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ITACII,I'I'Y NAME:

'l'odd ttoad Jail Facility

COUNTY

Ventura

FACII-I]"Y ADDRF:SS (STREET, CITY, ZIP CODE, TELEPHONE):

600 South Todd Road
Santa Paula, CA 93060
(805) 933-85 r 2

CHECK'|I-IE I.'ACII,II'Y'IYPE AS DEFINED IN
TITI,E I.5. SECTION I006

TYPE I: TYPE II: TYPE III: X TYPE IV

EN VIRONMENTAL HEALTH EVALUATION DATE INSPECTED: 10-5-2022

ENVIRONMENTAL HEALI'II EVALUATORS (NAME, TITLE' TELEPITONE):

Gustavo Guerrero, Regisrered Envir.onmental Health Specialist, (805) 654-3525

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)

Aaron Crass, Sergeant, (805) 933-8512
Nia Martinez, Sheriff'Deputy, (805) 933-8512
Jorge llamirez, Senior Food Services Manager, (805) 654-3352

NLITRITIONAL EVALUATION DATE INSPECTED:

NUTIUTIONAL EVALUATOI{S (NAME, TITLE, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)

MEDICAL/MENTAL I-IEALTH EVALUATION DATE INSPECTED

MEDICAL/MENTAL I{EALTH EVALUA TORS (NAME, TITLE, TELEPHONE):

FAcrtirV Srnrr INTEI{vIEwED (NAME, TITLE, TELEPHoNE):

AIIULT TYPE I,II, III and lV FACILITIES
Local Detention Facility Health Inspcction Report

Health and Safety Code Scction 101045

This checklist is to be completed pursuant to

BSCC II:

ADTJLT TYPES COVER COVER I

the attached instructions.

BSCCI FORM 358 (Rev.l20l9)

Page 1



I. BNVIRONMEN'TAL }TBALTH EVALUATION
Adult'fypc l,Il,III and IV Facilities

ARTICLE/SIJCTION

Approach for Providing liood Servicc
Food served in the facility is prepared in the

facility. l{"'No," respond to itetns I and 2 below
to with the checklist.

l. Food is prepared at anothcr city or county
detention lac

2. Food is conh'acted through a private vendor'

who had becn inspected and cornplie-s rvith

of CalCode.

1230 Food Handlers
The lesponsible pbysician, in cooperation rvith thc

food selviccs lnanager and the f-acility

administlator, shall develop written procedut'es for
nredical screening ofintnate food service lvorkcrs

prior to u,orkitrg in the tacility kitchen'

'I'hele shall be written pt'ocedures fol education ancl

ongoing ttronitoring and cleanliness of thesc

workers in accordance with standalds set lorth in
l-leatth and Safety Code, California l{etail Food

Code.
1243 Food Service Plan
Facilities shall have a written tbod scrvice plan that

shall comply with tlre applicable Calilbrnia Retail

Food Code. ln facilities with an average daily
population of 100 or morc, thet'e shall be crnployed

ol available, a trained experi€nced food services

manager to prepare and implcurcnt a foocl scrvice
plan. ln facilities of less than an average daily
popr"rlation of 100 that do not ernploy or have a food

services manager available, the farcility

adrninistrator shall ltlepare a lood service plan.

Tlte plan shall inclucle, but not Iimitecl to, the

tbllowing policies and procedul'es:

(a) menu planning;
(b) purchasing;
(c) storage and invetttory corltlol;
(d) food preparation;
(e) food serving;
(f) tlansporting fbod;
(g) oricrrlation and ongoing training;
(h) pcrsonnel supelvision ;

(i) budgets and foocl cost accounting;

fi) documentation attd record keeping;
(k) emergency teeding Plan;
(l) waste lnallagenreltt;
(m) rnaintenance and rePair; and

rnain line

Article 12. I'-ood

COMMENTS

7' he Ettt, i r o n m e tt t a I I'l e a lt h I ns P e c t o r r e t a i ns

printary responsibility to determine compliance

with Section I 2 30. Comptiance should be assessed

in consultation with the Nultilion Inspector so lhal
tlte f ndirtgs ort the'Env irorrmental Healtlt
Evaluation reflecl the observations, expertise and

consensus both

'l'\rc Ntttrition Inspector retains primary
re,spons ibility to determine compliance u,ith

Section 1243. Compliunce shoulcl be a'ssessed itt

consultation with the Environntental Ilealth
Inspector so that the findings on the NuIt'itianal
I I e a I t h Ev alu at i o n r efl ecl I he o bs erv u ! i o tts,

expertise and consensus ofboth parties. The text

ofthe regulation is provided herefor reJZrence

only.

YDS NO N/A

X

X

X

X

Do not identi/y
comp.liance with this

.\eclion here.

See comm.ents.

AD(JL1''IYPI;S I, II, III & ]V ENVIRONMEN'I PACE I llSClC |OI(M 35tl (ltcv 0l 2019)

PAGE 2



ARTICLE/SI CTION
1245 l{itchcn Facilities, Sanitation and Food

Serv ice
(a) Kitchen facilitics, satrilation, and firod

prepalation, service, and storage slrall conrpll'
with standards sct forth in Hcalth and Saf'ety

Clode, Division 104, Par-l 7. Chapters l-13,
Sections I I i700 et seq. California l{etail Food

Codc.
(b) In fhcilities where intnates prcpare nleals for

sclFconsurnlrtion or where fi'ozen tneals or pre-

prcpaled l"ood fronr othcl perrrrittecl lood
fhcilities (see t-lcalth and Salety Code Section

I 14381) are (re)heated atrd served. the following
applicable California Retail Food Codc stanclards

l11a be waived the locai health officer:
IISC r r4t30-l 1414l

2) ll&SSections I14099.6, I14095-
I 14099.5, I l4l0l-l I4109, ll4l23,antl
114125, if a dornestic or cotrnrelcial
dishwasher capable of providing heat to the

surface o1'the utensils of a letnperature o1'

at lcast 165 degrees Fahrcnheit, is used lbl
the purpose ol'cleaning and sanitizing
rrr rr lti-ser-vice utensils and n-ru lti-set'vice
corlsumer ulensil

