mechanical
ventilation sufficient to remove gases,

odors, steam, heat, grease, vapors and

smoke from the kitchen
4 HSC 1 14268-1 14269

HSC 1t4279-114282
1246 Food Serving and Supervision
Policies and procedures shall be developed and

irnplemented to ensure that appropriate work
assignments are tnade and food handlers are

adequately supervised. Food shall be prepared and

served only under the immediate supervision of a
staff member.

1260 Standard Institutional Clothing Issue

The standard issue of climatically suitable clothing
to inmates held after anaignment in all but Courl
Holding, Temporary Holding and Type IV facilities
shall but not be limited to:

Clean socks and

Clean outer
(c) Clean undergarments, including:

l) shofts and undershirt for males;
bra and two of for females.

The inm ates' personal undergarlnents and footwear
may be substituted for the institutional
undergannents and footwear specified in this
regulation. This option notwithstanding, the facility
has the primary responsibility to provide the

and footwear
Clothing is reasonably fitted, durable, easily
laundered and

Article 13. Inmate Clothin and Personal

COMMENTS
See violations identified on the supplemental
routine inspection food inspection report dated
r 0/r 2/202 I

The Environmental Health Inspector retains
primary responsibility to determine compliance
with Section 1246. Compliance should be assessed

in consultation with the Nutrition Inspector so that
the Jindings on the Environmental Health
Evaluation re/lect the observqtions, expertise and
consensus both

at least twice a week.

at least once a week.

Exchange at least twice a week.

YES NO N/A

X

X

X

X

X

X
X

X

X

X
X

X

X

X

ADULT TYPES I, II, III & IV ENVIRONMENT PAGE 2 BSCC FORM 358 (Rev 01.2019)
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ARTICLE/SECTION
1261 Special Clothing
Provision shall be made to issue suitable additional
clothing, essential for inmates to perform such

special work assignrnents as food service, medical,
farm, sanitation, mechanical, and other specified
work.
1262 Clothing Exchange
There shall be written policies and procedures

developed by the facility administrator for the
scheduled of
Unless work, climatic conditions, illness, or
California Retail Food Code necessitates more
frequent exchange, outer garments, except
footwear, shall be exchanged at least once each

week.

Undergarments and socks shall be exchanged twice
each week.
1263 Clothing Supply
There shall be a quantity of clothing, bedding, and

linen available for actual and replacement needs of
the inmate lation
Written policy and procedures shall specifu
handling of laundry that is known or suspected to be

contaminated with infectious material.

1264 Control of Vermin in Inmates Personal
Clothing
There shall be written policies and procedures

developed by the facility administrator to control
the contamination and/or spread of vermin in all
inmates' cl

Infested clothing shall be cleaned, disinfected, or
stored in a closed container so as to eradicate or

the of the vermin
1265 Issue of Personal Care Items
There shall be written policies and procedures

developed by the facility administrator for the issue

of al rtems

Each female inmate shall be issued sanitary napkins
and/or tampons as needed.

Each inmate to be held over 24 hours who is unable

to supply himself/herself with the following
personal care items, because of either indigency or
the absence of an inmate shall be issued

Dentifrice
c

d
e

Comb
lements.

Inmates shall not be required to share any personal

care items listed in items "a"

COMMENTS
Inmate wolkers are provided with clean clothing at

the end of work assignment day.

Clean outer garments are provided usually once a
week or more frequently as needed.

Urine contaminated clothing is placed in yellow
bags for special laundering (disintegrating bag is
unopened and is double laundered). Feces,

vomitus, or blood contaminated clothing is placed

in red for
Presence of vermin (e.g., lice) is identified by
medical unit.

Vermin (e.g., lice) contaminated clothing is placed

in red bags for disposal.

YES NO NiA

X

X

X

X

X

X

X

X

X

X

X

X
X
X
X
X

X

ADULT TYPES I" II, III & N ENVIRONMENT

*d,rt

PAGE 3 BSCC FORM 358 (Rev 01.2019)
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ARTICLE/SECTION
Inmates will not share disposable razors. Double
edged safety l'azors, electric razors, and other
shaving instruments capable of breaking the skin,

when shared among inmates, must be disinfected
between individual uses by the method prescribed

by the State Board of Barbering and Cosmetology
in Sections 979 and 980, Division 9, Title 16,

California Code of lations

1266 Showering
There shall be written policies and procedures

developed by the facility administrator for inmate

showeri
Inrnates shall be perrnitted to showet/bathe upon

assignment to a housing unit and at least every other

or more often if ible
1267 Hair Care Services

Hair care services shall be available
(b) Inmates, except those who may not shave for

reasons of identification in couft, shall be

allowed to shave daily and receive hair care

services at least once a month. The facility
administrator may suspend this requirement
in relation to inmates who are considered to

bea to themselves or others.

(c) Equipment shall be disinfected, after each

use, by a rnethod approved by the State

Board of Barbering and Cosmetology to meet

the requirements of Title 16, Division 9,

Sections 919 and 980, Califomia Code of
ations

1270 Standard Bedding and Linen Issue
The standard issue of clean suitable bedding and

linens, for each inmate entering a living area who is

expected to remain ovemight, shall include, but not
be limited to:

(a) one serviceable mattress which meets the
requirements of Section 1212 of these

ons

one mattress cover or one

c one towel
(d) one blanket or more depending upon climatic

conditions.
Two blankets or sleep bag rnay be issued in place of
one mattress cover or one sheet.

1271 Bedding and Linen Exchange
There shall be written policies and procedures

developed by the facility adrninistrator for the

scheduled exchange of laundered and/or sanitized
and linen issued to each inmate housed.

Washable items such as sheets, maltress covers, and

towels shall be exchanged for clean replacernent at

least once each week.
Ifa top sheet is not issued, blankets or sleep bags

shall be laundered or dry cleaned at least once a

month or more often if necessary. If a top sheet is

issued, blankets shall be laundered or dry cleaned at

least three months.

Article 14. Bedd and Linens

COMMENTS

Inmates provide hair care services

More than two blankets require approval by
medical unit.

N/AYES NO

X

X

X

X

X

X

X

X

X
X

X

X

X

X

ADULT TYPES I, IL III & Iv ENVIRONMENT PACE 4 BSCC FORM 358 (Rev 01.2019)
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ARTICLE/SECTION COMMENTS
1272 Mattresses
Any lnattress issued to an inmate in any facility
shall be enclosed in an easily cleaned, non-
absorbent ticking, and confonn to the size ofthe
bunk as referenced in Title 24,Pan 2, Section
1231.3.5 Beds.
Any mattress purchased for issue to an inmate in a
facility which is locked to prevent unimpeded
access to the outdoors shall be certified by the
manufacturer as meeting all requirements of the

State Fire Marshal and the Bureau of Home
Furnishings' test standard for penal mattresses at the

time of
Article 15. Sanitation and Sa

1280 Facility Sanitation, Safety and Maintenance
The facility administrator shall develop written
policies and procedures for the maintenance of an

acceptable level ofcleanliness, repair and safety
out the facil

Such a plan shall provide for a regular schedule of
housekeeping tasks and inspections to identify and

correct unsanitary or unsafe conditions or work
which be found

Medical care housing as described in Title 24,Paft
2, Section l23l.2.14, shall be cleaned and sanitized
according to policies and procedures established by
the health

Summary of environmental health evaluation:

Correct all violations noted on the supplemental routine inspection food inspection report dated 1011212021.

No violations observed in the living quarters and other areas of the jail facility.

Note: Main kitchen facility currently not in use and floor is being replaced. Temporary Mobile Food Operation in place

and operating. See attached Food Inspection reporl.

Mattresses are covered with plastic covers and are

cleaned and sanitized according to the policies and

procedures. Once mattresses and mattress covers
are in disrepair, they may be repaired or replaced.

YES NO N/A

X

X

X

X

X

ADULT TYPES I, II, III & IV ENVIRONMENT PAGE 5 BSCC FORM 358 (Rev 01.2019)
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COUNTY OF VENTURA
ENVIRONMENTAL HEALTH DIVISION

800 South Victoria Avenue, Ventura, CA 93009-1730 (805) 654-2813 FAX (805) 654-2480

I nternet Web Site Address : http://www. vcrma.orgienvhealth/

FOOD PROGRAM INSPECTION REPORT
Page '1 of 1

Estab. Name: TODD ROAD JAIL FACILITY
siteAddress: 600 s ToDD RD

SANTA PAULA

Owner:

Facility lD: FA0002811
lnspection Oale: 1Ol 1Zt2O21

seryice: 009 - tNSPECTION, ROUTINE

Authorized By: JORGE RAMIREZ

lnspector: GUSTAVO GUERRERO

Phone: 805-654-3525

Email: gustavo.guerrero@ventura.org

An inspection of your facility revealed the following violations of the California Retail Food Facilities Law and The

Sherman Food and Drug Law. A reinspection may occur at any time to verify correction of these violations. Please note

the date for correction as listed per violation.

- 
InspectionViolations

DETENTION FACILIry - JAIL

NO VTOLATTONS OBSERVED - 16 99951600

NO VIOLATIONS WERE OBSERVED AT THE TIME OF INSPECTION.

lnspector Comments KITCHqN FACILITY CURRENTLY CLOSED DUE TO FLOORING PROJECT. SEE ROUTINE INSPECTION

CONDUCTED ON TEMPORARY MOBILE FOOD FACILITY OPERATION AT THIS LOCATION ON THIS

DATE.

General Commenlsj NOTE; MAIN KITCHEN FACILITY AT THIS LOCATION CURRENTLY CLOSED DUE TO FLOORING PROJECT. SEE

ROUTINE INSPECTION CONDUCTED ON TEMPORARY MOBILE FOOD FACILITY OPERATION AT THIS

LOCATION ON THIS DATE.

This report was sent via EMail

GUSTAVO GUERRERO
Environmental Health Specialist

Phone: 805-654-3525

NO CHANGES SHALL BE MADE TO THE MENU, EQUIPMENT, OR TO THE FACILITY WITHOUT APPROVAL

FROM THIS DIVISION. PLAN SUBMITTAL AND APPROVAL MAY BE REQUIRED PRIOR TO MAKING ANY

CHANGES.

Please take a moment to provide feedback from today's inspection. An opinion form can be

completed at , https://vcrma.org/customer-service-evaluation-form-field-inspection. You may also

scan this code with your mobile device. ffi

rpt# 51 36 1011212021 3:44:58PM
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COUNTY OF VENTURA
ENVIRONMENTAL HEALTH DIVISION

800 South Victoria Avenue, Ventura, CA 93009-1 730 (805) 654-2813 FAX (805) 654-2480

I nternet Web S ite Address: http://www.vcrma. org/envhealth/

FOOD PROGRAM INSPECTION REPORT
Page 1 of 2

Estab. Name: VENTURA COUNTY TODD ROAD JAIL
site Address: 600 s ToDD RD

SANTA PAULA

OWNET: COUNTY OF VENTURA, SHERIFF
600 S TODD RD

SANTA PAULA, CA 93060

Facility lD: FA0039491
lnspection Dale: 1OJ 1|212021

Seruice: 009 - INSPECTION, ROUTINE

Authorized By: JORGE RAMIREZ

lnspeclor: cUSTAVO GUERRERO

Phone: 805-654-3525

Email: gustavo. guerrero@ventura.org

An inspection of your facility revealed the following violations of the California Retail Food Facilities Law and The

Sherman Food and Drug Law. A reinspection may occur at any time to verify correction of these violations. Please note

the date for correction as listed per violation.

- 
lnspection Violations

RESTAURANT 149 SEATS

SToRAGE- EQUTPMENT, UTENSILS, LINENS - 16 22581600

CLEAN EQUIPMENT, UTENSILS, LAUNDERED LINENS, AND SINGLE-USE ARTICLES ARE SUBJECT TO CONTAMINATION

OR ARE STORED DIRECTLY ON THE FLOOR.

STORE ALL EQUIPMENT, UTENSILS, LAUNDERED LINENS AND SINGLE.USE ARTICLES AT LEAST SIX INCHES OFF THE

FLOOR AND IN A CLEAN, DRY LOCATION TO PREVENT EXPOSURE FROM SPLASH, DUST OR OTHER SOURCES OF

HSC 1 14178

CONTAMINATION.

lnspector Comments

REsrRooMs- UNCLEAN/DISREPAIR ' 16 23051600 Hsc 1 I 4250

THE RESTROOM IS UNCLEAN OR IN DISREPAIR.

MAINTAIN ALL PLUMBING AND PLUMBING FIXTURES TO BE CLEAN, FULLY OPERATIVE, AND IN GOOD REPAIR. ALL

FOOD FACILITIES SHALL PROVIDE CLEAN TOILET FACILITIES IN GOOD REPAIR FOR USE BY EMPLOYEES.

lnspector Comments REPAIR HAND WASH SINK FAUCET lN EMPLOYEE RESTROOM lN THE 3 COMPARTMENT SINK AREA.

THE FAUCET MUST PROVIDE HANDS FREE, FREE FLOWNG WATER FOR A MINIMUM OF 30

SECONDS OR MORE.

114276

FOOD STORAGE. FOOD PROTECTION - 16 21231600 HSC 113980

FOOD AND/OR FOOD RELATED ITEMS ARE NOT STORED SO AS TO BE PROTECTED FROM CONTAMINATION.

STORE FOOD PROTECTED FROM DIRT, VERMIN, UNNECESSARY HANDLING, DROPLET CONTAMINATION, OVERHEAD

LEAKAGE OR OTHER ENVIRONMENTAL SOURCES OF CONTAMINATION.

lnspector Comments STORE ALL CLEAN MULTI USE UTENSILS AWAY AND lN A SEPARATE AREA FROM BOXED FOODS

AND BOXED, PREPACKAGED SINGLE USE UTENSILS IN THE 3 COMPARTMENT SINK ROOM.

General Comments: CORRECT ALL VIOLATIONS IMMEDIATELY.
INSPECTION SEAL PROVIDED. POST IT IN PUBLIC VIEW.

MAINTAIN A COPY OF THIS REPORT AT THE FACILITY FOR REVIEW.

CERTIFIED FOOD SAFETY MANAGER: JORGE RAMIREZ NRFSP 2/2s

NOTE: ROUTINE INSPECTION CONDUCTED THIS DATE lS FOR THE TEMPORARY MOBILE FOOD FACILITY

OPERATION AND 3 COMPARTMENT SINK ROOM OPERATING IN CONJUNCTION WTH THE MOBILE FOOD

FACILITY,

PROTECT ALL UNUSED EQUIPMENT THAT IS CURRENTLY NOT IN USE AND IS STORED ON

EXTERIOR OF THE FACILITY NEAR MOBILE FREEZER UNITS.

rpt# 51 36

This report was sent via EMail

GUSTAVO GUERRERO

1o11212021 3:23:17PM
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COUNTY OF VENTURA
ENVTRONMENTAL HEALTH DIVISION

800 south VictoriaAvenue, Ventura, cA 93009-1730 (805) 654-2813 FAX (805) 654-2480

I nternet Web S ite Add ress : http://www.vcrma.org/envhealth/

FOOD PROGRAM INSPECTION REPORT
Page 2 of 2

Estab. Name: VENTURACOUNTY TODD ROAD JAIL

SiteAddress: 600 S TODD RD

SANTA PAULA

owner: COUNTY OF VENTURA, SHERIFF
600 S TODD RD

SANTA PAULA, CA 93060

Environmental Health Specialist

Phone: 805-654-3525

NO CHANGES SHALL BE MADE TO THE MENU, EQUIPMENT, OR TO THE FACILITY WITHOUT APPROVAL

FROM THIS DIVISION. PLAN SUBMITTAL AND APPROVAL MAY BE REQUIRED PRIOR TO MAKING ANY

CHANGES.