3) II & S Sections I 14149-1 14149.3 e.xcept

tirat, r'egarclless ol'such a waiver, the

l'acility shal I provide mechanical
vcntilation sufficient lo relnove gases,

odol's, sleatn, l'leat, grease, vapors atrd

slnoke {-roln hek
I-ISC I 14268-t 14269

I.ISC I 14219-1 14282

1246 Filod Serving and Supervision
Policies and proccdurcs shall be developed ancl

iurplernentecl to ensure that applopriate work
assignnrents are rnade and fbod handlcrs are

adequately supelvised, Food shall be preparecl and

served only undel the imrnediate supervision of a

stalf niernber
Article 13. Inmatc

1260 Standard Institutional Clothing Issttc

The stanclard issue of clirnatically suitable clothing
to inrnates held after arraignment in all but Court
Holding, Ternporary IJolding and'l'ype lV facilities
shall includc but not be limited to

Clean socks and tootrv

Clean outer
(c) Clean undergamellts, including:

l ) shorts and undershirt for rnales;

bla and rwo of tics for fetnales.
'lhe innrates' pclsonal ltndergarments antl footlvear
nray be substituted I'or the institutional
undergarrnents and footr.vear specifiecl in this
legulation. This option notwithstanding, the facility
has the prirnary t'esponsibility to provide the

rrirl un and footwcar.

Clothing is rcasonably fitted, durable, easily

laundered

COMMENTS

'l'he Environnrental I lealth Inspeclor rel.lin:t
prinrary responsibility lo determine compliance
with Seclion 1246. Compliance should be assessed

in consttllation with the Nutition lnspeclor stt lhat
theJinding.r on tLte Enttironmental Health
Evctluation reflect the observalions, expeflise and
c0lt,tenlillti (tIboth ntrtic's.

4

and Pcrsonal t.t e

[']xclrtr at least twice a week.

Lxr-:lta at least once a week

Exchange at least ttvice a iveek.

",

d

NO N/AYtrS

x

X

X

X

X
X

X

X

X
X

X

X

ADUI-I"|YPES r. u, lll& IV t.NVlltoNMEN'f PAGE 2 BSCC FORM 358 (Rev 01.2019)
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ARTICLE/SECTION
l26l Special CJlothing
I)rovision shall be nlade to isstrc sLritable aclditiorlal

clothing, esselrtial fbl inrnatcs to perfbrnr sr-tch

special rvolk assignnrents as {bod service' nrcdical,
fhrm, sanitatiou, urechanical, and otltcl specif ieci

r.vork

1262 Clothing Exchange
Thcrc shall be wriitcn policics and procedut'es

developed by the facility adtnirtistrator l'ol llte

sclreduled exr:lt of clotlt

Unless work, clinratic conditions, illtress, or
Califbrnia Retail Irood Code ncccssitatcs lllore

Itequent excltange, outel gal tnellts, excepl

foofwear, shall be exchanged at least once each

week.

Undcrganncrtts and socks shall be exchangecl twice

each week.

1263 Clothing Supply
'l-hele shall be a quantity of'clothing, bedding, and

linen available fbr actual and rcplacernent necds ol'

the inrnate lation
Written policy and proceclures shall specify
handling of laundry that is known ol suspected to be

contaminated rvith inltctious nratet'ial.

1264 Control of Vermin in Inmates I'ersonal
Clothing
'l'here shall be written policies and proceclut'cs

developed by the facility admin jstrator to contt'ol

the contanlination and/or spteacl of vcrrnin in ail

inrr ate.s' lrional cloth
lnf'ested clothing shall be cleaned, disin {'ected, or

stored in a closed contaitrer so as to eradicate or
the of the verrn in.

1265 Issue of Pcrsonal Carc ltetrts
There shall be written policies and pt'ocedut'es

<ieveloped by the facility adrrrinistlator tbr the isstte

of alh ite rns.

Each female inmate shall be issued sanitary napkins

and/or tampons as needed

COMMENTS
lnrnate rvorkers are ploviclecl with clcan clothing at

tlre end of wolk assignnrent day.

Clean outer garments are plovided usually once a

week or more fi'equently as needed.

Urine contaminated clothing is placed in yellow
bags fbr special laundering (disintegrating bag is

unopened and is double laundered). Feces,

vomitus, or blood contaminated clothing is placed

in red for
Presenoe of vennin (e.g., lice) is iclcntihed by

medical unit.

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

in red bags for disposal.

Each inrnate to be held over 24 hottrs who is
to supply himseltTherself with the tbllorving
pcrsonal carc items, becausc oleit.her' indigency or

thc absencc o1'an inmate cillltecll sliall be issued

Toothbrush

Slrav
lllnlates shall not be recluired to share arry pelsonal

care items listed in itenrs ''a" th

unable

"d."

NO N/AYBS

X

X

X

X

X

X

X

x

X

Y

X

x

At)I.-JI,]''IYPtJS I, tI, III & IV I]NViI{ONMEN'I' PAGE ] BSCC FOI{M 358 (Rev 0i.?.019)
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ARTICLI]/SECTION
Innrates rvill not sharc disposal;le razors. Double
cclged sal'ety laz-ors, e lectt ic t'azors, and other
shaving instluntents capable olbreal<ing the skirl,
."vlten slrat'ecl antong itrtnates, nltlst be disinfected
betwcen individual uses by thc tncthod pr"escribed

by the State Boald o1'Ilalbet'ing and Cosnretoltlgy
in Sectiors 919 and 980, Division 9, 'l'itle 16,

Califolnia Code ol
1266 Showering
Thcre shall bc written policies and ptocedures

developed by the facility administrator lol inrnate

lnrnates shall bc pelrnitted to showet/bathe upon

assignment to a housing unit and at le€rst every other

or rrore often if
1267 Hair Care Services

I.iail care scrvices shall be available
(b) lnnrates, except those r,vho may trot shave lbr

reasons of identiflcation in court, shall be

allowed to shave daily and receive hair care

services at least once a tnonth. The facility
acim irristlator rnay suspencl this t'equirernent
in lelation to irunates who are conside|ed to
bea to thcmselves or others.