Please take a moment to provide feedback from today's inspection. An opinion form can be

completed at , https://vcrma.org/customer-service-evaluation-form-field-inspection. You may also

scan this code with your mobile device.

rpt# 5136 1011212021 3:23:17PM
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Ventura County Environmental Health Division - 800 S. Victoria Ave., Ventura CA 93009-1730
TELEPHONE: 805/654-2813 FAX: 805/654-2480

lnternet Web Site Address: www,vcrma.org/divisions/environmental-health

FOOD PROGRAM INSPECTION REPORT

Supplemental Pg WHITE-Original

Please take a moment to provide feedback. An opinion form
can be completed at http://www.vcrma.orq/divisions/environmental-health/hawd.html.

You may also scan this code with your mobile device'

DBfuNAME

\\,tr^\* ,."-^ C -" -^\.- t '1c--lot Q-D.*[ S.. \
DATE

\2 I z:-lt t
CITY

<-..*A*-. P'..\..
RECHECI( DATE I

OWNERYOPERATOR Fo\\o.P - sQ FA NUMBER

APPLI LAWS: CALIFORNIA RETAIL FOOD CODE AND SHE FOOD AND DRUG LAW
The following items represent violations and must be corrected as follows:

L

Environmental Health Specialist

&-*--.",-, f-.r.zn*ro

Phone
xsof
(a54 3gxf

Page of

t lt
Received by U_\

g.J.^l \
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FACILITY NAME: Ventura County Main Jail COUNTY: Ventura

FACILITY ADDRESS (STREET, CITY,ZIP CODE, TELEPHONE)

800 S. Victoria Avenue
Ventura, CA. 93009, 805 654-2813

CHECK THE FACILITY TYPE AS DEFINED IN
TITLE I5, SECTION I006:

TYPE I: TYPE II TYPE III: X TYPE IV

ENVIRONMENTAL HEALTH EVALUATION DATE INSPECTED: 1011312021

ENVIRONMENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE)

Gustavo Guerrero, Registered Environmental Health Specialist, 805-654-3525

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):
John Ennis, Deputy Sheriff, 805-654-3352
Jorge Ramirez, Senior Food Service Manager, 805-654-3352

NUTzuTIONAL EVALUATION DATE INSPECTED:

NUTzuTIONAL EVALUATORS (NAME, TITLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)

MEDICAL/MENTAL HEALTH EVALUATION DATE INSPECTED:

MEDICAL/MENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE)

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

ADULT TYPE I,II,III ANd IV FACILITIES
Local Detention Facility Health Inspection Report

Health and Safety Code Section 101045

This checklist is to be completed pursuant to the attached instructions.

BSCC #

ADULT TYPES COVER COVER 1 BSCC FORM 358 (Rev.l/2019)

PAGE 11



47 54I, ENVIRONMENTAL HEALTH EVALUATION
Adult Type I,II, III and IV Facilities

ARTICLE/SECTION

Approach for Providing Food Service
Food served in the facility is prepared in the

facility. If "No," respond to items I and 2 below
to with the checklist.

l. Food is prepared at another city or county
detention

2. Food is contracted through a private vendor
who had been inspected and complies with

of CalCode.

1230 Food Handlers
The responsible physician, in cooperation with the

food services manager and the facility
administrator, shall develop written procedures for
medical screening of inrnate food service workers

prior to working in the facility kitchen.

There shall be written procedures for education and

ongoing rnonitoring and cleanliness of these

workers in accordance with standards set forth in
Health and Safety Code, California Retail Food

Code.
1243 Food Service Plan
Facilities shall have a written food service plan that
shall comply with the applicable California Retail
Food Code. In facilities with an average daily
population of 100 or more, there shall be employed
or available, a trained experienced food services

mallager to prepare and implement a food service
plan. ln facilities of less than an average daily
population of 100 that do not employ or have a food

services manager available, the facility
administrator shall prepare a food service plan.

The plan shall inblude, but not limited to, the

following policies and procedures:

(a) menu planning;
(b) purchasing;
(c) storage and inventory control;
(d) food preparation;
(e) food serving;
(f) transporting food;
(g) orientation and ongoing training;
(h) personnel supervision;
(i) budgets and food cost accounting;

O documentation and record keeping;
(k) emergency feeding plan;
(l) waste management;
(m) maintenance and repair; and

mainline

Article 12. Food
COMMENTS

The Environmental Health Inspector retains
primary responsibility to determine compliance
with Section 1230. Compliancc should be assessed

in consultation with the Nutrition Inspector so that
the findings on the Environmental Health
Evaluation reflect the observations, expertise and
consensus both

The Nutrition Inspector retains primary
responsibility to determine compliance with
Section 1243. Compliance should be assessed in
consultation with the Environmental Health
Inspector so that the findings on the Nutritional
Health Evaluation reflect the observations,
expertise and consensus ofboth parties. The text

ofthe regulation is provided herefor reference

only.

NO N/AYES

X

X

X

X

X

Do not identifu
compliance with this

section here.

See comments.

ADULT TYPES I, II, IlI & IV ENVIRONMENT PAGE 1 BSCC FORM 358 (Rev 01.2019)
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ARTICLE/SECTION
1245 Kitchen Facilities, Sanitation and Food
Service
(a) Kitchen facilities, sanitation, and food

preparation, service, and storage shall comply
with standards set forth in Health and Safety

Code, Division 104, Part 7, Chapters l-13,
Sections I13700 et seq. California Retail Food

Code.

(b) In facilities where inmates prepare meals for
self-consumption or where frozen meals or pre-

prepared food ffom other permifted food
facilities (see Health and Safety Code Section

1 1438 l) are (re)heated and served, the following
applicable California Retail Food Code standards

be waived the local health officer
HSC 114130-1 14t41

2) H & S Sections114099.6,114095-
1 t4099.5, 1 l4l 01 -1 14109, 1 14123, and

114125, if a domestic or commercial
dishwasher capable of providing heat to the

surface of the utensils of a temperature of
at least 165 degrees Fahrenheit, is used for
the purpose of cleaning and sanitizing
multi-service utensils and multi-service
consumer

3) H& S Sections l14l49-114149.3 except

that, regardless of such a waiver, the

facility shall provide mechanical
ventilation sufficient to remove gases,

odors, steatn, heat, grease, vapors and

smoke from the

4 HSC 114268-114269 an

HSC 114219-1 14282

1246 Food Serving and Supervision
Policies and procedures shall be developed and

irnplemented to ensure that appropriate work
assignments are rnade and food handlers are

adequately supervised. Food shall be prepared and

served only under the irrmediate supervision of a

staff member.

1260 Standard Institutional Clothing Issue

The standard issue of climatically suitable clothing
to inmates held after arraignment in all but Coutl
Holding, Temporary Holding and Type IV facilities
shall i but not be limited to:

a Clean socks and footwear
Clean outer

(c) Cleanundergarments, including:
1) shorts and undershirt for males;

bra and two of for females

The inmates' personal undergarments and footwear
may be substituted for the institutional
undergarments and footwear specified in this
regulation. This option notwithstanding, the facility
has the primary responsibility to provide the

and footwear

Clothing is reasonably fitted, durable, easily
laundered and

Article 13. Inmate Cloth and Personal

COMMENTS

The Environmental Health Inspector retains
primary respons ib il ity to deter mine compliance
with Section 1246. Compliance should be assessed

in consultqtion with the Nutrition Inspector so that
the findings on the Environmental Health
Evaluation reflect the observations, expertise and
consensus both

5

N/AYES NO

X

X

X

X

X

X
X

X

X

X
X

X

X

X
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ARTICLE/SECTION
1261 Special Clothing
Provision shall be made to issue suitable additional
clothing, essential for inmates to perform such

special work assigntnents as food service, medical,
farm, sanitation, mechanical, and other specified
work.
1262 Clothing Exchange
There shall be written policies and procedures

developed by the facility administrator for the

scheduled of
Unless work, climatic conditions, illness, or
California Retail Food Code necessitates more

frequent exchange, outer garments, except
footwear, shall be exchanged at least once each

week.

Undergaments and socks shall be exchanged twtce
each week.

1263 Clothing Supply
There shall be a quantity of clothing, bedding, and

linen available for actual and replacement needs of
the inmate lation.
Written policy and procedures shall specifu
handling of laundry that is known or suspected to be

contaminated with infectious material.
1264 Control of Vermin in Inmates Personal
Clothing
There shall be written policies and procedures

developed by the facility administrator to control
the contamination and/or spread of vermin in all
inmates'
Infested clothing shall be cleaned, disinfected, or
stored in a closed container so as to eradicate or

the of the vermin.
1265 Issue of Personal Care ltems
There shall be written policies and procedures

developed by the facility administrator for the issue

of items.

Each female inmate shall be issued sanitary napkins
and/or talnpons as needed.

Each inmate to be held over 24 hours who is unable

to supply hirnself/herself with the following
personal care iterns, because ofeither indigency or
the absence of an inmate shall be issued:

a Tooth
Dentifrice

Comb
e

lnmates shall not be required to share any personal

care items listed in items
(cd,r'

Inmates will not share disposable razors. Double
edged safety razors, elecffic razors, and other
shaving instruments capable of breaking the skin,
when shared among inmates, must be disinfected
between individual uses by the rnethod prescribed

by the State Board of Barbering and Cosmetology
in Sections 979 and 980, Division 9, Title 16,

California Code of Re atlons.

c

COMMENTSYES NO N/A

X

X

X

X

X

X

X

X

X

X

X

X

X
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ARTICLE/SECTION
1266 Showering
There shall be written policies and procedures

developed by the facility adnrinistrator for inmate

showeri
Inmates shall be permitted to shower/bathe upon

assignment to a housing unit and at least every other

or lnore often if ble

1267 Hair Care Services
Hair care services shall be available.

(b) Inmates, except those who may not shave for
reasons of identification iu court, shall be

allowed to shave daily and receive hair care

services at least once a month. The facility
administrator may suspend this requirement
in relation to irrrrtates wlto are considered to

bead to themselves or others

(c) Equipment shall be disinfected, after each

use, by a method approved by the State

Board of Barbering and Cosmetology to meet

the requirements of Title 16, Division 9,

Sections 979 and 980, California Code of

COMMENTS

Article 14. and Linens

1270 Standard Bedding and Linen Issue
The standard issue ofclean suitable bedding and

linens, for each inmate entering a living area who is

expected to remain ovet'night, shall include, but not
be limited to:

(a) one serviceable mattress which meets the

requirements of Section l2l2 of these

one mattress cover or one

one towel
(d) one blanket or more depending upon climatic

conditions.
Two blankets or sleep bag may be issued in place of
one mattress cover or one sheet.

1271 Bedding and Linen Exchange
There shall be written policies and procedures

developed by the facility administrator for the

scheduled exchange of laundered and/or sanitized

beddin and linen issued to each inmate housed.

Washable items such as sheets, mattress covers, and

towels shall be exchanged for cleatr t'eplacetnent at

least once each week.

Ifa top sheet is not issued, blankets or sleep bags

shall be laundered or dry cleaned at least once a

month or more often if necessary. If a top sheet is

issued, blankets shall be laundered or dry cleaned at

least three months

1272 Mattresses
Any matffess issued to an inmate in any facility
shall be enclosed in an easily cleaned, non-

absorbent ticking, and confotm to the size of the

bunk as referenced in Title 24, Pafi 2, Section
1231.3 Beds

c

NO N/AYES

X

X

X

X

X

X

X

X
X

X

X

X

X

X
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ARTICLE/SECTION
Any mattress purchased for issue to an inmate in a
facility which is locked to prevent unirnpeded
access to the outdoors shall be cerlified by the

manufacturer as meeting all requirements of the

State Fire Marshal and the Bureau of Home
Furnishings' test standard for penal matffesses at the
tirne of

Article 15. Sanitation and Sa

1280 Facility Sanitation, Safety and Maintenance
The facility administrator shall develop written
policies and procedures for the maintenance of an

acceptable level ofcleanliness, repair and safety
the

Such a plan shall provide for a regular schedule of
housekeeping tasks and inspections to identify and

correct unsanitary or unsafe conditions or work
which be found.

Medical care housing as described in Title 24, Parr
2, Section 1231 .2.14, shall be cleaned and sanitized
according to policies and procedures established by
the health

Summary of environmental health evaluation:

No violations observed in the living quarters and other areas of the main jail facility
Certified Food Manager: Reinato Farin, ServeSafe, expires January 30,2025

COMMENTSN/AYES NO

X

X

X

X

ADULT TYPES I, II' III & IV ENVIRONMENT PAGE 5 BSCC FORM 358 (Rev 01.2019)
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COUNTY OF VENTURA
ENVIRONMENTAL HEALTH DIVISION

800 south Victoria Avenue, Ventura, CA 93009-1730 (805) 654-2813 FAX (805) 654-2480

lnternet Web Site Address: http://www.vcrma.org/envhealth/

FOOD PROGRAM INSPECTION REPORT

Owner:

Page 1 of 1

Estab. Name: VENTURA COUNTY MAIN JAIL
Site Address: 800 S VICTORIA AVE

VENTURA

Facility lD: F40000644
lnspection Dale: 1011312021

Seruie: 009 - INSPECTION, ROUTINE

Authorized By: JORGE RAMIREZ

InspectoT: GUSTAVO GUERRERO

Phone: 805-654-3525

Email; gustavo. guerrero@ventura.org

An inspection of your facility revealed the following violations of the California Retail Food Facilities Law and The

- 
rnspection Violations

DETENTION FACILITY - JAIL

Sherman Food and Drug Law. A reinspection may occur at any time to verify correction of these violations

the date for correction as listed per violation.

EQUIPMENT MAINTENANCE- EQUIPMENT OR UTENSILS .16 22421600

EQUIPMENToRUTENSILSARENoTCLEAN'FULLYoPERATIVEANDINGooDREPAIR.
ALL EQUIPMENT AND UTENSILS SHALL BE KEPT CLEAN, FULLY OPERATIVE AND IN GOOD REPAIR AT ALL TIMES

tnspectorComments REPAIR LEAKAT HOT HOLDING STEAM TABLE lN EMPLOYEE KITCHEN AREA

General Commen/s: CORRECT ALL VIOLATIONS IMMEDIATELY,
INSPECTION SEAL PROVIDED. POST IT IN PUBLIC VIEW
MAINTAIN A COPY OF THIS REPORT AT THE FACILITY FOR REVIEW.

CERTIFIED FOOD SAFETY MANAGER: REINATO FARIN 1/25, SERVSAFE

This report was sent via EMail

GUSTAVO GUERRERO

Environmental Health Specialist

Phone: 805-654-3525

NO CHANGES SHALL BE MADE TO THE MENU, EQUIPMENT, OR TO THE FACILITY WITHOUT APPROVAL

FROM THIS DIVISION. PLAN SUBMITTAL AND APPROVAL MAY BE REQUIRED PRIOR TO MAKING ANY

CHANGES.

Please take a moment to provide feedback from today's inspection. An opinion form can be

completed at , https://vcrma.org/customer-service-evaluation-form-field-inspection. You may also

scan this code with your mobile device.

Please note

HSC I 14175

ffiffi

rpt# 5136 1o11312021 4:31:03PM
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ADULT TYPE I,II,III ANd IV FACILITIBS
Local f)etenfion Facility Health Inspection Report

Health and Safety Code Section 101045
BSCC #:

FACIL]]'Y NAME:

East Valley Sherifls Substation

COUNTY:

Ventura

FACILITY ADDRESS (STREET, CITY"ZIP CODE, TELEPIJONE);

2101 EastOlsen Road, Thousand Oaks, CA 91361, (805)494-8242

CHECK THE FACILITY TYPE AS DEFINED IN
TITLE I5. SECTION 1006:

TYPE I: X TYPE II: TYPE III TYPE IV

ENVIRONMENTAL HEALTH EVALUATI ON DATE INSPECTED: 8/26/2021

ENVIRONMENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE}

Gustavo Gueffero, Registered Environmental Health Specialist, (805) 654-3525

FACILITY STAFF INTERVIEWED (NAME, TITLE,

Jeffrey Oswald, Senior Deputy Sheriff, (805) 494'8242

TELEPHONE):

NUTzuTIONAL EVALUATION DATE INSPECTED:

NUTRITIONAL EVALUATORS (NAME, TITLE, TEI.EPHONE):

FACILITY STAFF INTERVIEWI]D (NAME, TITLE, TELEPHONE):

MEDICAL/MENTAL HEALTH EVALUATION DATE INSPECTED:

MbptcauuENTAL HEALTH EVALUAToRS (NAME, TITLE, TELEPHoNE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

This checklist is to be completed pursuant to the attached

ADI.,II.T'IYPI]S COVER COVER 1

instructions.