(c) Equipnrent shall be disinfected, after eaclr

use, by a rnethod approved by tlte State

Board of tsalbering and Cosrnetology to nleet

the t'equiren-rents of Title 16, Division 9,

Sections 919 and 980, Califbrnia Code of
on s.

1270 Standar"d Bedding and Linen Issue

Thc standard issue ol'clean suitable bedding and

linens, lor each inmate entering a living area who is

expected to rernain overnight, shall include, but not

be lirrited to:
(a) one serviceable nlattress which meets the

requiretnents of Section 1 272 of these

one mattress cover or one

one towel
(d) one blanket or mole dependittg upon clirnatic

conditions.
l'wo blankets or sleep bag may be issued in place of
one lrattress covel'ot'one sheet.

l27l Bedding and Linen Exchange
There shall be written policies and pt'ocedures

tlevelopecJ by the l'acility adlrtiltistl'ator fol'the
schedu led exchange ol' laundelcd and/or sanitized

and linen issued to eacll inmate housed

Washablc items sttch as sheets, Inanress covets. atld

towels shall be exchanged for clean l'eplacelnent at

least once each week.

lla top sheet is not issued, blankets or sleep bags

shall be laundered ol dry cleaned at least once a

rnonth or nrore often ifnecessary. lfa top sheet is

issued, blankets shall be latrnderecl ot'dry cleaned at

least three months,

Article 14. Bedd and L,incns

COMMDNTS

lnmates plovide hair care servlces.

More than two blankets require appl'oval by
medical unit.

s

NO N/AYES

X

X

X

X

X

X

X

X
X

X

X

X

X

ADIJI,T TYPI]S I, II, III & IV ENVIT{ONMENT I'AGE 4 BSCC F'OI{M 358 (Rev 01.2019)
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AITTICLEiSOCTION COMMENTS
1272 Mattrcsses
Any rnattress issued to an ittntate irr any facility
shail be enclosed irr an easily cleaned, non-
absolbent ticl<ing, Rncl conlortr to the size of the

bunk as lelerqrced in Title 24, Paft 2, Section
t23 I .3.5 13cds

Any mattress purchascd fbr issue to an intnate in a

lircitity which is locked to preveltt unirnpeded
access to the outdoors shall be certified by the

rnanulactuler as rneeting allrequitenettts of the

State Fire Malshal and the Bureau ol'Hotne
Furnishiirgs'test standard for penal tnattresses at the
time ol'

Article I Sanitation and

1280 Facility Sanitation, Safety and Maintenance
The facility administrator shall develop written
polioies and procedures for the lnaitltenance oIan
acceptable level ofcleanliness, repair and safcty
rh the l'aci

Such a plan shall plovide fbr a regulal schedule of
housekeeping tasks and inspections to identify and

corrcct unsanitary ot unsafe conditions or wol'k
which be lound.

Medical care housirtg as clescribed in f itle 24,ParI
2, Section 1231.2.14, shall be cleaned and sanitized
according to policies and pt'ocedures established by
the health

Summary of environrnental health evaluation:

No violations obselved in the living quatters arrd other areas olthe jail facility,

Note: Main kitchen facility is back in use and ltew floor project has been completed. Temporary Mobile Food Operatiorr

has been r€moved and deactivated.

Mat$esses arc covered with plastic covets and are

cleaned and sanitized according to the policies and

procedures. Orrce rnalt|esse s and nrattt'ess covers

are in disrepair, they rnay be lepaired or replaced.

YES NO N/A

X

X

X

X

X

ADULT TYPES I, II, III & IV ENVIRONMENT PAGE 5 BSCC FOI{M 358 (ttev 01.2019)
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COUNTY OF VENTURA
ENVIRONMENTAL HEALTH DIVISION

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

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

FOOD PROGRAM INSPECTION REPORT

Owner:

Page '1 of 1

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

SANTA PAULA

Facility lD: FA0002811
lnspection Dale: 101612022

SEruiC: OO9 - INSPECTION, 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.

- 
rnspection Violations

DETENTION FACILITY . JAIL

NO VIOLATIONS OBSERVED - 16 99951600

NO VIOLATIONS WERE OBSERVED AT THE TIME OF INSPECTION

lnspector Comments NO VIOLATIONS OBSERVED THIS DATE

General Comments: INSPECTION SEAL PROVIDED. POST IT IN PUBLIC VIEW
IVIAINTAIN A COPY OF THIS REPORT AT THE FACILITY FOR REVIEW
CERTIFIED FOOD SAFETY MANAGER: JORGE RAMIREZ 1/25, SERVSAFE

NOTE: INSPECTION CONDUCTED ON 101512022

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# 5 1 36 101612022 2:56:51Plil

PAGE 7



ADULT TYPE I,II,III ANd IV FACILITIES
Local Detention Facility Health Inspection ll'eporf

Hcalth and Safcty Code Section 10I.045

leted pursuant to the attached instructions.

BSCC #:

COUN-lY: VenturaVentula County Main JailFACILITY NAME

FACII-11"Y ADDRESS (Sl'ltEE1-, CITY, ZIP CODE, 'I'ELEPIJONE):

800 S. Victot'ia Aventte
Ventura, CA. 93009, 805 654-281 3

TYPI] IVTYPE II: TYPE IIII X]'YPE I:CHECK THE F'ACILITY'fYPE AS DEI.'INED IN
TITLE I sEC'ftoN 1006

DATE INSPECTHD: t0/412022ENVIRONMENTAI- }{EALTI'I EVALUATION

Gustavo Cuerrero, Registered Environrnental Ilealth Specialist, 805-654-3525

ENVIRONMENTAL I IEALTH EVALUATORS (NAME, TITI-E, TELEPHONE):

Edward Beauvais, Senior Deputy SherilL 805-654-2-5-53

Craig Hennes, Sergeant, 805-765 0602

Jorge Ramirez, Senior Food Service Manager, 805-654-3352

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPTTONE):

DATE INSPECTED:NU'I]RI'fIONAL EVALUATION

NUTRITIONAL EVALUATORS (NAME, .t.ITLE, TELEPHONE):

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

DATE INSPECTEDMEDICAL/MENTAL I]EALTH EVALUATION

MEDICAI,/M ENTAL H EA LTI.I T.,VALUATORS (NAME, TITI-E, TELEPHONE):

TELEPIIONE);FACILITY STAFF IN'TERVIEWED (NAM E, TITLE,

A DTJ I.,'I' TYPI.:S COVER

This checklist is to be comP

COVER I BSCCI ljoltM 358 (Rev.l20l9)
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47 541, ENVIRONMENTAL HtrALTH I'VALUA'TION
Adult'l'vpe I,II,III and [V Facilities

AIITICLIi/SICTION

Approach lbr l)roviding F'ood Service
Food selved in the facility is plepared in thc

facility. lf "No," rcspond to itetns I and 2 bclow
rior to continu with thc checklist.