BSCC FORM 358 (Rev.l/2019)
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4'154T. BNVIRONMENTAL HEALTH EVALUATION
Adult Type I, II, III and IV Facilities

ARTICLE/S

Approach for Providing Food Service
Food served in the faciliry is prepared in the

facility. If "No," respond to items I and 2 below
to with the

l. Food is prepared at another city or county
detention

2. Food is conffacted through a pt'ivate vendor
who had been inspected and complies with

of
1230 Food Handlers
The responsible physician, iu cooperation with the

food services manager and the thcility
administrator, shall develop written procedures for
nedical screening of intnate food service workers

to worki in the faci kitchen.

There shall be written procedures for education and

ongoing rnonitoring and cleanliness of these

workers in accordance with standards set lrofth in

Hcalth and Safety Code, Califomia Retail Food

Code.
1243 Food Service Plan
Facilities shall have a written food selvice plan that

shall cornply with the applicable Calilbrnia Retail

l"ood Code. ln facilities with an average daily
population of 100 or more, there shall be employed
or available, a trained experienced lood selvices

manager to prepare and inrplernent a food service

plan. ln facilities of less than an average daily
population of 100 that do not enrploy or have a food

services manager available, the facility
administrator shall prepare a food service plan.

The plan shall include, but not limited to, the

following policies and procedures:

(a) rnenu planning;
(b) purchasing;
(c) storage and inventory control;
(d) food preparation;
(e) food serving;
(f) transporting food;
(g) orientation and ongoing tr'aining;
(h) personnel supervision;
(i) budgets and food cost accottllting;

O docurnentatiou and lecord keeping;
(k) cmergency feeding plan;
(l) waste managementt
(m) maintenance and repair; and

mainline

Article 12. Food
COMMBNTS

Limited food preparation, primarily reheating of
fi'ozen food items prepared at the Ventura County

Main Jail Kitchen.

Ventura County Main Jail

800 S. Victoria Vc|r cA 93009

N/AYES NO

X

X

X

X

X

ADULT TYPES I, II, III & IV ENVIRONMENT PACE I BSCC FORM 358 (Rev 01,2019)
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ARTICLE/SECTION
t245 Kitchen Facilities, Sanitation and Food

Service
(a) I(itchen tircilities. sanitation, and fbod

pleparation, service, ancl storage shall comply

with standards set lorth in Health and Safety

Code, Division 104, Part 7, Chapters l-13,
Sections I 13700 et scq. Calilbniia Retail Food

Code
(b) In lacilities whct'e intrates prepal'e Ine als Ibr

sclt--consumption or where flrozen tneals or pt'e-

prepared food tlorn other perrnitted food
tacilities (see Health and Safety Code Section

I 14381 ) are (re)heated and served, the following
applicable California l{etail Food Code standards

lr] be waived the local hcalth officer:
HSC u4130-ll4l4l

2) H & S Sections 1 14099.6, 114095-

I 14099.5, I l4 l0l-1 14109, I l4l23, and

1 14125, il a dornestic or cotntnercial
dishwaslrer capable of providing heat to the

surface of tlie utensils o1'a ternperature of
at least 165 degrees Fahrcnheit, is used for
the purpose oIcleaning and sanitizittg
multi-service utensiis and multi-service
consulner

3) II & S Sections 1 14149'1 14149.3 except

that, regardless ofsuch a waiver, the

lacility shall plovide mechanical

ventilation sufficient to remove gases,

odors, stealn, heat, grease, vapors and

smoke fi'onr the lii
HSC t 14268-1 14269

I-ISC |42'79-114282
1246 Food Serving and SuPervision
Policies and proceclures shall be developed and

irnpleniented to ensurc that appropriate work
assignrnents are tnade and food handlers al-e

adequately supervised. Food shall be prcpared and

served only under the imlnediate supervision of a

staff member

1260 Standard Institutional Clothing Issue

The standar'd issue of climatically suitable clothing

to inrnates held afier at'raignrnent in all but Court

Holding, Tetnporaly Holding and Type IV facilities
shall inclutln but not be limited to

Clean socks and

outer
(c) Clean undergalrnents, including:

I) shorts and undershirt fol rnales;

bra and two of for females
'l'he inrnates' pelsorral undergannents and footwear

rnay be substituted for the institutional
undergartnents and footwear specified in this

regulation. This option notwithstanding, the facility
has the primary responsibility to provide the

and footwear

Clothing is reasonably fitted, durable, easily

laundered and

Article 13. ate and Pcrs<lnal

COMMIiNTS

All multiuse large bake pan h'ays used lo transfer

{iozen prepackaged food are returned to Ventura

County Main Jail {br washing and sanitizing.

Clothing is available for wot*er inmates. Detainees

are not issued clothing.

4

NO N/AYES

X

X

X

X

X

X

X

X

X

X

X

X
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ARTICLB/SECTION
l26l Special Clothing
Provision shall be made to issue stritablc additional
clothing, essential l"or inrnates to perfornt sLlch

special work assigntncnts as food service, nredical,

l'arrn. sanitation, rnechanical, and other spccified
work,
1262 Clothing Exchange
'I'here shall be written policies and procedut'es

developed by the I'acility administrator for the
scheduled exch of cl
lJnless work, climatic conditions, illness, or
California Retail Foocl C--ode necessitates more

frequent exchange. outel' garntents, exoept
footwear, shall be exchanged at least once each

week.

Undergarments ancl soclcs shall be exchanged twice
each u,eek.

1263 Clothing Supply
There shal I be a quantity of clothing, bedding, and

linen available lbl actual and replacenlent needs of
the inm

Written policy and procedures shall specify
handling of laundry that is known or suspected to be

w ith infectious material
1264 Control of Vermin in Inmates Personal
Clothing
There shall be written policies and procedules

developed by the facility administrator to control
the contarnination and/or spread of vermin irr all

c

Inf-ested clothing shall be cleaned, disinfected, or
stored in a closecl container so as to eradicate or

the of the vermin.
1265 lssue of Personal Care Items
There shall be written policies and proce<lut'es

developed by the facility adntinistratot'for the issue

of items.

Each t'emale inmate shall be issued san itary napkins

and/or as needed

Each inrnatc to be held over 24 hours who is unable

to supply himself/hersolf with tlie following
personal cate itet.ns, becausc of cither indigency or
the absence ofan inniate canteen, shall be issued:

llentifr

COMMtrN'TS

Inmate worker clothing is laundered on site at the

facility.

Contaminated clothing is bagged and sent to the
Todd Road Jail Facility.

Contaminated or infested clothing is bagged and

sent to the Todd Road Jail Facility.

Female inlnates are booked and housed at the
Ventura County Main Jail.

Detainees are kept at the holding cells fbr less than
24 hours.

Personal cale iterns are pulclrased by inrnate
workers at

c

ent$.

Inrnates shall not be requiled to shat'e any

care iterns listed in itetns "a"

NO N/AYES

X

X

X

X

X

X

X

X

X

X
X

X

X

ADULT TYPES ], II, I]] & IV ENVIRONMF]N'I'
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ARTICLE/SEC
lnnates will not share disposable t'azot's. Double

edged safety lazors, electric razors, and other
shaving instluments capable of breaking the sl<in,

when shared alnong inlxates, ntust be disinfected
between individual uses by the method prescribed

by the State Board ol Barbering and Cosrnetology

in Sections 979 and 980, Division 9, Title 16,

Calil'ornia Code of
1266 Showering
There shall be written policies and procedures

developed by the facility administrator for inrnate

shorveri

Inmates shall be permitted to showet'/bathe upon
assignrnent to a housing unit and at least every other

or more often if le

1267 Hair Care Services
Hair care seLvices shall be available

(b) lnmates, except those rlay not shave for
reasons of identification in coutt, shall be

allowed to shave daily and receive hair care

services at least once a month. 'l'he facility
administrator rnay suspend this requirement
in relation to inn.rates who are considered to
bea to themselves or others

(c) Equiprnent shall be disinfected, after each

use, by a method approved by the State

.Board of Balbering and Cosrnetology to meet

the requirements of Title 16, Division 9,

Sections 979 and 980, California Code of

1270 Standard Bedding and Linen Issue
The standard issue ofclean suitable bedding and
linens, for each inmate entering a living area who is

expected to remain overnight, shall include, but not
be lirnited to:

(a) one serviceable mattress which rneets the

requirements of Section 1272 of these

one mattress cover or one

one
(d) one bianket or more depending upon climatic

conditions.
Two blankets or sleep bag may be issued in place of
one mattress cover or one sheet.

1271 Bedding and Linen Exchange
There shall be written policies and procedures

developed by the facility administrator for the

scheduled exchange of laundered and/or sanitized
and linen issued to each inm housed.

Washable itenrs such as sheets, matfisss covers, and

towels shall be exchanged for clean replacernent at

least once each week.

Article 14. and

COMMEN'I'S

Electric clippers are available onsite for inmate
worker use.

Detainees are kept at the holding cells for less than

24 hours. For detainees, a top sheet is not issued,

but one laundered blanket is provided. Additional
bedding, linen, and blankets are available as

needed and upon request.

All bedding items are laundered at the Todd Road
Jail lhei

Mattresses ale cleaned and sanitized between uses

by inrnate workers.

Mattresses are repaired or replaced, as needed, at

YES NO N/A

X

X

X

X

X

X

X

X
X

X

X

ADULT TYPES I, 11, III & IV ENVIRONMENT PAGE 4
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ARTICLE/SECTION
Il'a top sheet is not issued, blankets or sleep bags

shall be laundered or dry cleaned at least once a

rronth or rnore often if'necessary. lf a top sheet is

issued, blankets shall be laundeled or dry clcaned at

least three rnonths

1272 Mattresses
Any rnattress issued to an intnate irr any facility
shall be enclosed in an easily cleaued, tton-

absolbent ticking, and conform lo the size of the

bunk as referenced in Title 24,Part 2, Section

t231.3
Any rnattress purchased for issue to an intnate in a

facility which is locked to prevent unimpeded
access to the outdoors shall be certified by the

rnanul'acturer as meeting all requit'ements of the

State Fir-e Marshal and the Bureau of Horne

Furnishings'test standard for penal mattresses at the

time of
Article I

1280 Facility Sanitation, Safety and Maintenance
The t'acility adrninistlator shall develop written
policies and procedures for the maintenance of an

acceptable level ofcleanliness, repair and safety
the

a plan shall provide for a t'egular schedule of
housekeeping tasks and inspections to identily and

correct unsanitar'y or unsafe conditions or rvork

Sanitation

COMMENTS
For detainees, a top sheet is not issued, but one

laundered blanket is provided. Additional
laundered blankets are available as needed and

upon request.

A daily inspection of the facitity is conducted
every morning by the Deputy Sheriff for
contraband, safety issues, and sanitation issues

which be tbund
Medical care housing as described in 'Iitle 24,Part
2, Section 1231.2.14, shall be cleaned and sanitized

accor'ding to policies and procedut'es established by
the health

Summary of environmental health evaluation:
No violations were observed orr this date.

The East County deteltion facility is currently used for a limited tirne daily. The facility is used overnight and not in use

during day.

NO N/AYES

X

X

X

X

X

X
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COUNI'Y: VenturaF'ACILITY NAME: Ventura County Plobation Agency Juvenile Facilities

FACII-ITY ADDRESS (STREET, CITY, CODE, I'ELEPHONE): 4333 Vineyald Avenue, Oxnald, CA 93036zlP

CAMPJUVENII,E HALL
X

CIIECK 1]]E FACILITY ]'YPE AS DEFINED
TITLE 15, SECTION I3O2:

IN

DATE EVALUATED: MaY 26,2021

DEFICIENCIES OR NON COMPLIANCE ISSUES

NOTED:
YESI NOX

Gustavo Grrer-rero, Registeled Environrnental Health Spcr.:ialisl, 805'654-3525

ENVIRONMENTAL HEALTH EVALUATION

EWIRONMENTAL EVA LUAT'OR(S) (NAME, TITLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITI.E, TELEPHONE)
ager, s95Man 805-98itchenK andS Laundry Operationstacey Thompson

5s35o1fi cel'ServiceConectionRebecca

I, ENVIRONMBNTAL HEALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

IllJr:lrrls,q
pr*.*.'.t to Title 15, California Cocle ol'Itegulations, Afticle 2, Section 1313, Subsection (c) "Otl all antrttal basis, or as

otherwise r.equired by law, each juvenile facitity administrator sliall obtain a documented inspection and evaluation fi'oln

the local heaith officer, inspection in accordance with Flealth and Safety Code Section 101045."

per California Health and Safety Code 101045, the county health officer shall annually investigate health and sanitary

conclitions in every operated detention l'acility in the county. He or she may make additional investigations of any counry

jail or other cleteniion facility of the county as he or she deiermines necessary. He or she shall submit a report to the Board

of State and Community Corrections (BSiC), to the person in charge of the cletention facility and to the County Board of

Supervisors.

Instructions
11b *,"p1"t" the evaluation, assess each element listed and document the findings on the checklist' Columns in the checklist

identily compliance as ,,yes,,, ',No,, or "N/A" (not applicable). If the evaluator assessing the Environmental Health of the

facility ,,checks', a column to indicate that a facility'ii either out tlf s<tn:l.pliance with all or part of a regtrlation or indicates

that all or parr of a regulation is mtspslicgbls, a biief e{plgnafigtijgffgujlgd in the comments seotion. This explanation is

critical. It assists both the BSCC and facility siaff ln understanding the rationale for the decision and highlights what needs

correction.

Evaluators rrray elect to assess areas that are rrot covered by the inspection checklists. If this is done, the additional issucs must

be clearly delineated on a separate sheet to maintain their distinction from the BSCC Title 15 checklist' Iior information

pu.por"t, this ailclitional sheet should be attached and distributed with the checklist.

Checklists ancl regularions are available on the BSCC website (hlt"p:1'fup:udxgstlEov/LllElg$ltrrces). Please contact the

BSCC Field Representative assignecl to your county at the number below or througlr e-tnail access on the web site.

tsoard of State and Commurrity Corrections; FSO Division

2590 Venture Oaks Way, Suite 200, Sacramento, CA 95833

P ho n e : 9 | 6 - 4 4 5 - 5 A7 3 ; I-r.t-ttl: dsfv:t-Y-&!cq${=Slld

JUV I{EALTH ENVIRONMENl' PACE I Juvenile Facilitics BSCC FOITM 458 (Rev.0l/2019)
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I. ENVIRONMENTAL HtrALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

ARTICLE/SECTION

1464 Food Services Plan

Facilities shall have a written site spccific tbod

service plau that shall comply with the applicable

California Retail Food Codc (CalCode). In facilities

with an average daily population of 50 ot more' there

shall be employed or available, a trained and

experienced food services manager or designee to

complete a written food service plan. ln facilities of
less than an average daily population o150, that do

not enrpioy or have a food services manager

available, the facility manager shall cornplete a

wlitten food selvice plan.

'lhe plan shall include, but not be lirnited to the

tbl lowing policies and pt'ocedures:

(a) rnenu planning;
(b) purchasing;
(c) storage and inventorY control;
(d) food preparation;
(e) food serving;
(f) transporting food;
(g) orientation and on-going training;
(h) personnel supervision;
(i) budgets and food costs accounting;

fi) documentation and recold keeping;
(k) emergency fbeding Plan;
(/) waste management;
(m) maintenance and rePair;
(n) hazard analysis critical control point plan; and,

(o) provision fbr maintaining three days of meals

for testing in the event of food-borne illness'

1465 Food Handlers Education and Monitoring

Article 9.

The facility Inanager, in cooperation with the lbod

services manager, shall develop and implement
written policies and procedures to ensul'e thaf

snpervisory staff and food handlers receive ongoing

training in safe food handling techniques, including
pelsonal hygiene, in accordance with Section 113947

of the llealth and Safety Code, California Retail

Foocl Code (CalCode). The procedures shall include
plovisions for monitoring compliance that ensure

appropriate fbod handling and personal hygiene

uirernetrts

NO N/AYES

X

X
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ARTICLE/SECTION
I466 Kitchen Facilities, Sanitation, a nd Food

Storage

Kitchen facilities, sanitation, and lbod preparation,

scrvice, and stot'age shall cornply with standards set

for-th in llealth and Safety Code, Division 104, Pan

7, Chalrters l-13, Sections 113700 et sec1. Califomia

ttetail Food Code (CalCode).

COMMBN'I'S

In facilities ',vhet'e youth prepare meals for sell-

consumption or where liozen meals or pre-prepared

loocl h'om other pernlitled food facilities (sce Health

ancl Salety Code Section 1 14381) are (re)heatcd and

served, the following applicable CalCode standards

1467 Food Serving and SuPervision

Policies and site-specific procedul'es shall be

cleveloped and irnplemented to ensttre that

applopriate work assignments al'e nrade arrd food

handlers are adequately supewised. Food shall be

preparetl and/or served only uuder the irnrnediate

be waived the local health officer':

(a) Health and Safety Code Sections 114130-

1l l4l
(b) I-Iealth and Safcty Code Sections

I 14095-l 14099.5, I 14101 - I 14109, I
114125.1f a dornestic or commercial
dishwasher, capable of proviriing heat to the

surface ol'the utensils of a temperature of at least

I 65 degrees Fahrenheit, is used fbr the purpose

of cleaning and sanitizing mttlti-service kitchen

utensils ancl muIti-service oonsulner uten

(c) I-lealth and Safety Code Sections I l4 149-

114149.3 except that, regardless of such a

waiver, the facility shall provide rnechanical

ventilalion sufficient to remove gases, odors,

steam, heat, greasc, vapors atld stnoke fi'orn the

(d) Health and SafetY Code Seclions 114268-

l1
(e) I'lealth and Safety Code Sections 114279-

114282

siorr nI a staff mertrber
icle 10.

and footweat'.
isions shall etrsure that:

I 14099.6,
14123, and

fitted, dulablc,
and ltee of

and Personal ll
1480 Standard Facility Clothing lssue

The youth's pet^sonal clothing, undergalments and

lbotwear may be substituted for the institutional

clothing and footwear specified in this regtrlation'

The facility has the prirnary lesponsibility to plovide

C

(a) clothing is clean, reasonablY

easily lanndeled, in good rePair,

holes and tears.

NIAYES NO

X

x

x

x

X

x

X

X

X
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of
Unless wot'k, clirnatic conditions, or i llness

necessitates rnore fiequent exchange, ottter garments,

except footwcar, shall be exchanged at least once

week.

I'ee shirts, bras, and uttdern'eal- shall bc cxchanged

daily; youth shall receive their own underwear back

1482 Clothing Exchange

The facility administrator shall develop and

implement written policies and site-specific
procedures for the cleaning and scl"reduled exchange

1483 Clothing, Bedding and Linen Supply

There shall be a quantity ofclothing, bedding, and

linen available fol actual and replacement necds of
the facility population. Each facility shall have a

wlitten pt'ocedure for acclu is ition, han d I in g, stol'age,

tlanspoitation ancl processing of clothing, bedding

and linen in a clean and sanitary rnanner.

Considelation shall be given to lnattl'ess type for
pregnant youth or youth wirh othel nredical-related

health officer
suitable is issued to

would lre unsan or iate.

needs.

1484 Control of Vermin in Minors' Persona

Clothing

I'here shall be writtcn policies and site-specific
procedures developed and implernented by the

iacility adtninistrator to control the contamination

ancJ/or spread r:f vermin and ecto-parasites in all

clothi
lnfested c lothing shal I be cleaned or stored in a

COMMENTS

SECTION I48I IS NOT APPLICABLE AS

MINORS DO NOT PERFORM SPECIAL WORK

ASSIGNMENTS,

limited to:
(l) socks ancl serviccable fbotwear;
(2) outer garlnents,
(3) new non-clisposable unclet-ivear which

shall lenrain witlr tlre youth throughout their

stay, anci;

(4) underganrlenls, that are tieshly

laundered and fiee of stains, including tee

shirts altd bras

ARTICLE/SECTTON
(b) 'fhc standard issue olclinr
clothing ftl' youth shall consist

atically suitable
o{'but not bc

to eradicate ot'stoP the sPread

(c) clothing is laundelcd at thc temperature

requirecl by local ol'dinatlces lor comtnet'ciai

laundries ancl dried corrrplctely in a mechanical

dryer or other' laundry method approved by the

1481 Special Clothing

Provision slrall be made to issue suitable additiorral

clothing essential fbr minors to pet'fortn special work

assignments where the issue of regular clothing

closed contailrel' so as

ofthe vernrin.

NO N/AYBS

X

x

X

X

X

X

x

x

X

x
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ARTICLE/SI'CTION
1485 Issue of Personal Care lterns

I'hele shall be written policies and site-specific
proceclules developed and implemcnted by the

lacility adnrinistrator fbr the availability of personal

iterns

llach l'emale yoLrth shall be plovided with sanitary

liners and sas

Each youth to be held over'24 houls shall be

with the tbllowi care ltems:

com

shav rlTl

shnrl

Youth shall not be required to shale an)i persona

1486 Personal Hygiene

There shall be written policies and site-specific
procedurcs developed and implcrnented by the

iac i I ity adnr in i stratol for showelin gibath in g and

blus of teeth.

care items listed in items (a) through (d). Liquid soap

plovided through a corrrmon dispenser is pelmitted'

Youth shall not share disposable razors. Double

eclged safety razors, electric razors, ancl other shaving

instrurnents capable of breaking the skin, when

shareci atnong youth, shall be disinfected between

inclividual uses by the methocl prescribed by the State

Board ol Barbering aud Cosmetology in Sections 979

and 9ti0, Chapter 9, Title 16, California Code of

MMBNTS

lot

YoLrth shall be permirted to
assignrnent to a housing uni

shower'/bathe upon

t and on a daily basis

and body hair'. The facility administrator may

suspend this requirement in relation to youth rvho are

considcled to be a danger to themselves or others.

thereal'ter and given an opportunity to brush their
teeth after eaoh meal

1487 Shaving

Youth shall have access to a razor daily, unlcss their'

appeal'ance must bc maittained for reasons ol
identification Court.

All youth shall have equal opportunity to shave face

NO N/AYES

X

X

X

X
X
X
X
X
x
x
X
xtioning hair Fr,otlttcl*.

X

x

X

X

X
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ARTICLIi/SECTION
1488 Hair Care Scrvices

WL'ittcn policies ancl site-specilic plocedures shall be

developecl and implemented by the lbcility
adrninistratot' to colnply with Title 16, Chapter 9,

Sections 979 and 980, Calilbrnia Code of
I{egulations. Hair oale set'vices shall be available in

all juvenile facilities. Youth shall receive hail care

servrces r1r0

the State Board and Cosnr

lnc but not be linited to

these l0n

(b) one pillow and a pillow case unless provided

for in

one n]attress cover and a sheet or two s

a) one mattross or matlress-pillow cornbination

which meets thc requirements of Section 1502 of

Article I l. and Linens

Article 12. Sanitation and

COMMENTS

Eqr-riprnent shall be cleaned and d

each haircut or procedure, bY a m

isinf'ected after
ethod approved bY

1500 Standard Bedding and Linen Issue

Clean laundered, suitable bedding and linens, in good

repair, shall be providcd for each youth enteling a

living alea who is expected to remaiu overnight, shall

one

one blanket or

l50I Bedding and Linen Ixchatrge

The facility administratol shall develop and

implement site specific wt'itten policies and

procedules for the scheduled exchange of laundeled

beddi and linen issued to each housed.

Washable iterrrs such as sheets, !nattress covers'

pillow cases and towels shall be exchanged for clean

at least once each week
'l'he covering blanket shall be cleaned or laundered

once a month
1502 Mattresses

Any matlress isstred to a youth in any facility shall

confonn to Ihe size of tlie bed as referenced in Title

24, Section 1230.2.5 and be enclosed in an casily
non-absot'bent

Any maffress purchased fbr issLre to a vouth in a

facility, which is locked to pl'cvent unimpeded access

to the outdoors, shall be certified by the manirfacturer

as meeting all requirernents olthe State Fire Marshai

and Bureau of llorle Furnishings test standard for
mattresses at the tirne of

'l he f'acility adnrinistratrlr shall develop and

implement written policies and site-specific
procedules for the ntaintenance ofan acceptable

level ofcleanliness, repair and saf'ety throughout the

l5l0 Facility Sanitation, Safety and Maintenance

NO N/AYBS

x

X

X

x

X

x
X
x

x

X

X

X

X

X
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housekeeping tasks, equiprnent, including restraint

devices, and physical plant rnaintenance and

inspections to identify and correct unsanitat'y or

unsafe conditions ot'work practices in a timely

the product label and Safety Data Sheet which may

include the use of Personal Protection Equipment

maltner
The use of chemicals shall be done in accordance to

TICLE/SECTION
The plan shall prov.ide fot'a regulal schedule of

Medical care housing as described in Title 24,

Section I 3-20 I (c)6 shall be cleaned and sanitized

according to policies and procedures as established

the health adrninistt'ator
l51l Smoke Free Environment

The facility administrator shall develop policies and

procedures that assure youtlr are not exposed to use

oftobacco products or electronic nicotine delivery

system devices while in the f'acility or in the custody

of staff

COMMENTS:

NO VIOLATION OBSERVED iN HOUSING FACILITY.

SEE ATTACHED SUPPLEMENTAL FOOD FACILITY ROUTINE INSPECTION REPORT

CFM: STACEY THOMPSON SERVSAFE 2126

NO N/AYES

x

x

x

x
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COUNTY OF VENTURA
ENVIRONMENTAL HEALTH DIVISION

800 South Victoria Avenue, Ventura, CA 93009-'1730 (805) 654-2813 FAX (805) 654-2480

lnternet Web Site Address: http://www.vcrma.org/envhealth/

FOOD PROGRAM INSPECTION REPORT
Page 1 of 1

Estab. Name: VC PROBATION AGENCY JUV FACILITIES

SitE AddTESS: 4333 VINEYARD AVE

OXNARD

owner: VENTURA CTY PROBATION AGENCY
8OO S. VICTORIA AVE.
VENTURA, CA 93009-3200

Facility lD: FA0009157
lnspectionDate: 512612021

Seryi@: 009 - INSPECTION, ROUTINE

Authorized By: STACEY THOMPSON

InspeCIOT: GUSTAVO GUERRERO

Phone: 805-654-3525

Email: gustavo. guerrero@ventura.org

An inspection of your facility revealed the following violations of the California Retail Food Facilities Law and The

Sherman Food and Drug Law. A reinspection may occur at any time to verify correction of these violations. Please note

the date for correction as listed per violation.

- 
lnspectionviolations

SATELLITE FOOD DISTRIBUTION - FOOD PREP

NO VTOLATTONS OBSERVED - 16 99951600

NO VIOLATIONS WERE OBSERVED AT THE TIME OF INSPECTION

lnspector Comments NO VIOLATION OBSERVED THIS DATE

General Comments: INSPECTION SEAL PROVIDED. POST IT IN PUBLIC VIEW.

IVAINTAIN A COPY OF THIS REPORT AT THE FACILITY FOR REVIEW

CERTIFIED FOOD SAFETY MANAGER: STACEY THOMPSON SERVSAFE 2/26

This report was sent via EMail

GUSTAVO GUERRERO

Environmental Health Specialist

Phone: 805-654-3525

NO CHANGES SHALL BE MADE TO THE MENU, EQUIPMENT, OR TO THE FACILITY WITHOUT APPROVAL

FROM THIS DIVISION. PLAN SUBMITTAL AND APPROVAL MAY BE REQUIRED PRIOR TO MAKING ANY

CHANGES.

Please take a moment to provide feedback from today's inspection. An opinion form can be

completed at, https://vcrma.org/customer-service-evaluation-form-field-inspection. You may also

scan this code with your mobile device.

rpt# 51 36 512612021 12:24109PM
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COUN'I'Y

Ventura

FACILITY NAME:

Ventura County Ilall of Justice Flolding

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TELEPHONE):

800 S. Victoria Aveuue
Ventura, CA. 93009,805 654 2813

TEMPORARY HOLDING
ITY

COURTHOLDING
FACILITY: X

CHECK THE FACILITY'I'YPE AS DEFINET) IN
TITLE SECllON

DATE INSPECTF.D: l0l 13/2021ENVIRONMENTAL HEALT}I EVALUATION

Gustavo Guerrero, Registered Environmental Health Specialist, 805-654-3525

I{EALTH EVALUATORS (NAME, TITLE, TELEPHONE)

FACILITY STAFF INTERVIEWED (NAME, TITLhl, TELEPI IONE):

John Ennis, Deputy Sheriff, 805-654'3352

DATE INSPECTED:NUTRITIONAL EV,A.LUATION

NUTzuTIONAL EVAI.UATORS (NAME,'I'ITLL', TEI.EPHONE):

FACII,ITY STAFF INTERVIEWED (NAME,'IITLE, TEI',EPHONE):

DATE INSPECTED:MEDICAL/MENTAL HEALTH EVALUATION

(NAME, TITLE, TELEPI.IONE);MEDICAL/MENTAL HEALTH EVALUA

FACILITY STAFF INI'ERVIEWED (NAME, TITLE, TELEPHONE);

ADULT COURT AND TEMI'ORARY HOLDING FACILITIES
Local Dctcntion Facility Health Inspection Report

Health and Safety Code Section 101045

This checklist is to be completed pursuant to

BSCC #;

ADUI.,T CH.TH COVER COVER I

the attached instructions

BSCC FORM 357 (Rev.0l.20l9)
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I. ENVIRONMENTAL HEALTH EVALUATION
Adult Court ancl Temporary Holding Facilities

ARTICLE/SECTION

Approach for Providing Food Service
(Not applicable to CH)

Food served h the t'acility is prepared in the facility.
If "No," respond to items I and2 below prior to

with the checklist.
l. Food is prepared at another ciry or county

detention tnci
2. Food is contracted through a private vendor who

had been inspected and complies with plovisions

of CalCode
1245 Kitchen Facilities' Sanitation and Food

Service
(Not applicahle to CH)

Kitchen facilities, sanitation, and food preparation,

service and storage comply r.vith standards set forlh
in CalCode
In facilities where inmates prepare meals for self-

consumption, or where frozen meals are pre-prepared

fbod from other facilities pennitted pursuant to HSC

$l 14381 is (re)heated and served, the following
CalCode standards may be waived by the local

health officer.
HSC {ir 14130-l 14141

HSC $l 1tr,A99.6,1 14095-l 14099.5,1 l4l0l-
I 14109, 114123 and 114125 if a domestic or

commercial dishwasher, capable of providing

heat to the surface ofutensils ofat least 165

degrees Fahrenheit, is r"rsed to clean and sanitize

multi-service utensils and multi-service
coltsumer
HSC S I 14149-114149.3 excePt that, regardless

of such a waiver, the facility shall provide

mechanical ventilation sufficient to remove

gases, odors, steam, heat, grease, vapors and

smoke frorn the

14268-r14269
HSC tt4219-114282

1246 Food Serving and SuPervision
(Not applicable to CH)

Policies and procedures ensure that appropriate work
assignments are made, and food handlers are

adequately supervised. Food is prepared and served

only under the immediate supervision of a staff
member

1270 Standard Bedding and Linen Issue
(Not applicable to CH)

The standarcl issue of clean suitable bedding and

linens, for each inmate entel'ing a living area who is

expected to remain overnight, shall include, but not

be limited to:

COMMENTS
Articl 2. Food

Sack lunches and snacks are pl'ovided as nee ded

fi'om Main Jail Kitchen

Ventura County Main Jail

Article 14. and Linens

YES NO N/A

X

X

X

X

X

X

X

X

X

X
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CLE/SECTION
(a) One serviceable mattress which meets the

ofTitle l5
0l'le mattress covef or ol]e

(c) one blanket or nrore depending upon climatic

conclitions. Two blankets or sleep bag nray be

issued in place of one l)lattress cover or one

sheet
(d) one towel

COIVIMENTS

"l'emporary Holding facilities which hol

longer than l 2 hours shall rneet the lequ
d persons

irernents of l,

The plan provides for a
housekeeping tasks and

regular schedule of
inspections to identifY and

2 and 3 above

1272 Mattresses
(Not applicable to Cfl)

Mattresses are enclosed in an easily cleaned, non-

absorbent ticking and conform to the size ofthe bunk

as referenced in Title 24, Part 2, S 1231 .3.5 Beds (at

least wide X 76"
Any mattress purchased for issue to an inmate in a

facility, which is locked to prevent unimpeded access

to the outdoors, is cefiified by the manufachlrer as

meeting all requirements of the State Fire Marshal

and Bureau of Home Furnishings fbr penal

at the time of
Article 15. Fa

Facility Sanitation, Safety and Maintenance
There are policies and procedures for the

maintenance of an acceptable level of cleanliness,
the facil

and

conect unsanitary or unsafe conditions or work

Summary of environmental health evaluation:

No violations observed during this inspection.