L Foocl is preparecl ill anoth€l city or courtty

detention tacili
2. Food is cotrtractcd through a private vendot'

who had been inspccted and complies with
ions ol'CalCode.

1230 Food Handlers
The responsible physician, irr cooperation rvith the

fbod selvices Inanager and the tacility
adnrinisllator, shall clevelop writtctr ploceclttl'es tor

nreclical screeniug of inlnate lood servicc t'vorkers

priol to rvorking in the fzrcility kitc:hen.

'l'here shall be wlitten procedures lor edtrcation ancl

ongoing tnonitoring and cleanlirress olthese
workers in accordancc with stanclards sel l'crrlh in

I'lealth and Sal'ety Code, California Retail liood

Cocle

1243 Food Service l)lan
Facilities shall have a rvrittern lbocl service plan llrat

shall coniply with the applicable California lletail
Food Code. ln facilities with an averagc daily
population of i00 oi nlot'e, there shail be cnrployed

or available, a trairied expeticncccl food services

nlanager to preparc and imlrlcnicnt a fbod scrvice
plan, In t-acilities of less than an average claily

peipulation of I00 that do not etnploy ol lrave a lbocl

services manager available, thc facility
acltninistrator"shall plepale a foocl service plan.

The plan shall inclLIdc, but not linrited to, the

following policies and pt'ocedut'es:

(a) menu planning;
(b) pLrrchasirrg;
(c) storage and inventory contlol;
(d) fbod prepalation;
(e) iood servirrg;
(l) tlarrsporting food:
(g) olientatioir ancl ongoing lraining,
(h) personnel supervision ;

(i) bLrdgets arrd lood cosl accountiltg;
(j) docurnentaiion and lecorcl kceping;
(l<) enrergency feeding plan;
(l) waste l'nanagerltcnt;
(m) maintenattce and lepair; and

nrain l ine

Article 12. F-ood

COIVIMENTS

The Environnrental Health lnspector relains
pr i mary r e.s po ns i h i I i 4, lo tl e! er rn ine co m pl i a nce

with Section t230. Compliance.should be assessed

in consttltation'tvith the Nulrition lnspector so that

the Jinding"^ on !he l:,nvirttntnenlll Hedlth

Eva[uation re;flect the obr'et'rtltions, expertise and

conltensus hoth

The Nurritiot't Inspeclor retains primary
responsibility to delernt itte compliance with
Seclion t243. Compliance should be asse.tsed in

consultation tpilh lhe Environmenlal Health
Inspector so that lhe findings on the Nutritional
Health l:valuution reflect tlte observations,
expertise and consenstrs oJ bolh parties. The texl

of the regulation i.s providetl hereJbr reJ'erence

onllt

NO NiAYES

X

X

X

X

Do not ident(y
conrpliance u,ith this

ser:lion hertt.

See c]mntenls.

ADIJLl'I-YPUS l, lt, lll & lV I;NVIRONMEN'I PACI ] tJSCiC FORlvl 358 (Rev 01.2019)
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ARTICLE/SDCTION
1245 Kitchen F:rcilitics, Sanitation and Food

Servicc
(a) I(itchcn ltrcilities. sattitation. artd loocl

prcpalation, service, zrnd stot'age shall corrtply
rvith standards sct lbrtlr irr l-lealtlr arrd Sal'ety

Code, I)ivision 10,1, Part 7. Chaptels l-13,
Sections I 13700 ct seq. C-alifbrnia ltetail Footl

Code.
(b) ln lacilities r.vhet'c intna{es preparc tncals lot'

self-consrrtnpl.iort ot whet-c h-ozeti nreals or' pt'e-

preparecl l'ood tionr other perrnitted I'oocl

{ncilitics (sce Ilealth ancl Safcty Cocle Section

I 1438 l) ale (i'e)heated atrcl served. the fbllowing
applicable Calilornia Retail Food Cocle stanclards

be waivcd the local health ol'ficer':

IISC I t4130-l 14l4l
2) H & S Sectiorrs I 14099.6, I 1409-5-

I 14099.-s, I l4l0l-l 14109, I l4l2-1, arrd

I I4 I25, if a domestic or cotnmercial
clishwasher capable ol ploviding heat to the

surlace olthc utensils of a ternpelaturc ol
at lcast 165 dcglees Fahrenheit, is used l'or

the purpose olcleaning and sanitizirrg
multi-selvice utensils and tnulti-selvice
cousulner utcnsils.

3) H & S Sections I l4 149-1 14149.3 except

that, regatclless ofstlch a tvaiver, the

faci lity shall plovide nteclratr ical

ventilation sul{icient to lelrove gases,

oclors, stearn, heat, grease, vapors atrcl

snroke frorl tlre l<itch

IJSC I 14268-t t4
FISC t 142t9-t t4282

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

irnplernented to ensure that appropriate wtlrk
assignments are trade and food handlcrs are

atlequately supelvised. Food shall be prepared and

selvcri only under tlte irnttrediate strpe rvision of'a

staff menrber'

1260 Standard Institutional Clothing Issue
'l'he standald issuc of clirratically suitable clothing

to inrrates held aftel arraigntne nt in all but Court
Holding, Tetnpolaly Holding and 'l-ype lV lacilities
shall includc. but not be lirnited to:

Clean socks and

Clean outer
(.) Clean undet'garments, including:

l) shotts and Lrndershilt lor males;

bra and tw<r r,s of ies fbr f'ernales.

The innratcs' pet'sonal ttndergarrnents and lbotwear

may be substituted for the institutional
tundergannents and fbotwea| specified in this

legulation. 1'his option notwithstarrding, the lacilitl'
has the primary responsibility to ptovide the

niorral and foolwcar

Clothing is reasonably fitted, durable, easily

lai"rndered and rc

conseflsus both

Article 13. lnmate Cloth and Pcrsonal Il e

COMMF,Nl'S

7'he Environntental Health Inspector retains
primary responsibility to delern ine contpliance
with Section 1246. Coruptiance should be a'ssessed

in r:onsttllation vvitlt lhe Nttlritiort lnsTtector so lhnl
theJindings on the Ent,ironnenlal Health
Evalttal.ion reflect the ohservation:;, experti'se ancl

4

NO N/AVDS

X

X

X

X

X

X

X

X

X

X

ADI,JI,T'TYPES I, II, III & IV ENV]RONMENl' PAOE 2 USCC FORM 358 (Rev 01.2019)
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ATTTICLE/SECTION
l26l Special Clotlting
I)rovisiort slrall be nraclc to isstre sLritablc additional
clolhing, essential {irr intnates to perlorrrl sttclt

special rvorl< assignnrcnts as loocl service, nredical,

larrn, san itat iou, nrccltan i ca l, atrd otlret' spec ifi ed

wolk.
1262 Clothing Exchange
'l'here shall be ivlitlcn policies and ploccdtrles
developed by the lacility administratol fbl thc

sclreduled excha ol clotlrirr
IJnless ra,ork, clirnatic cortditions, illness, r:r

California Retail lrood Code necessitates lliol'e
tiequent cxchangc, outer Sarnlellts. exccpt

l'ootu,car, shirll be exchangcd at least otlce each

weel<.

Undelgalments and socks shall be exchanged trvice

eaclr week.

1263 Clothing Supply
'l'hele shall be a quantity of clothing, bedding, and

linen available for actual attd replacement needs of
thc inmate ru lation.
Writtcn policy and procedttrcs shall specily
hanclling ol- laLrndry tlrat is kno,"vn or suspected to be

contam inated with infbctious rnaterial.

1264 Control of Vermin in lnnratcs Personal
Clothing
There shall be written policies atrd procedut'es

developecl by the facility administrator to control
the contantitration and/or spread ol venlin in all

i nrnates' ral r:loth

lnl'ested clothing shall be cleaned, disinfecled, or'

storecl in a closcd container so as to eradicate or
the o['the vernr iri

1265 lssue of Personal Care ltems
Thele shall be rvritten pcllicies and procedures

developed by thc l'acility achninistrator lbr the issrte

of iterrs.
llach fernale inrnate shall be issued sanil.ary napkin.s

ancl/or tanlpolrs as needed

Each innrate to be helcl ovet24 hours wlro is unalrlc

to supply hirnsellTherseIl- with the fol lowing
personal cale itetus, becarlse ol eithel indigency ot'

the absence ol'an inmate shall be issued:
'l-oolli l:r'uslt

Dentifricel

: lenicnts.

Inrnates shall not be re<prired to share any personal

care iter')rs listed in itctns "a" t tt.

Irlmates will not slrarc disposablc razors. Double
e dged sal-ety raz-ors, elcctric tazol's, and other
slraving instruments capable ol'breaking the skin,
whett sharcd among intnates, utust be disinfected
between individual uses by the nrethod prescribed

by the State Board of Barbeling and Cosnie tology
in Seclions 979 and 980, Division 9, f itle 16,

California Code of lations.

COIVIMENI'SNO N/AYES

X

X

X

X

X

X

X

X

X

X

X

ADUL'I- TYPES I, II, III & IV ENVIIIC}NMIJN'I PACE 3 BSCC FORM 158 (l(cv 0l 2019)
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ARTICL[,/SECl-ION
1266 Showering
I hcre shall bc 'uvt'ittetr policies and procecittres

dcvclopcd by the lacility atltrinistt'altlr. lilt' inrnate

Innrates shall be pelrnitted to shor.ver'/bathe ttpotr

assignnrctrl to a housing unit arld at lcasl every other
or rnorc ol'len il ib le

1267 l-lair Care Services
Hair cale services shall be available.

(b) tnnrates, except those who ttray rrot shave lbr
reasous ol identiflcation in cottrt, shall be

allowed to shave daily ancl t'eceive hait' cirrc

selvices at least otrce a rtrotrth. Tlre f acility
adrn in istratol ntay strspcrtd th is recl tl iretnctlI
in lelation to inrnates rvho are considered to

bea to thenrselves or othet's.

(c) Ecluipment sliall bc disinlected, after eaclr

use, by a rnethod approvccl by the State

Board ol'Balberingi ancl Cosnretology to 11)eet

thc recluirenrents of I itle 16, Division 9,

Sections 979 and 980. Calitbrnia Clode of
lations.

t2?0 Standard Iledding and Linen lssrre

The standard issue of clean suitable bedding and

linens^ lol each inrnate entering a living area who is
cxpected to l'ernain overnight, shall include, but llot
be linrited to:

(a) one serviceable ntattrc.ss rvhich rneets the

leqr-rirernetrts of Section 1272 of these

lations;

olre rnattress cover of otte sheet:

one forvel

Article 14. Bcdclin and Linens

c0tvtME,N'rs

b

c

(d) one blanket or rnore deperrding upon climatic
conditions.