NO N/AYBS

X

X

X

X

X

X

X

X

ADULT CH.TH ENVIRONMEN'I'; ENV. }-IEAI..TI.I PAGE 2 Court and Tenrp Ilolding BSCC FORM 35? (Rev. 01.2019)
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COUNTYI

Ventura

FACII-ITY NAME:

East County Coutthouse Holding Facility

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TET,EPHONE

3855 Alamo Street
Simi Valley, CA 93065, (805) 654'2947

TEMPORARY HOLDING
FACII,ITY: X

COURT HOLDING
FACILITY:

CHECK THE FACILITY TYPE AS DEFINED IN
TITT,E I SECTION I006

DATE INSPECTED: August 24,2021ENVIRONMENTAL HEALTH EVALUATION

Gustavo Guerrero, Registered Environmental Health Specialist, (805) 654-3525

ENVIRONMENTAL I-IEALTH EVALUATORS (NAME, TITLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE);

Daniel Vanover, Senior Deputy, Coult Services, (805) 582-80 l9

DATE INSPECTED:NUTRITIONAL EVALUATION

NUTRITIONAL EVAI.UATORS (NAME, TITLE, TEI,EPHONE):

FACILITY SI'AFF INTERVIEWED (NAME, TITLE, TELEPHONE):

DATE INSPECTED:MEDICAL/MENTAL HEALTH EVALUATION

MEDICAL/MENTAL HEALTI{ EVALUATORS (NAME' TITLE, TELEPHONE):

TiACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPIIONE):

ADULT COURT AND TEMPORARY HOLDING FACILITIES
Local Detention Facility Health Inspection Report

Health and Safety Code Section 101045

This checklist is to be completed pursuant to the

I3SCC I/

N DLILT CH.TI.I COVER covr..R I

attached instructions,

IISCC FOIWI 357 (Rev.0l.20l9)
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I. ENVIRONMENTAL HEAI-TH EVALI'ATION
Adult Court and Tcmporary Holding Facilities

ARTICLE/SECTION

Approach for Providing Food Service
(Not applicable to CH)

Food served in the facility is prepared in the facility'
If "No," respond to items I and 2 below priol to

continuing with the checklist.

l. Food is prepared at another city or county
detention faci

2. Food is contracted through a private vendor who
had been inspected and complies with provisions
of CalCode,

1245 Kitchen Facilities, Sanitation and Food
Service
(Not upplicable to CL{)

I(itohen facilities, sanitation, and food preparation,

service and storage cornpiy with standards set forth
in CalCode .

In tacilities where inmates prepare meals for self-
consumption, or where frozen meals are pre-prepared

food from other facilities pernritted pursuant to HSC

$114381 is (re)heated and served, the following
CalCode standards rnay be waived by the local
health ol'ficer.

HSC $l 14130-114t41

HSC $t 14099.6, I 14095-1 14099.5,1 14101-

I14109, 114123 and I14125 if a domestic or
commercial dishwasher, capable of providing
heat to the surface ofutensils ofat least 165

degrees Fahlenheit, is used to clean and sanitize

n.rulti-service utensils and m ulti-service
consumer ntenst

HSC $ I 14149-1 14149.3 except that, regardless

of such a waiver, the facility shail provide
mechanical ventilation sufllcient to remove

gases, odors, steam, heat, grease, vapors and

fi'om the kitchen
HSC 14268-114269

HSC 14219-114282
1246 Food Serving and Supervision
(Not applicable to CH)

Policies and procedures ensure that appropl'iate work
assignments are made, and lood handlers are

adequately supervised, Food is prepared and served

only under the immediate supervision of a stafI
member.

COMMENTS
Articlc 12. Food

At the present time, this courthouse only leviews
civil nratters. 'fhus, this holding facility is not

being used. 'i'his facility is well maintained and is

in good working order. Detainees can be held up to

6 hours at this facility as needed.

Usually, no food or drinks are provided at this

facility. However, if nceded, food would be

obtained from a local restaurarlt.

N/AYES NO

X

X

X

X

X

X
X

X
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CLE/SECTION

1270 Standard Bedding and Linen Issrre

(Not applicable to CH)

The standald issue <llclcan suitable bedding and

linens, for each inrnate entering a living area who is

expected to remain overnight, shall include, but not
be lirnited to:

(a) One serviceable mattress which rneel.s the

ofTitle l5 t2
one rlattLess covel'of olle s

(c) one blanket or nrore depending upon clirnatic
conditions. Two blankets or sleep bag may be

issued in place ofone lnattress cover or one

slreet

(d) orre towel

Temporaty Holding t'acilities which hold persons

longer than l2 hours shall rneet the requirements of l,
2 and 3 above,

1272 Mattrcsses
(Not applicable to CH)

Mattresses are enclosed in an easily cleaned, tron-

absorbent ticking and conform to the size ofthe bunk

as referenced in 'fitle 24,Pa:'* 2, S1231.3.5 Beds (at

least 30" wide X 76"
Any mattress purchased for issue to an inmate in a

facility, which is locked to prevent unimpeded access

to the outdoors, is certified by the manufacturer as

meeting all requiremcnts of the State Fire Marshal

and Bureau of Llome Furnishings for penal

at tlie time
A 15.

1280 Facility Sanitation, Safety and Maintenance
There are policies and procedtlres fcrr the

maintenance of an acceptable level of cleanliness,
and the

The plan provides for a regular schedule of
housekeeping tasks and inspections to identify and

correct unsanitary or unsafe conditions or work

Summary of Environmental Health evaluation:

No violations observed during inspection.

Article 14. Bedd and Linens
YES NO N/A

X

X

X

X

X

X

X

X

tion and). $RCllt

X

X
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AT'ULT COURT AND TEMPORARY HOLDING FACILITIES
Local Detention Fncility Health Inspection Report

Health and Safety Code Section 101"045

'lhis checklist is to be cornpleted pursuant to

BSCC #r

COUNTY
Ventura

FACILITY NAME:

Simi Valley Police Department

3901 Alamo Stleet, SimiValley, CA 93063, (805) 583-6993

FACILITY ADDRESS (STREET, CITY,ZIP CODE, TEI-EPHONE);

TEMPORARY HOI,DING
FACILITY: X

COURT HOLDING
FACILITY:

CHECK THE FACII.ITY TYPE AS DEFINET) IN
ltl'LE I SECTION I006

DATE INSPECTED: August 24,2021ENVIRONMENTAL HEALTH EVALUATION

Gustavo Guerrero, Registcred Environrrtental Health Specialist, (805) 654-3525

ENVIRONMENTAL HEAI,TH EVALUATORS (NAM E, TITI,E, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME,'fITLE' 1'ELEPHONE):

Travis Coffey, Simi Valley Police Sergeant, (805) 583-6207

DATE INSPECTED;NUTzuTIONAL EVALUATION

NUTRITIONAL EVALUATORS (NAME, TITLE, TET.EPHONE):

FACILITY STAFF INTEITVIEWED (NAME' TITLE, TELEI'HONE):

DATE INSPECTED:MEDICAI-/MENTAL HEALTI{ EVALUATION

MEDICAL/MENTAL I IEALTI.I EVALUAI'ORS (NAME, llTLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

AI)UI,1' CFI.'IH COVI]R COVER I

the attaohed instructions.
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I. ENVIRONIVItrNTAL HBALTT{ trVALUATION
Adult Court and Temporary Holding Facilities

ARTICLEISECTION

Approach for Providing Food Service
(Not applicable to CH)

Food served in the facility is prepared in the facility
If "No," respond to items I and 2 below prior t<l

continuing with the checklist.

l. Food is plepared at another city or county
detention

2. Food is contracted through aprivate vendor who

had been inspected and complies with provisions

of CalCode.

1245 Kitchen Facilities, Sanitation an d Food

Service
(Not applicable to CH)

Kitchen facilities, sanitation, and food preparation'

service and storage comply with standards set forth

tn

In facilities where inmates prepare meals for self-

HSC $ I 14099.6, I 14095-1 14099.5,1 141 0 l-
114109, 114123 and 114125 if adomesticor
commercial dishwasher, capable of providing
heat to the surface ofutensils ofat least 165

degrees Fahrenheit, is used to clean and sanitize

multi-service utensils and multi-service
consumer
FISC $ 1 14149-114149.3 except that, regardless

of such a waiver, the facility shall provide

mechanical ventilation sufficient to remove

gases, odors, steam, heat, gltase, vapors and

from the

HSC 114268-114269

HSC ll 42',79-1t4282

1246 Food Scrving and SuPervision
(Not applicable to CH)

consumption, or where frozen meals are pre-prepared

fbod from other facilities permitted pursuant to HSC

$ I 143 8 1 is (re)heated and served, the following
CalCode standards may be waived by the local

health officer.
HSC $ I 14130-t14141

COMMENTS

Generally, no innrates/suspects al'e held for over 6

hours although the facility is authorized to hold
inrnates/suspects for up to 24 hours.

lndividually prepackaged granola bars, water and

Gatorade are stored in a cupboard and available

upon request.

Meals may be selved at 7 AM, l2 PM, and 5 PM

or upon request and the food is obtained from one

oi' the contracted Iocal restaurants.

McDonald's and Millie's are contracted with the

Simi Valley Police Deparlmerrt to provide meals as

necded or sandwiches/snacks rnay be obtained

from the Ernployee Mini Mart run by Avanti
Market.

Policies and procedures ensure that appropriate work
assignments are made, and food handlers are

adequately supervised. Food is prepared and served

only under the immediate supervision of a staff

Article 12. Food

member

NO N/AYES

x

x

X

X

X

X

X
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ARTICLE/SECTION

1270 Standard Bedding and Linen Issue
(Not applicable to CI{)

The standard issuc o1'clean suitable bedding and

linens, l'or each inuratc cntet'ing a living area rvho is

expected to rcrnain overnight, shall include, but not

be linrited t<r

(a) One serviceable mattress which rneets the

ruirernents of Title l5 t212
(b) one tnattress cover or otre shc'et;

(c) one blanket or rrore depending upon clitnatic
conditions. l'wo blankets or sleep bag nray be

issued in place of one tnattl'css cover or one

sheet

(d) one towel

Tcmporaly Holding lacilities which hold persons

longer than l2 hours sltall rneet the requirements of l,
2 and 3 above.

1272 Mattresses
(Not applicable to CH)

Maltresses are enclosed in an easily cleaned, non-

absorbent ticking and conform to the size ofthe bunk

as referenced in Title 24,Part2,51231.3.5 Beds (at

least 30" wide X 76"
Any mattres,s purchased for issue to an inmate in a
facility, which is locked to prevent uninrpeded access

to the outdools, is certified by the manufacturer as

lneeting all requirernents of the State Fire Marshal
and Bureau of llome liurnishings fbrpenal
mattresses at the tirne of

1280 Facility Sanitation, Sal'ety and Maintenance
There are policies and procedures for the

maintenance of an acceptable levcl of cleanliness,

and Nh the

The plan provides for a regular schedule of
housekecping tasks and inspections to identify and

correct unsanitary or unsafe conditions or work

Summaty of Ilnvironmental Health evaltlation:
No violations observed during inspectiott'

COMMENTS
Article 14. Bed and Linens

Clean bedding arid linens are provided upon

request or as needed.

Sheets ale laundered by a conftacted laundry

servicc.
Disposablc blankets are providcd upon recluest or

as needed.

Article 15. Faci Sanitation and Sa

A contracted janitorial service cleans the facility
daily. At the beginning of a Watch Commander
shift, the Watch Cornntander will inspect the

tusi for sanitation and issues

YES NO N/A

X

X

X

X

X

X

X

X

X
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FACII,TfY NAME:

Port Hueneme Police Depatlment

COTJNTY

Ventura

FACII,ITY ADDRESS (STREET, CITY, ZIP CODE, TET,EPHONE):

250 N. Ventura Road, Pott Hueneme, CA 9304 l, (805) 986-6615

CHECK THE FAC ILITY TYPE AS DEFINED IN
TITLE I5, SECTION 1006:

COURT HOLDING
FACILITY:

'|EMPORARY I-IOLDING
FACILITY: X

ENVIRONMENTAL FTEALTH EVALUATION DATE INSPECTED: October 21,2021

ENVIRONMENTAL HEALT}I EVALUATORS (NAME' .T]TLE, TELEPIIONE):

Gustavo Gueffero, Registered Environmental Health Specialist, (805) 654-3525

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

Frank Torpey, Sergeant, (805) 986-6615

M]TRITIONAL EVALUATION DATE INSPECTED:

NUTRITIONAL EVALUATORS (NAME, TITLE, TELEPHONE);

FACILITY STAFF INTERVIEWED (NAME, TITI,E' TELEPHONE):

MEDICAL/MENTAL HEALTH EVALUATION DATE INSPECTED:

MEDICAL/MENI'AL HEALTH EVALUATORS (NAME, TITLE' TEI.EPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

ADULT COURT AND TEMPORARY HOLDING F'ACILITIES
Local Detention Facility Health lnspection Report

Health and Safety Code Section 101045

This checklist is to be contpleted pursuant to

BSCC #;

AI)UI-1' CH-1'IJ COVEI{ COVER I

the attached instructions.
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r. ENVIRONMITNTAL I{BALTI'I BVALUATION
Adult Court antl Temporary Holding Facilities

CLE/SDCTION

Approach for Providing Food Service
(Not applicable to CH)

Food served in the facility is prepared in the facility

If "No," respond to items l and2 below priorto
continuing with the checklist.

l. Food is prepared at another city or county

detention

2. Food is confiacted through a private vendor who

had been inspected and complies with provisions

of CalCode

1245 Kitchen Facilities, Sanitation and Food

Service
(Not applicable to CH)

Kitchen facilities, sanitation, and food preparalion,

service and storage comply with standards set forth

tn
In facilities where inmates prepare meals for' self-

HSC $ I 14099.6, 14095-l 14099.5, I 1410 l-
l 14109, 114123 and 114125 if a domestic or

consumption, or where fiozen meals are pre-prepared

food from other facilities permitted pursuant to HSC

$ I l43S I is (re)heated and served, the following
CalCode standards may be waived by the local

health officer.
HSC $114130-114141

COMMENTS
Articlc I Food

Detainees are generally held for 6 hours or less.

Based on evaluation, detainees may be held longer

than 6 hours. Facility has vending machines that

offer bottled drinks and non-potentially hazardous

lood (shelf'-stable) snacks. Drinks or snacks are

provided as needed.