'lwo blanl<ets ol slcep bag may be issued irr place of
olle luattless covef ol one slree t.

l27l Bedding and Linen Bxchange
Thele shail be wlitten policies aucl proccdures

developed by the I'acility adrninjstr-ator lor the

schecluled excltange of laundered ancl/or sanitized

beddin and linerr issued to each intrate hotrscd

Washable itetns such as sheets, tllattress covet's, and

towels shall be cxcharrgecl lor clean replacetrent at

least once each week.

lf'a top sheet is not isstred, blankets or sleep bags

shall be launclcred or dry clearied at least once a

month ol rnole ofteu ilnecessary. If a top sheel is

issLred, blarikets shall be laundeled or dly cleaned at

least c thlee months

1272 Mattresses
Any rnattress issirecl to an intnale in any tacility
shall be enclosed in an easily cleaned, non-

absorbent ticking, and conlbrm to the size ofthe
bunk as rel'erenced in l"itle 24,Part2, Section
t23t.3,s Beds

l,AciE 4

NO N/AYES

X

X

X

X

X

X

X

X
X

X

X

X

X

ADULT TYPES I, II, III & IV ENVIRONMIJNI' BSL'C FORlvl 358 (Rcv 0l .2019)
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ARTICLEiSECTION
Any rnatt|ess pirrchasecl lol issLre to all inlnate

lacility which is lockecl to prevent ttnirnpeded

access to the outcloot's shall bc certitled by the

rlanufacturel as rtreetittg alI requirenrents ol'the
State Firc Marsbal and the Bureau ol'Honte
FLrrnishings' test standal'd fol penal lllattresses at the

tirre of rr"cltasc.

Article 15. Sanitation and Sa

1280 Facility Sanitation, Safety and Maintenance
'lhe iacility adrninistrator shall develop written
policies and procedures fol the ntaintenance ofan
acceptablc level ol'cleanliness, repair and safety

the tacil
Such a lrlan shall provide lbr a regular schedule of
hoirsekeeping tasks and inspections to identify and

correct nnsanitary or unsafe conditions or work
which be found

Medical care housing as described in 'litle 24, Patt
2, Scctiort l23l.2.14, shall be cleaned and sanitized

accolding to policies and procedures established by

tlie health

Summary of environlnental health qvaluation:

No violations observed in the living quarters and other areas of the rnain jail f'acility

Certifiecl Foocl Manager: Reinato Farin, Servesafe, expires January 30,2025

ilta
COI\,IMEN"I'SNO N/AYES

X

X

X

X

ADULT TYPES I, II, III & IV FNVIRONMENT PA(lt:: 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

tnternet Web Site Address: http:i/www.vcrma.org/envhealthi

FOOD PROGRAM INSPECTION REPORT

Owner:

Page 'l of '1

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

VENTURA

Facility lD: FAo000644
lnspection Oale: rct612022

Service: 009 - INSPECTION, ROUTINE

Authorized By: JORGE RAMIREZ

Inspector: 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 NO VIOLATIONS OBSERVED THIS DATE.

General Comments: INSPECTION SEAL PROVIDED. POST IT IN PUBLIC VIEW
MAINTAIN A COPY OF THIS REPORT AT THE FACILITY FOR REVIEW.

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

NOTE: INSPECTION CONDUCTED ON 101412022

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.

Elil+ffiH
rr.4:{f;4ffi

rpt# 51 36 101612022 2:4528PM
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COUNTY

Ventura

FACILITY NAME:

East Valley Sheriff s Substation

I

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

2l0l East Olsen Road, Thousand Oaks, CA 91361,(805) 494-8242

TYPE II: TYPE III TYPE IVI'I.YPE l: XCHECK THE FACILITY TYPE AS DEFINED IN
TITLE I5. SECTION I006:

DATE INSPECTED: rAt6/2022ENVIRONMENTAL HEALTH EVALUATION

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

ENVIRONMENTAL HEA T.TI{ EVALUA TORS (NAME, Tlrl.E, TELEPHONE):

FACILITY STAFF INI-ERVIEV/ED (NAME, TITLE,

Craig IJennes, Sergeant, (805)-765 0602

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

TELEPHONE):

DATE INSPECTED:NUTRITIONAL EVALUATION

uurrurloNAl EVALUATORS (NAME, TITLE, TELEPHONE)I

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)I

DATE INSPECTEDMEDICALA4ENTAL HEALTH EVALUA]]ON

MEDICALMENTAL HEALTH EVALUATORS (NAME, TITLE,'I'EL

LITY STAFF INTERVIEWED (NAME, TITLE, TELEPI-IONE):

ADULT TYPE I,II,III ANd IV F.ACILITIES
Local Detention Facility Health Inspection Report

Health and Safefy Code Section 101045

ist is to be completed put'suant to the attached instructions.

BSCC] #:

At)UI.,1'1'YPES COVER

This

COVER I BSCC FORM 358 (Rcv-l/2019)
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41 54I. ENVIRONMDNTAL HEALTH EVALUATION
Adult Type I, II, III nnd IV Facilities

ARTI

Approach for Providing Food Service
Fqod served in the f'acility is prepared in the

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

l. Food is prepared at another city or county
detention

2. Food is contracted through a privatc vendot'

who had been inspected and complies with
of CalCode.

1230 Food Handlers
The responsible physician, hl cooperation with the

lood selvices rnanager and the facility
administrator, shall deveiop written pt'ocedures for
rnedical screening of inrnate lood service workers

to rvodt in the kitchen.
'T'here shall be written procedules for education and

ongoirrg rnonitolirrg and cleanliness of these

workels in accordance with standards set forth in
Health ancl Safety Code, Califolnia Retail F'ood

Code.
1243 Food Service Plan
Facilities shall have a writtetr food service plan that

shall comply with the applicable California Retail
Food Code. ln facilities with an average daily
population of 100 or mol'e, there shall be enrployed

ol available, a trained experienced food services

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

services lnanager available, the facility
adrninistlator shall prepare a fbod service plan.

The plan shall include, but not limited to, the

following policies and procedures :

(a) menu planning;
(b) purchasing;
(c) storage and inventory conh'ol;
(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) maintenartce ancl repair; and

rnainline

Article 12. Food

COMMENTS

t.imited food preparation, primarily reheating of
frozen food items plepared at the Ventura County
Main Jail Kitchen.