An officer may purchase potentially hazardous

food items/meals flom local, permitted food

facilities if needed.

commercial dishwasher, capable of providing

heat to the surface ofutensils of at least 165

degrees Fahrenheit, is used to clean and sanitize

multi-service utensils and multi-service

HSC $1 14149-1t4149.3
of such a waiver', the fac

1246 Food Serving and
(Not applicable to CH)

member

except that, regaldless

ility shall provide

mechanical ventilation sufficient to remove
gases, odors, steatn, heat, grease' vapors and

smoke from the

HSC 14268-1t4269
HSC 14279-114282

Supervision

Policies and procedures ensure that appropriate work

assignments are made, and food handlers are

adequately supervised. Food is prepared and served

only under the immediate supervision of a staff

N/ANOYES

X

Y

X

X

X

X

X
X

X
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Temp<llary llolding facilities which hold persons

longer than I2 houls shall rneet the requirements of l,

ARTICLDiSDCTION

1270 Standard Bedding and Linen Issue

(Not applicable to CH)

The standard issuc ofclean suitable bedding and

linens, for each inmate entering a living area who is

expected to Lemain overnight, shall include, bnt not

be limited to:
(a) One serviceable maftress which rneets the

of Title 15

one mattress covel or
(c) one bianket or mot'c depending upon clirnatic

conditions. Two blankets or sleep bag may be

issued in place of one tnattress cover ol'one

sheet
(d) one towel

Article 14. l]edd and Linens

Sanitation and

Detainees are generally held for 6 hours or less.

Based on evaluation, detainees may be held longer

than 6 hours. Facility has vinyl-clad tnattresses and

blankets ale provided upon request and as needed.

Laundry facility (one washel and one dryer) is

located upstairs in the evidence room.

A custodian cleans facility daily Monday through

Friday. In the event of any blood or bodily fluid
contamination, Aftermath, a specialty cleanitrg

company is available 24 hours a day,7 days a

week, Daily or more Aequent visual inspections

are conducted for unsafe conditions. Ifthe City of
Poft Hueneme Maintenance cannot repair unsafe

conditions on the same day, a cell is shut down and

not used-

2 and 3 above

1272 Mattresses
(Not applicable to CH)

Mattresses are enclosed in an easily cleaned, non-

absorbent ticking and conform to the size ofthe bunk

as referenced in Title 24,Part2, Sl23 1.3.5 Beds (at

least 30" wide X 76"
Any mattress purchased for issue to an inmate in a

f'acility, which is locked to prevent unimpeded access

to the outdoors, is certified by the manufacturer as

meeting all requirements of the State Fire Marshal

and Bureau of Home Furnishings for penal

maftresses at the eof
Article 15.

1280 Facility Sanitation, Sal'ety and Maintenance
There are policies and procedures for the

maintenance of an acceptable level of cleanliness,

repair and safety throughout the facility.

The plan provides for a regular schedule of
housekeeping tasks and inspections to identify and

correct unsanitary or unsafe conditions or work

Summary of environmental health evaluation:

No violations observed during inspection this date-

Y NO N/A

X

X

X

X

X

X

X

X

X
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FACII-ITY NAME:

Oxnard Police Department

COUNTY;
Ventura

FACILITY ADDRESS (STREET, Cl'l'Y, Zt\') CODE, TELEPHONE):

25 I South "C" Stt'eet. Oxnard, CA 93030, (805) 385-8322

CIIECK'I'[IE F'ACILITY TYPE AS DEF]NED IN
TITLE I5. SECTION I006:

COU}TT HOLDING
FACII-ITY:

TEMPORARY HOLDING
FACILITY: X

ENVI RONMENTAL HEN LTH EVALUATION DATE INSPECTED: October' 25, 2021

ENVIRONMENTAL HEAI,TH EVAI,TJATORS (NAME, TITLE, TEI-EPHONE):

Gustavo Guen.ero, Registergd F.nvir.onmental Health Specialist, (1105) 654-3525

l.AcrLr]'Y s-r'Al.'F iNTERVIEWED (NAME, TITLE, TELEPTI oNE):

Sean O'Brien, Senior Police Service Officer, (805) 385-8322

NUTR]TIONAI, EVALTJATION DATE INSPECTED:

NUTRITIONAL EVALUATORS (NAME, I'I'I'LE, TELEPI-IONE)

FACII,ITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

MEDICAL/MENTAL HEALTH EVALI.]AT]ON DATE INSPECTED:

MEDICAI,/MENTAL EVALUATORS (NAME, TITLE, TELEPHONE)

FACILITY STAFF INTERVIEWED (NAME, TIT'LE, TELEPHONE):

ADULT COUITT AND TEMPORARY HOLDING I"ACILTTIBS
Local Detention F'acility Health Inspection Report

Health and Safety Code Section 101045

This checklist is to be completed pursuant to

BSCC #

ADUL'I' CI.I.'II.I COVER COVEIT I

the attached instructions.
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I. ENVIRONMENTAL HDALTH EVALI.]ATION
Atlrrlt Court and Temporary I-Iolcling Facilities

ARTICLB/SEC'I'ION

Approach for Prnviding Food Service
(Not applicable to CH)

Food servecl in the lacility is prepared in the facility.
lf "No," respond to items I and 2 below plior to
continuing with the chccklist.

1. F-ood is prepared at another city or county

detention faci

2. Food is contracted through a private vendot who

hacl been inspected and complies with provisions

of CalCode.

1245 Kitchen Facilities' Sanitation and Food

Service
(Not applicable to CH)

Kitchen facilities, sanitation, and food preparation,

service and storage comply with standards set forth
in CalCode.
ln facilities where inmates prepare meals for self-

consumptiou, or where lrozen meals are pre-prepared

food from other facilities permitted pursuant to HS(l

$ I i 43 8 I is (re)heated and served, the following
CalCode standards rnay be waived by the local

health officer'.
HSC $l14l30-l l4l4l

HSC $l 14A99.6, I 14095-l 14099.5,1 l4l0l-
I 14 1 09, 114123 and 1 14125 if a domestic or

commercial dishwasher, capable of providing
heat to the sur{'ace of utensils of at least 165

degrees Fahrcnheit, is used to clean and sanitize

multi-servicc utensils and mttlti-service
consumer

COMMENTS
Article 12. Footl

Detainees usually arc hcld fbr less than 6 hours

Facility rnainly utilizes tood vending machine lor'

plepackaged meals, snacks or drinks onsite.

An officer can also buy food froni local permittcd

lbod facilities if needed.

HSC $ 1 14149-l 14149.3 except that, r'egard

of such a waiver, the facility shall provide

mechanical ventilation sufficient to remove

gases, oclors, steam, heat, grease, vapors and

smoke fi'om the kitchen
HSC t t4268-fi4269
HSC 1t4279-n4282

1246 Food Serving and SuPervision
(Not applicable to CH)

Policies and pt'ocedures ensul'e that appropriate wolk
assignments are tnade , and food handlers are

aclequately supervised. Iioocl is prepared and served

only under the irnrnediate supervision of a staff
member.

less

YES NO N/A

X

X

x

X

X

x

X

X
X

X
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ARTICLE/SIiCTION

I270 Standard Bedding and Linen Issue
(Not applicahle to Cfl)

'l he standald issue ofcleatt suitablc bedding and

linens, lbr each inntate enteling a living alea rvho is
expected tcl rernain overnight, shall include, but not

be linrited to:

(a) One serviceable mattl'ess which meets the

ents of Title 15

one rltatttess covel'of one

(o) one blanket or more depending upon clinratic
conditions. Two blankets or sleep bag rnay be

i-ssucd in place of one lnattress cover or olle

sheet
(d) one towel

Ternporary I'tolding facilities rvhich holcl persons

longel than l2 lrours shall rneet the requiretlents of l,
2 arrd 3 above.

1272 Mattresses
(Not applicable to CH)

Mattresses are enclosed in an easily cleaned, notl-
absorbent ticking and confbrm to the size ofthe bunk
as ref.erenced in Title 24,Pan 2, $123 I .3.5 Beds (at
least 30" wide X 76"
Any mattress purchased for issue to an inmate in a

facility, which is locl<ed to prevent uninrpeded access

to the outdoors, is certified by the manufactul'er as

meeting all requirements of the State Fire Marshal
and Bureau of Home Furnishings for penal

matlresses at the time o

Alticle 14. Beddin and Linens

Article 15. F:t(il Sanitation and

COMMENTS

Norrnally, detainees are held fol less than 6 hours.

Facility has one vinyl covered mattress and

blankets upon request and as nceded.

Tliele is no laundry l'acility on.site. Blankcts are

single-use disposable type.

In addition, a disposable paper jumpsuit is issued

to a detainee if clothes are t'emoved fbr evidence tlr
if cloth is soiled.

There are no beds in the holding cells. If a mattress

is used, they ale placed on the floor.

1280 Facility Sanitation, Safety and Maintenance
There are policies aod procedures fot-the
maintenance of an acceptable level of cleanliness,

and the

The plan provides fbl a legular schedule of
housekeeping tasks and inspections to identify and

correct unsanitary or unsafe conditions or work

Summary of envirotrrnental health evaluation:
No violations observed during inspection.

NO N/AYES

X

X

X

X

X

x

X

X

X
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FACILITY NAME: COUNTY:

Ventura

Santa Paula Police Department

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TELEPHONE)

214 South l0rr' Street, Satrta Ilaula, CA 93060 (805) 575'4414

CHECK THE FACILITY TYPE AS DEFINED IN
TITLE 15 SEC'I'ION I006:

COURT HOLDING
FACILITY:

TEMPORARY I-IOLDING
FACILITY: X

ENVIRONMENTAL I.IEALTI-I EVALUATION DATE INSPECTED: October 2I,2O2I

ENVIRONMENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE):

Gustavo Guerrero, Registered Envil'onmental Health Specialist, (805) 654-3525

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

Michael Hoppin, Sergeant , (805) 525-4474

NUTRITIONAL EVALUATION DATE INSPECTED

NUTRITIONAL EVALUA'IORS (NAME, TITLE, TEL EPr-roNE);

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

MEDICAL/MENTAL HEALTH EVALUATION DATE INSPECTED:

MEDICAL/MENTAI. HEALTH EVALUATORS (NAME, TITLE, TELEPHONE):

FACILITY S]'AFF INTERVIEWED (NAME, TITLE, TELEPHONE):

ADULT COURT AND TEMPORARY HOLDING FACILITIBS
Local I)etention Facility Health Inspection Report

Health and Saf'ety Code Section 101045

'fhis checklist is to be completed pursuant to

BSCC #:

ADL]LT CTI.'I'H COVER COVER I

the attached instructions.
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I. DNVIRONMIINTAL HEALTH EVALUATION
Adult Court and Temporary Holding Facilities

AR N

Approach for Providing Food Service
(Not applicuble to CI'l)

Food served in the facility is prepared in the facility.
If "No," respond to iterns I and 2 below prior to

continuing with the checklist.

l. Food is prepared at another city or county
detention

2. Food is contracted through a private vendor who
had been inspected and complies with provisions

of CalCode.
I245 Kitchen Facilities, Sanitation and Food
Service
(Not applicable to CH)

Kitchen facilities, sanitation, and food preparation,

service and storage comply with standards set forth
in CalCode.
In facitities where inmates prepare meals for self-
consumption, or where frozen meals are pre-prepared

food from other facilities permitted pursuant to HSC

$I 143S1 is (re)heated and served, the following
CalCocle standards may bc waived by the local

health officer.
HSC (il t4t30-fi4141

HSC $1 14099.6, I 14095-l 14099.5,1 l4l0l-
114109, | 14123 and 114125 if a domestic or
commercial dishwasher, capable of providing
heat to the surface ofutensils ofat least 165

degrees Fahrenheit, is used to clean and sanitize

multi-servicc utensils and multi-service
consumer
HSC $1 14149-114149.3 except that, regardless

of such a waiver, the facility shall provide
mechanical ventilation suffircient to remove
gases, odors, steam, heat, grease, vapors and

smoke from the
FISC 14268-114269
HSC 14279-114282

COMMENTS
Article 12. Food

Typically, adult detainees are held for less than 9

houls and juvenile detainees are held tbr less than

6 hours.

The facility provides frozen meals to adult and
juvenile detainees and granola bars and juice boxes

to juvenile detainees as needed, A microwave oven

is available on-site for the cooking/heating ofthe
frozen meals. All food items are checked fbr
expiration and discarded if expired. Disposable
utensils for detainees are maintained and

segregated from non-detainee items in a cabinet.
The facility has vending machines that may be

used to offer bottled water to detainees.

N/AYES NO

X

X

X

X

X

X

X

X
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Policies and procedures ensure that appropriate work

assignrnents are made, and food handlers at'e

adequately supervised. Food is prepared and set'ved

on ly under the immediate supervision of a staff

1270 Standard lledding and Linen Issue

(Not applicable to Cfl)

The s(ar-rdard issue of clean suitable bedding and

linens, for each inniate gntcring a living area who is

expected to remain ovelniglrt, shall include, but not

be lirnited to:

(a) One serviceable lnattress which meets the

of f itle l5
one rnattress cover or onc slt$ct

(c) one blanket or more depending upon climatic

conclitions. Two blankets ol sleep bag nray be

issued iu place of one math'ess covel'ol" one

sheet

(d) one towel

2 ancl 3 above.

1272 Mattrcsses
(Not applicable to CI{)

Mattresses are enclosecl in an easily cleaned, non-

absorbent ticking and confonn to the size ofthe bunk

as referenced in Title 24,Part2, Sl23 1.3.5 Beds (at

least 30" wide X 76"
Any mattress purchased for issue to an inmate in a

facility, which is locked to prevent unimpeded access

to the outdoors, is certificd by the manufacturer as

meeting all requirements of the State Fire Marshal

and Bureau of Home Furnishings for penal

mattresses at the time of

Tempot ary I lolding facilities which hold persons

longer than l2 hours shall rneet the requirements of I ,

ARTICLtr/SECTION
1246 Food Serving and Supervision
(Not applicable to CH)

member
Article 14.

Article 15. Sanitation

COMMEN'I'S

Upon request, blankets are provided Blankets are

laundered by an outsicle vendor.

Vinyl-encased mattresses are sanitized between

detainee uses.

and Linens

1280 Facility Sanitation, Safety and Maintenance
There are policies and procedures for the

maintenance of an acceptable level of cleanliness,

and the

The plan provides for a t'egular schedule of
housekeeping tasks and inspections to identify and

correct unsanitary or unsaf'e conditions or work

Summary of environmental health evaluation:
No violations observed this date.

NO N/AYES

X

X

X

X

X

X

X

X
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FACILITY NAME: Juvenile Coutt House De linquency & Dependency Coull Itoom l-lolding COUN]Y; Ventula

FACILITY ADDRESS (STREET, CITY, ZIP CODE, I'ELEPHONE): 4353 Vineyard Avenue, Oxnard, CA 93036

CI{ECK THE FACILITY TYPE AS DEFINED IN
TITLE I5, SECTION I3O2:

JUVENILE HALI,
X

CAMP

ENVIRONMENTAL HEALTH EVALUATION

DATE EVALUATED: lune 7, 2021

DEFICIENCIES OR NON COMPLIANCE ISSUES
NOTED:

YESf NOX

ENVIRONMENTAL EVALUATOR(S) (NAME, TITLE, TELEPHONE)
Gustavo Guerrero, Registered Environmental Health specialist 805-654-3525

FAciittV stAFF INTERVIEwED (NAME, TITLE, TELEPHoNE)
Senior Deputy Chris Obringer 805-981-5863

I. ENVIRONMENTAL HEALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

Pnr0q*r
p-*"61 to Title 15, California Code of Regulations, Alticle 2, Section 1313, SLrbsection (c) "On alt atrnttal basis, or as

otherwise required by law, each juvenile facility administlator shail obtain a dooumented inspection and evaluation fi'om

the local health officer, inspection in accordance with Health and Safety Code Section 101 045."

per California Health and Safety Code 101045, the county health officer shall annr.rally investigate health and sanitary

conditions in every operated detention facility in the county. He or she may make additional investigations of any county

jail or other deteliion A"itity of the county as he or she determines necessary. He or she shall submit a report to the Board

tf Stut" and Community Conections (BSCC), to the person in charge of the detention facility and to the County Board of
Supervisors.

Inptructiong
T" *.pl.t" the evaluation, assess each element listed and document the findings on the checklist. Columns in the checklist

identifycompliance as "Yes," "No" or "N/A" (not applicable). if the evaluator assessing the Environmental Health of the

facility "checks" a column to indicate that a facility is either out trf eelllpliance with all or paft of a regulation or indicates

that ail or paft of a regulation is not applissble a brief cXltglatlltnjl-lcgut'ed in the comments section. This explanation is

critical. It assists both the BSCC and facility staff in understanding the rationale for the deoision and highlights what needs

correction.

Evaluators may elect to assess areas that are not covered by the inspection checklists. lf this is done, the additional issues must

be clearly delineated on a separate sheet to maintain their distinction from the BSCC Title 15 checklist. For information

purposes, this additional sheet should be attached and distributed with the checklist.

Checklists and regulations are available on the BSCC website (l''l]!tlt;/-tt:tt$.-b.$S--c-ir"gittaAj.Mlg$oulgS&). Please contact the

BSCC Field Representative assigned to your county at the number below or through e-mail access on the web site.

Board of State and Community Corections; FSO Division
2590 Venture Oaks Way, Suite 200, Sacramento, CA 95833

P h o n e : 9 | 6 - 4 4 5 - 5 01 3 ; hllplAr y.g,l$gg$gCg vl
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I. ENVIRONMDNTAL HEALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

ARTICLE/SBCTION

1464 Food Services Plan

Facilities shall havc a written site speciflc food
servic:e plan that shall conply with the applicable

Califonria RetailFood Code (CalCode)' In facilities
with an average daily population of 50 ot more, there

shall be employed or available, a trained and

experienced food services manager ol designee to

cclrnplete a wriften food service plan. ln facilities of
less than an average daily population of50, that do

not ernploy or have a food services manager

available, the facility manager shall conrplete a

written food selvice plan.

1"he plan slrall include, btrt not be lirnited to the

following policies and procedures:
(a) rnenu planning;
(b) purchasing;
(c) storage and inventot'y conh'ol;
(d) food preparation;
(e) food serving;
(f) transporting food;
(g) orientation and on'going training;
(h) personnel supervision;
(i) budgets and food costs a<;counting;

O documentation and record keeping;
(k) emergency feeding plan;
(i) waste managemcrlt;
(m) maintenance and repair';
(n) hazard analysis crilical control point plan; and,

(o) provision lbr rnaintaining three days of meals

for tcsting in the event of food-bome illness'

1465 Food Handlers Education and Monitoring

The facility managel', itr cooperation with the food

services manager, shall develop and irnplernetrt

written policies and procedures to ensut'e that

supervisory staff and food handlers receive ongoing
training in safe food handling techniques' including
personal hygiene, in accordance with Section 113947

of the Health and Safety Code, Califomia Retail

Food Code (CalCode). The plocedures shall include
provisions lbr rronitoring con'rpliance !hat ensure

appropriate lbod handling and personal hygiene

Article 9. Food
COMMENTS

ALL ITEMS IN SECTION 1464 ARE NOT
APPLICABLE AS NO FOOD SERVICE IS
PROVIDED AT THIS F'ACILITY.

ALL ITEMS IN SECTION 1465 ARE NOT
APPLICABLE AS NO FOOD HANDLING IS

CONDUCTED AT 1]-IIS FACILITY.

NO N/AYES

NA

x
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ARTICLE/SECTION
1466 Kitchen Facilities, Sanitation, and Food
Storage

Kitchen facilities, sanitation, and food preparatioll,
service, and storagc shall cornply with standards set

forth in Health and Safety Code, Division 104, Part

7, Chapters 1-13, Sections I 13700 et seq' California
Retail Food Code (CalCode).

ln facilities where youth prepare meals lol self-
consumplion or where frozen meals or pt'e-prepared

food frorn other permilted fbod facilities (see I{ealth
and Safety Code Sectiott I 14381) are (re)heated and

served, the following applicable CalCode stalldards

be waived the local health officer:
(a) Health and Safety Code Sections 1 14130-

fi414
(b) Health and Safety Code Sections 114099.6,

1 14095-l 14099.5, 114101-l 14109, I 14123, and

114125.If a domestic or commercial
dishwasher, capable ofproviding heat to the

surface of the utensils of a ternperature of at least

165 degrees Fahrenheit, is used for the putpose

of cleaning and sanitizing multi-service kitchen
utensils and multi-service consumer

(c) I{ealth and Safety Code Sections ll4l49-
I 14149.3 except that, regardless of such a

waiver, the facility shail provide mechanical

ventilation sufficient to remove gases, odors,

steam, heat, grease, vapors and srnoke from the

(d) I{ealth and Saf'ety Code Sections 114268'

COMMENTS
ALL ITEMS IN SECTION 1466 ARE NOT
APPLICABLE, NO KITCHEN FACILITY OR
FOOD STORAGE ARE PRESENT AT THIS
FACILITY.

ALL ITEMS IN SECTION 1467 ARE NOT
APPLICABLE AS NO FOOD SERVING IS
CONDUCTED AT THIS FACILITY.

ALL ITEMS IN SECTION I48O ARE NOT
APPLICABLE AS NO CLOTHING IS ISSUED
OR PROVIDED AT THIS FACILITY.

ll
(e) Health arrd Saibty Code Sections 114279'
114282.

1467 Food Serving and Supervision

Policies and site-specific plocedures shall be

developed and implernented to ensure that

appropriate work assignments are made and fbod
handlers are adequately supewised. Food shall be

prepared andlor served only under the irnmediate
of a staff member

Article 10.

1480 Standard Facility Clothing Issue

The youth's personal clothing, undergarments and

footwear may be substituted fbr the institutional
clothing and fbotwear specified in this regulation.
The facility has the primary responsibility to provide

clotlt and footwear
s shall ensut'e that

(a) clothing is clean, reasonably fitted, durable,
easily laundered, in good repair, and fiee of
h tears.

and Personal

NO N/AYES

x

X

I

X

eq4
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ARTICLE/S
(b) The standard issue of climatically suitable

clothing for youth shall consist ofbut not be

limitcd to:
(l) socks and serviceable footwear;
(2) outer galments;
(3) new non-disposable underwear which
shall rernain with the youth throughout their
stay, and;
(4) undergarments, that are freshly
laundered and free of stains, including tee

sh irts and

(c) clothing is laundered at the temperature
lequired by local ordinances for commercial
laundries and dried cornpletely in a mechanical

dryer or other laundry rnethod approved by the

local health officer.
suitable

l48l Special Clothing

Provision shall be nlade to issue suitable additional
clothing essential lor minors to perform special work
assignments where the issue of regular clothing
would be or
1482 Clothing Exchangc

The facility adnrinistlator shall develop and

implement written policies and site-specific
procedules for the cleaning and sclreduled exchange

of clotlr
LJnless wolk, climatic conditions, or illness

necessitates more frequent exchange, outer garrnents,

excepl footwear, shall be exchanged at least once

each wee
Tee shirts, bras, and underweaL shall be exchanged

daily; youth shall receive tireir own underwear back

at

1483 Clothing, Bedding and Linen Supply

'l'here shall be a quantity of clothing, bedding, and

linen available for actual and replacement needs of
the facility population. Each faciliry shall have a

written plocedure for acquisition, handling, storage,

transportation and processing of clothing, bedding
and linen in a clean and sanitary manner'

Considelation shall be given to mattress type for
pregnant youth or youth with other medical-related
needs.

1484 Control of Vermin in Minors'Personal
Clothing

There shall be written policies and site-specific
procedures developed and implemented by the

facility adrninish'ator to control the contalnination
and/or spread ofvermin and ecto-parasites in all

COMMENTS

ALL ITEMS IN SEC'IION I48I ARE NOT
APPLICABLE AS NO CLOTHINC OR SPECIAL
CLOTHING IS ISSUED OR PROVIDED AT
THIS FACILITY.

ALL ITEMS IN SECTION 1482 ARE NOT
APPLICABLE AS NO CLOTHING IS ISSUED
OR PROVIDED AT THIS FACILITY.

ALL ITEMS IN SECTION 1483 ARE NOT
APPLICABLE AS NO CLOTHING, BEDDING,
OR LINEN ARE ISSUED OR PROVIDED AT
THIS FACILII'Y.

ALL ITEMS IN SECTION 1484 ARE NOT
APPLICABLE AS NO EXCHANGE OF
CLOTHING OCCURS A'I'THIS FACILITY

c

lnfested clothing shall be cleaned or stored in a
closed container so as to eradicate or stop the spread

of the vermin.

YES NO NIA

fis. is issued to pr-cgnarrt ynrrth.

x

X

X

X
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ARTICLf,/SECTION
1485 Issue of Personal Care ltems

Tliere shall be written policies ancl sitc-spccific
procedures developed and implemented by the

l'acility administl'ator for the availability of personal

e iterns-

Each female youth shall be provicled with sanitary
liners and tunt as ted

Each youth to be held over 24 hours shall be

with rhe fbl care itenrs:

toothbrush;

ENTS
ALL ITEMS lN SECTION 1485 ARE NOT
APPLICAI]LE AS NO PERSONAL CARE
ITEMS ARE ISSUED OR PROVIDDD AT'IIIIS
FACILITY.

ALL ITEMS IN SECTION 1486 ARE NOT
APPLICABLE AS NO SHOWERING/BATHING
OR BRUSHING OF TEETH OCCURS A'f THIS
FACILITY.

ALL ITEMS IN SECTION 1487 ARE NOT
APPLICABLE AS NO RAZORS ARE ISSUED
ORPROVIDED AT THIS FACILITY,

sh

hair
Youth shall not be required to shat'c any personal

care items listed in items (a) through (d). Liquid soap

provided through a common dispenser is perrnitted.

Youth shall not share disposable razors, Double
edged safery raz.ors, electric razors, arld other shaving

instrunents capable of breaking the skin, when

shared among youth, shall be disinf'ected between

individual uses by the method prescribed by the State

Board of Barbering and Cosmetology jn Sections 979

and 980, Chapter 9, Tillc i6, California Code of'

1486 Personal Hygiene

There shall be written policies and site-specific
procedures developed and impleurented by the

facility adm in istratol' for sh owerin g/bath i ng and

brush of teeth

Youth shall be permitted to shower/bathe upon

assignrnent to a housing unit and on a daily basis

thcreafter and given an opportunity to brush their
teeth aftel each meal.

1487 Shaving

Youth shall have access to a razor daily, Lrnless their
appearance must be rnaintained for t'easons of
identification in Cour1.

All youth shall have equal opportunity to shave face

and body hair. The t'acility adtninistrator tnay

suspend this requirement in relation to youth rvho are

considered to be a danger to thetnselves or others.

YtrS NO NiA

X

X

X
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ARTICLE/S
1488 Hair Care Services

Wlitten policies and site-specific procedures shall be

developed and implemented by the facility
adrninist|ator to corxply with Title 16, Chapter 9,

Sections 979 and 980, Califomia Code of
I{egulations. l lair care sert,ices shall be available in

alljuvenile f'acilities. Youth shall leceive hair care

services month
Equipment shall be cleaned and disinfected after
each haircut or procedure, by a method approved by

the State Board of and

one

1500 Standard Bedding and Linen Issrte

Clean laundered, suitable bedding and linens, in good
repair, shall be provided for each youth errtering a

living area who is expected to remain ovemight, shall
incl but not be limited to:

a) one matlress or mattress-pillow cornbination
which rneets the requirements of Section 1502 of
these

(b) one pillow and a pillow case unless provided
for in

one rnattress cover and a sheet or fwo

one

Article I l and Linens

Sanitation and

ALL ITEMS IN SECTION 1488 ARI NOT
APPLICABLE AS NO I-IAIR CARE SERVICES
ARE PROVIDED AT THIS FACILITY.

ALL ITEMS IN SECTION I5OO ARE NOT
APPLICABLE AS NO BEDDING OR LINENS
ARE PROVIDED ATTHIS FACILITY.

ALL ITEMS IN SECTION I5O1 ARE NOT
APPLICABLE AS NO BEDDING OR LINENS
ARE PROVIDED OR LAI.INDERED AT THIS
FACILITY.

ALL I]'EMS IN SECTION I5O2 ARE NOT
APPLICABLE AS NO MATTRESS IS ISSUED
ORPROVIDED AT THIS FACILITY.

or uest.

1501 Bedding and Linen Exchange

The facility administrator shall develop and

implernent site specific written policies and
procedures for the scheduled exchan of laundered

linen issued to each housed

Washable iterns such as sheets, mattress cover$,
pillow cases and totvels shall be exchanged for clean

tat once each week.
't'he covering blanket shall be cleaned or laundered
once a month.
1502 Mattresses

Any mattress issued to a youth in any facility shall
conform to the size ofthe bed as referenced in Title
24, Section 1230.2.5 and be enclosed in an easily

non-
Any mattress purchased fbr issue to a youth in a

lacility, which is locked to prevent unimpeded access

to the outdoors, shall be certified by the manufacturet'

a.s meeting all requilements of the State Fire Marshal
and Bureau of Home Furnishings test standard fcrr

I mattresses at the time of

1510 Facility Sanitation, Safcty and Maintenance

'I'he facility administrator shall develop and

implement written policies and site-specific
procedures for the maintenattce of an acceptable
level ofcleanliness, repair and safety throughout the

YES NO N/A

X

X

X

X

X
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ARTICT,E/SECTION
The plan shall provide lbr a regular scheduls of
housekeeping tasl<s, equipment, includirtg t'estraint

devices, and physical plant rnaintenance and

inspections to identify and con'ect unsanital'y or
unsafe conditions or work pl'actices in a timely
manner
l'he use of chemicals shall be done in accordance to
the product label and Safety Data Sheet which may

include the use of Personal Protection Equipment

Medical care housing as desoibed in l-itle 24,

Section I 3-20 I (c)6 shall be cleaned and sanitized
accolding to policies and procedures as established

COMMENTS

NOT APPLICABLE AS NO MEDICAL CARE
HOUSING IS AVAILABLE AT THIS
FACILITY.

the health administrator
I5ll Smoke Free Environment

The f'acility administrator shall develop policies and

procedu'es that assure youth are not exposed to use

oftobacco products ol electronic nicotine delivery
systern devices while in the facility or in the custody
ol'staff.

NOTE: TWO I,IOLDING CELLS NOT IN USE CURRENTLY. TOILET/HANDWASHING FIXTURE IN REPAIR IN

BOTH HOLDING CELLS.