Ventura County Main Jail
800 S. Victoria A cA 93009

N/AYES NO

X

X

X

ADIJLT TYPES I, II, III & IV ENVIITONMENT PAGE I BSCC FORM 358 (Rev 01.2019)
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ARTICLEiSECTION
1245 Kitchcn Fncilities, Sanitation and Food
Service
(a) Kitchcn {acilities, sarritation, and food

plcparation, service, ancl stot'age shall coniply
with standards set fbrth in Health and Safbty

Code, Division 104, Part 7, Clrapters l-13,
Scctions I l3?00 et seq. Calilornia Retail Food

Code.
(b) In lacilities ivhere inlnates prepare meals for

self-consutnption or where flozen tneals or pre-

plepared lood frotn othel permitted food
facilities (see llealth and Safety Code Section

I I 438 I ) ale (re)heated and served, the follorving
applicable Califbrnia Retail trood Code standards

be waived the local health officer
IISC il4130-ll4l4l

2) H &SSections 114099.6,114095-
I 14099.-5, I l4l0l- I t4109, I 14123, and

I 14125, if a dornestic or comtnercial
dishwasher capable of providing hcat to the

sultice olthe utensils of a tcmpcraturc of
at least 165 deg'ees Fahrenheit, is used for
the purpose of cleaning and sanitizitlg
multi-set'vice utensils and multi-service
consumef ulollril

3) H &SSections 114149-l 14149.3 except

that, regardless of such a waiver, tlic
tacility shall provide mechanical
ventilation sufllcient to remove gases'

odors, steatn, heat, glease, vapors and

srnoke I'r'orn tlre

HSC I r4268-l
HSC 1142't9-t 14282

1246 Food Scrving and SuPervision
Policies ancl procedures shall be cleveloped and

irnplenrented to ensut'e that appropriate work

assignrnents are rnade and food handlers are

adequately supervised. Food shall be prepared and

served only under the irnmediate sttpervision of a

staff mernber
Article 13. Inmate

1260 Standard Institutional Clothing Issue

The standald issue of clirnatically suitable clothing
to inrnates held after at'r'aigntneut in all but Court
Holding, Tcmporaly llolding and Type IV facilities
shall i but not be lirnited to

Clean socks and

Clean
(c) Clean undergarmcnts, incl uding:

l) sh<lrts and undelshirl for males;

bra and two of females

The innrates' personal undergarments and footwear

may be substituted fol the institutional
urrdergarnrents and l'ootwear specified in this

regulation. 'l-his option notwithstanding, the facility
has the prirnary responsibility to provide the

footwear

Clothing is reasonably fitted, durable, easily
laundeled and

COMMENTS

All multiuse large bake pan h'ays used to transfer

fi'ozen prepackaged food are returned to Ventura

County Main Jail for washing and strnitizing.

Clothing is available for worker inmates. Detainees

are not issued clothing.

4

5

A Personal

YES NO N/A

X

X

X

X

X

X
X

X

X

X
X

X

X

Y

ADULT'TYPES I, II, III & IV ENVIRONMENT PA6E 2 BSCC f'01{M 358 (Rev 0l 2019)
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ARTICLE/SBCTION
l26l Special Clothing
Plovision shall be nrade to issrre suitablc adclitiorral

clothing, essential for inrnates to pcrform sttch

special work assigntnents as fbod service, medical,

falrn, sanitation, mechanical, and other spccified
wolk.
1262 Clothing Exchange
There shall be written policies and procedures

developed by the facility adrninistratol fbr the

of cloth

Unless work, climatic conditions, illness, or

Calilbrnia Retail Food Code nccessitates l'nore

frequent exchange, outel' garnlents, except

fbotwcar, shall be exchanged at least once each

week.

Undergarments and socks shall be exchanged twice

eaclr week.

1263 Clothing SuPplY
Thele shall be a quantity of clothing, bcdding, and

linen available for actual and replacenrent needs of
thc inmate

Written policy and plocedures shall spec ifv
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 procedttt'es

developed by the facility administlator to contt'ol

the contamination andlor sprcad of vernlin irr all

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

the of the verrni
1265 Issue of Personal Care Items
Thele shall be written policies and procedules

developed by the facility administrator for the issue

of items

Each female inmate slrall be issucd sanitary napkins

and/or tatnpons as needed.

Each innrate to be held over 24 hours who is unable

to supply hirnself/herself with the following
personal care items, because o1'either indigency or

the absence of an inmate canteen, shall be issued:

T

Inrnates shall uot be required to share any perso

care iterns listed in itelns "a"

COM

Inmate wot'ker clothing is laundered on site at the

facility

Contaminated clothing is bagged and sent to the

Todd ltoad Jail Facility.

Contaminated or infested clothing is bagged and

sent to the Todd Road jail Facility.

Female inmates are booked and housed at the

Ventura County Main Jail.

Detainees are kept at the holding cells for less than

24 hours.

Personal care items are purchased by inmate

wolkers at

YES NO N/A

X

X

X

X

X

X

X

X
X
X
X
X

X

ADUI-T TYPES I, II, III & IV ENVIRONMHN'I

(.d."
nal
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PAGE 18



AIITICLE/SECTION
Irrrrates will not sharc disposable razors. Double

edged safety r-azot's, elcotric razors, attd other

shaving instluntents capable of bleaking the skin,
wlren shared among intnates, llltlst be disinlcctecl

betwcen inclividual uses by the rnetlrod presclibed

by the State Board oFBalbeling and Cosuretology

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

Calil'ornia Code ol ations.

I266 Showering
There shall be written policies and procedures

dcvcloped by the facility adrninistratol for inn-rate

slrowerin

lnrnates shall be pelrnitted to shower/bathe upon

assignment to a housing unit and at least evet'y other
or rnore often if

1261 Halr Ca rc Se rvices
I-lair care services shail be ble

(b) lnmates, except those who may not shave for
reasons of identification in coul't, shall be

allowed to shave dnily and receive hair care

services at least once a month. The f'acility
adrninistrator may suspcnd this requirement
in relation to inmates 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 ol'Barbering and Cosmetology to meet

the requirements of Title 16, Division 9,

Sections 979 and 980, California Code of

1270 Standard Bedding and Linen Issue

The stanclard issue ofclean suitable bedding and

linens. for each inmate entering a living area lvho is
expected to remain overnight, shall include, but not

be lirnited to:

(a) one serviceable mattress which rneets the

requircments of Section 1272 of tbese

one rnattress cover or one

one

Article 14. and Linens

COMMENTS

Electlic clippers are available onsite fol'inmate
rvorker use

Detainees are kept at the holding cells for less than

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

but one laundered blanket is pt'ovided. Additional
bedding, linen, and blankets are available as

needed and upon request.