YES NO N/A

X

x

x

X
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COUNTY;
Ventura

FAClt,lTY NAME: Ventura County Juvenile Coufthouse Holding

FACILITY ADDRESS (STI{EET, CITY, ZIP 'I'ELEPHONE): 4353 Vineyard Avenue, Oxnard CA 93036CODE,

CAMP.II.JVENILE HALLCHECI( THE FACILITY TYPE AS DEFINED IN

TITLE I5, SEC']ION 1302

DATE EVALUATED: MaY 26,2021

DEFICIENCIES OR NON COMPLIANCE ISSUES

NOTED:
YESI Nox

ENVIRONMENTAL HEALTH EVALUATION

.I'ELEPH oNE)ALEV UA TITI,E,AL (NAME,ENVIRONMEN'T TOR(S)
54- 525J805-6vrronEn Healthmental Specialist,Gustavo Guerlero, Registered

Rebecca Jimenez, Correction Service Officer lll, 805-981-5535
FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPTIONE):

l'urFosc
pur.sua't to Title i5, califor.nia Code of Regulations, Afiicle 2, Section 1313, Subsection (c) "on al1 atrnual basis, ot'as

otherwise required by law, each juverrile f*itity administrator shall.obtain a documetrted inspection and evaluation fi'om

the locnl heatin officer, inspection in accordance with I-Iealth and Safety Code Section 101045."

per California Health and Safety Code 101045, the county health officer shall annually investigate health and sanitary

conditions in every operated detention facility in the county. He or she may make additional investigations of any counfy

jail or other deteniion facility of the county as he or she deiermines necessary, He or she shall submit a repoft to the Board

of state and Community Co;rections (BS6C;, to the person in charge oi'tlre detention facility and to the County Board of

Supervisors,

I. RNVIITONMDNTAL HEALTH EVALUATION
.Iuvenile Halls, Special Purpose .Iuvenile [Ialls and Camps

Instructions
1,t, "-,"1rl the evaluation, assess each element listed and clocurnetrt the findings on the checklist' Columns in the checklist

iclentify compliance as ,,yes,,, ',No,, or "N/A" (not applicable). If the evaluator assessing the Environmental l{ealth of the

facility ,,checks,, a column to indicate that a facilityli either.t)ut-B-t"q,qll'lllliarrce with all or part of a regulation o[ indicates

that all or part of a regulation is rrolalrpliss^lg, a uiierri{plangliodq,rqqul&d in the comments section. This explanation is

critical, It assists both the 3SCCtnd iucility staff in undlrstanding the rationale for the decision and highlights what needs

correction.

Evaluators may elect to assess areas that are not covered by the inspection checklists. If this is done, the additional issues must

be clearly delineated on a separate sheet to maintain thiir distinction from the BSCC Title 15 checklist. For information

p,,rpou"r, this additional sheet should be attached and distributed with the checklist,

Checklists and regulations are available on the BSCC website (trttp:/lwwtv,-lr.:-r:.t-:,.rjtgt]:{.\*!!prr.:':gutE-c-,1). Please contact the

BSCC Field Reprisentative assigned to your county at the number below or through e-mail access on the web site'

Board of State and Community Corrections; FSO Division
2590 Venture Oaks Way, Suite 200, Sacrarnento, CA 95833

P h o ne : 9 1 6 - 4 4 5 - 5 0 7 3 ; .!1-1,11; ;l/w1-',1111,bx:q.-r:*il.Sqt{
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I. ENVIRONMENTAL HDALTH EVALUATION
.Iuvenile Halls, Special Purposc Juvenile Halls and Camps

ARTICLE/SECTION

1464 Food Services Plan

Facilities shall have a r.vtitten site specitic {bod
service plau that sliall comply rvith the applicable
Caliibrnia Retail Food Code (CalCode). ln facilities
with an average daily population of 50 ol'l'l1ore, tllere
shall be employed or availat'rle, a trained and

experienced food services rnanagor or designee to

cornplete a written food service plan. ln faoilities of
less than an average daily population ol'50, that do

not ernploy or have a food set'vices nlanager

available, the facility mallager shall conrplete a

written fbod selvice plan.

T'he plan shall include, but not be lirnited to the

following policies and pr ocedures:
(a) rnenu planning;
(b) purchasing;
(c) storage and inventory control;
(d) food pleparation;
(e) food serving;
(Q tr-ansporting fbod;
(g) orienlation and on-going training;
(h) personncl supcrvision;
(i) budgets ancl lood costs accounting;

f) documentation and recold keeping;
(k) ernergency feeding plan;
(/) waste rnanagement;
(m) maintenance and repair';
(n) hazard analysis critical contt'ol point plan; and,

(o) plovision lcrr rnaintaining three days of rneals

for testing in the event of food-borne illness.

1465 Food Handlcrs Education and Monitoring

The facility n'lanager', in cooperation with the lbod
services mar'lager, shall develop and irnplement
writien policies and prooedures tct ensul'e that

supervisory staffand lood handlers receive ongoing
tlaining in safe fbotl handling techniques, including
personal hygiene, in accordance with Section 113947

of the llealth and Safety Code, California l{etail
F'ood Code (CalCode). The plocedures shall include

plovisions fot' monitoring conrpliance that ensule

appropriate food handling and personal hygiene

A Food
COMMENTS

ALLI'|EMS IN SECTION I464 ARENOT
APPLICABLE AS NO FOOD SERVICE IS

PROVIDED AT THIS FACII,ITY.

ALL ITEMS SECTION 1465 ARE NOT
APPLICABLE AS NO I-OOD HANDLING IS
CONDUCTED AT THIS FACILITY.

YES NO N/A

NA

X
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ARTICLE/SECTION
1466 Kitchen Facilities, Sanitation, and Food
Storage

Kitchen facilities, sanitation, and lood pleparation.

service, and storage shall cornply with standards set

forth in Health and Safety Code, Division 104, Pan

7, Chapters l- 13, Sections I I 3700 et seq. Calilbrnia
Retail Food Code (CalCode).

In facilities where youth prepare rneals for self-
consumplion or where {iozen tneals or pre-prepared

food fi'om other perrnitted food facilities (see Health

and Safety Code Section I 14381) are (r'e)heated and

served, the following applicable CalCode standards

be waived the health officer:
(a) Health and Safety Code Sections I14130-
r 14t4l
(b) Health and Safety Code Scctions I I 4099.6,

1 14095-l 14099.5, I 14101-l 14109, I t4123, and

ll4l25.lf a donrestic or commercial
dishwashcr, capable ofproviding heat to the

surface ofthe utensils ofa temperature ofat least

165 degrees Fahrenheit, is used for the put'pose

of cleaning and sanitizing multi-scrvice kitchen
utensils and multi-service consumer
(c) Ilealth and Safety Code Sections l14l49-
114149.3 except that, regardless of such a

waiver, the facility shall provide mechanical

ventilation sufficient to rentove gases, odors,

steam, heat, grease, vapors and smoke from the

(d) Health and Safety Code Sections 114268-

(e) Health and Safety Code Sections 114279'
114282

1467 Food Serving and SuPervision

Policies and site-specific procedut'es shall be

developed and implemented to ensttre that

appropriate work assigntnents al'e made and food
handlers are adequately supervised. Food shall be

prepared and/or served only under the immediate
of a staff rnember.

Article 10. C and Persona

COMMENTS
ALL ITEMS IN SECTION I466 ARE NOT
APPLICABI,E, NO K]TCHEN F'ACILITY OR

FOOD STORAGE ARE PRESENTAT ]'HIS
I?ACII,ITY.

ALL ITEMS IN SECTION 1467 ARE NOT
APPLICABLE AS NO FOOD SERVING IS

CONDUCTED AT THIS I.ACILITY.

ALL ITEMS IN SECTION I48O ARE NOT
APPLICABLI] AS NO CLOTHING IS ISSUED
OR PROVIDED AT THIS FACILITY.

1480 Standard Facility Clothing Issue

The youth's pelsotral clothing, utrdetgannents and

footwear may be substituted ficr the institutional
clothing and footwear specified in this regulation'
The facility has the plimary responsibility to provide

and footwear
sha I ensure that

(a) clothing is clean, r'easonablY

easily laundered, in good rePair',

holes and tears.

fitted, durable,
and lree of

NO N/AYBS

X

X

X
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ARTICLB/SECTION
(b) l'he sl.andard issue of clinratically s uitable

clothing fbr youth shall consist of trut not be

limited to:
(l) socks and serviceable footweal';

(2) outer galments,
(3) nerv non-disposable underwear which

shall t'eniain with the youth throLrghout their

stay, and;
(4) undergarnietrts, that ale freshly
laundered and free ofstains, including tee

shirts and bras

(c) clothing is laundered at the lemperature

lequired by local ordinauces for commercial

launclries and dried completely in a tnechanical

dryer ol other laundry rnethod approved by the

local health officer
suitable c is issued to

1481 Spccial Clothing

Provision shall be made to issr.re suitable additional

clothing essential for minors to perfonn special work

assignments lvhere the issue of legular clothing

would be or

COMMENTS

ALL ITEMS IN SECI"ION 148I ARE NOT
APPLICABLI AS NO CLOTI'IING OR SPECIAL
CLOTHINC IS ISSUED OR PROVIDED AT
TI{IS FACILITY.

ALL I]'EMS IN SECI]ON I482 ARE NOT
APPI,ICABLE AS NO CLOTHING IS ISSUED
OR PROVIDED AT TI-IIS FACILITY.

ALL T|EMS IN SECTION 1483 ARE NOT
APPLICABLE AS NO CLOTHING, BEDDING,
OR LINEN ARE ISSUED OR PROVIDED AT
TI-IIS FACILITY.

N LL ITEMS IN SECTION 1484 ARE NOT
APPLICABI.E AS NO EXCHANGE OF

CI,OTHING OCCURS AT THIS FACILITY.

1482 Clothing Dxchange

'l'he facility adrrinisu'ator shall develop and

implement wriften policies and site-specific
procedules for the cleaning and scheduled exchange

of cloth
lJnless'uvork, climatic conditions, or illness

necessitates more frequent exchange, otlter garlnents,

except fbotwear, shall be exchanged at least once

each week.

Tee shirts, bras, and underwear shall be exchanged

daily; youth shall receive their own underwear back

at

1483 Clothing, Bedding and Linen Supply

There shall be a quantity of clothing, bedding, and

linen available fol actual and replacement treeds of
the facility population. Each facility shall have a

written plocedure for acquisition, handling, storage,

transporl.ation and processing of clothing, bedding

and linen in a clean arrd sanitary manner,

Consideratiorr shall be given to mattress type for
pregnant youth or youth with other medical-r'elated

needs

1484 Control of Vermin in Minors'Personal
Clothing

'l'here shall be written policies and site-specific
procedures developed and implemented by the

facility administrator to contlol the contamination
and/or spread of vernin and ecto-parasites in all

cloth
Infested clothing shall be cleaned or stored in a

closed container so as to et'adicate or stop lhe spr€ad

of the vernrin

NO N/AYES

X

x

X

X
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AI{.T'ICLB/SBCTION
l4li5 Issue of Personal Care ltems

'l'hele shall be wt'ilten polir:ies and sit.e-specil'ic
procedures developed and implemented by the

1'acility adnrinistrator fbr the availability of personal

itern s.

Each lemale youth shall be provided with sanitary
liners and as s(ttl

Each youth to bc held over 24 hours shall be

with the follow I care items:

toothbrushI

ls:

lotion;

conditioni hair
Youth shall not be required to share any pcrsonal

care items tisted in items (a) through (d). Liquid soap

plovided through a comrrolr dispensel is pelrnitted.
Youth shall not share disposable razors. Double
ecigecl safety razors, electric razors, atrd other shaving

instruments capable of breaking the skin, when

shared among youth, shall be disinfected between

individual uses by the rnethod prescribed by the State

Board of Barbering and Cosrnetology in Scctions 979

and 980, Chapter 9, Titlc 16, Calilornia Code ol'
ati{}u$.

1486 Personal Hygiene

J'here shall be written policies and site-speciflc
proceclures developed and implernented by the

l'aci lity adm in istratol fbr sh owerin g/bath i ng and

of teeth

Youth shall be permittcd to showet/bathe r"rpon

assignrnent to a housing unit and on a daily basis

theleaftel and given an opportunity to brush their
teeth after each meal.

1487 Shaving

Youth shall have access to 
^ 

razor daily, unless theit'

appeal'ance must be urainlained for reasons of
identification in
All youth shall have equal opportunity to shave facc

and body hair. The facility adtninistrator r"nay

suspend this requirement in relation to youth wlio are

considered to be a danger to themselves or others.

MBNTS
ALL ITEMS IN SECTION I485 ARE NO'f
APPI-ICABL,E AS NO PERSONAL CARE
ITEMS ARE ISSUED OR PROVIDED AT THIS
FACILITY.

ALL ITEMS IN SECTION 1486 ARE NOT
APPLICABLE AS NO SHOWERING/BA'THING
OR BRUSHING OF TEETH OCCURS AT THIS
FACILITY.

ALL ITEMS IN SECTION 1487 ARE NOT
APPLICABLE AS NO RAZORS ARE ISSUED
OR PROVIDED AT ]'HIS }.'ACILITY.

NO N/AYES

X

X

X

JUV HEALI'H ENV]IIONMENT PAGE 5 Juvenile Facilities BSCC FORM 458 (Rev.0l/2019)

PAGE 61



ARTICLE/SECTION
1488 Hair Care Services

Wrilten policies and site-specific procedut'es shall be

dei,elolrecl and implernented by the facility
adrninistrator to colnply with Title 16, Chapter 9,

Sections 979 arrd 980, Califolnia Code of
Regulations, I.lair cale services shall be available in

alljuvenile facilities. Youth shall receive hait'care
sel'vlces m

Equiprlent shall be cleaned and disinfected after
each haircut or procedure, by a method approved by
the State Board of and

ALL ITEMS IN SECTION I488 ARE NOT
APPT-ICABLE AS NO HAIR CARE SERVICES
AITE PITOVIDED AT TI-IIS FACILITY.

ALL ITEMS IN SECTION I5OO ARE NOT
APPLICABLE AS NO BEDDING OR LINENS
ARE ISSUED OR PROVIDBD AT THIS
FACILITY.

ALL ITEMS IN SECTION 1501 ARE NOT
APPLICABLE AS NO BEDDING OR LINENS
ARE ISSUED, PROVIDED, ORLAUNDERED
AT THIS FACILITY.

ALL ITEMS IN SECTION 1502 ARE NOT
APPI-ICABLE AS NO MATTRESS IS ISSUED
OR PROVIDED AT THIS }'ACILITY.

1500 Standard Bedding and Linen Issue

Clean laundered, suitable bedding and linetts, in good

repair, shall be provided for each youth entering a

living area who is expected to rernain overnigltt, shall
includ but not be lirnited to;

a) ouc maftress or mattress-pillow combination
which rneels the requirenrents of Section 1502 of
these

(b) one pillow and a pillow case unless provided

for in above

c one cover and a sheet two

one blanket or
1501 Bedding and Linen Exchange

'l'he facility administrator shall develop and

implernent site specific written policies and

procedures for the schedttled exchange oflaundered
and linen issued housed.

Washab iterns such as sheets, mattress covel's,

pillow cases and towels shall be exchanged fol clean

acement at least each week.

The covering trlanket shall be cleaned or laundered

once a month.
1502 Mattresses

Any rnattress issued to a youth in any facility shall
conform to the size ofthe bed as referenced in Title
24, Section 1230.2.5 and be enclosed in an easily

-absorbeut

Any mattress purchased for issue to a youth in a
facility, which is locked to prevent unimpeded access

to the outdoors, shall be cedified by the rnanufacturer
as meeting all I'equit'ernents of the State Fire Marshal

and Bureau of I.lorne Furnishings test stanclard fbr
maltresses at of

Articlc 12.

l5l0 Facility Sanitation, Safety and Maintenance

-l'he facility administrator shall develop and

irnplement wlitten policies and site-specific
procedutes for the rnaintenance ofau acceptable

lcvel ofcleanliness, r'epair and safety throughout the

Article I l, and Linens

N/AYES NO

X

X

X

X

X
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TICL
The plan shatl plovide for a legular schedule of
housekeeping tasks, equiptnent, including t'estraint

devices, and physical plant maintenance and

inspections to identify and correct unsanitat'y or

unsafe conditions ot'work practices in a timely
manner
The use of chemicals shall be done in accordancc to

the ploduct label and Safety Data Sheet which may

include the use of Pelsonal Protection Eqtripment

Medical care housing as desoibed in 'l'itle 24'

Section I 3-20 I (c)6 shall be cleaned and sanitized

according to policies and procedules as established

health ad

l51l Smoke Free Environment

The facility adn.rinistratol shall develop policies and

procedut'es that assure youth are not exposed to use

ol'tobacco products or electronic nicotine delivery

system devices while in the facility or in the custody

of staff

NO VIOLATIONS OBSERVED

NOT APPLICABLE AS NO MEDICAL CARE
HOUSING IS AVAILABI,E AT THIS
FACILITY,

N/AYES NO

X

X

X

x
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