All bedding itcms are laundered at the Todd Road

Jail

Maftresses are cleaned and sanitized between uses

by inmate workers.

Mattresses are repaired ol replaced, as needed, at

(d) one blanket ol'lllore depending upon climatic
conditions.

'l'wo blankets or sleep bag rnay be issued in place of
one mattress cover or one sheet.

l27l Bedding and Linen Exchange
'fhele shall be written policies and procedures

developed by the facility administrator for the

scheduled exchange of laundeled and/or sanitized

bedd i linen issued to nmate housed.

Washable items such as sheets, lratil'ess covers, and

towels shall be e,xchanged for clean replacelnerlt at

least once each week.

YES NO N/A

X

X

X

X

X

X

X

X
X

X

ADUI-I']'YPES I, II, IIt & IV ENVIRONMIJNT PACE 4
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ARTICLB/SOCTION
Ifa top sheet is not isstled, blankets ol sleep trags

shall be laundered ol dry cleaned at least ollce a

month or tnore often ilnecessary. lf a top sheet is

issLrecl, blankets shall be laundeled ol dly clcaned at

least three months.

1272 Mattresses
Ally nattress issued to an inmate in any tacility
slralt be enclosed in an easily cleaned, non-

.absorbent ticking, and conform to the size ofthe
bunk as t'efelenced in Title 24,Part 2, Section

1231.3.5 Beds.

Any mattress purchased fbr issue to an intnate

lacility which is locked to prev€nt unimpeded

access to the outdoors shall be certified by the

manufacturer as rneeting all requirements of the

State Fire Marshal and the Bureau of Horne

Furnishings'test standard for penal mattl'esses at the

tirne of

ina

Article 15. Sanitation

COMMtrNTS
For detainees, a top sheet is not issued, bttt onc

laundeled blanket is provided. Additional
laundered blankets ale available as needed and

upon request,

A daily inspection ofthe facility is conducted

every morning by the Deputy Sheriff lbr
contraband, safety issues, and sanitation issues.

1280 Facility Sanitation, Safety and Maintenance
The thcility administrator shall develop written
policies and plocedures for the tnaintenance ofan
acceptable level ol'cleanliness, repair and safety

the

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

con'ect unsanitary or utrsafe conditions or rT'ork

hich be

Medical care housing as described in Title 24, Patt

2, Section 1231.2.14, shall be cleaned and sanitizecl

according to policies and procedures established by

the health

Summary of environmental health evaluatiorr:

No violations were observed on this date.

The East County cletention facility is currently used for a limited time daily. The facility is used overnight and not in ttse

during day.

NO N/AYES

X

X

tI Sanitr .tion ant

X

X

X

X

ADUL'T'|YPES I, II, III & IV ENVIRONMEN'T PAGE 5 BSCC rjORM 358 (Rev 01"2019)
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FACILITY NAME: Ventura County Probation Agency Juven ile Facilities COUNTY: Ventura

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TELEPFIONE): 4333 Vineyard Avenue, Oxnard, CA 93036

CHECK THE FACILITY TYPE AS DEFINED IN
TITLE I5, SECTION 1302:

JUVENILE HALL
x

CAMP
U

ENVIRONMtrNTAL HIALTH EVALUATION

DATE EVALUATED: May 5, 2022

DEFICIENCIES OR NON COMPLIANCE ISSUES

NOTED:
YES f] NO X

ENVIRONMENTAL EVALUATOR(S) (NAME, TITLE' TELEPHONE):

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

FACILITY STAFF INTERVIEWED NNME, TITLE, TELEPHONE)

Stacey Thompson, Kitchen and Laundry Operations Manager, 805-981-5535

Rebecca Jimenez, Conection Service Officer tll, 805-981-5535

Christopher Marlinez. Supervising Deputy Probation 805-98 l-5535

I. ENVIRONMtrNTAL HEALTH EVALUATION
Juvenite Halls, Special Purpose Juvenile Halls and Carnps

llHrqose
p,,,.,*''t to Title 15, California Code of Regulations, Article 2, Section 1313, Subsection (c) "On att arlntlal basis, or as

otherwise r.equired by law, each juvenile facility adrninistrator shall obtaiu a docunlented inspection and evaluation fioln

the localhealth officer, inspcction in accordance with Health and SafetyCode Section 101045."

per catifornia 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 county

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

of Stot" and Community Co;rections (BSCC), to the person in charge of the detention facility and to the County Board of

Supervisors.

I-nqlru"qfiopp
T" 

"".p1.1" 
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 cohrmn to indicate that a facitity is either o-ut s{.coinpjiarlqe with all or paft of a regulation or indicates

that ail or part of a regulation is not applicable, a biief glslguliogj$e$$lred in the comments section' This explanation is

critical. It assists both the BSCC un,lE"ility ituff in undirstanding 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 their distinction from the BSCC Title 15 checklist. For infbrmation

purpor"r, this additional sheet should be attached and distributed with the checklist.

Checklists and regulations are available on the BSCC website (h!1E/ltvrvw.tifflrr.eii,gr2]dLl'ri,qr'!'s*.u!9-$). 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

Phone: 916-445-5073; lrEE4wnrv..bsce,gg,Ssv/ \

JUV IIEALTI I ENVIRONMENT PAGE I Juvenile Facilities BSCC FORM 458 (Rev.0l/2019)
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I. ENVIRONMENTAL HRALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

ARTIC

1464 Food Services Plan

Facilities shall have a written site specific food

service plan that shall comply with the applicable

Califolnia Retail Food Code (CalCode). In facilities
with an average daily population of 50 or lnore, there

shall be employed or available, a ttained and

experienced l'ood services manager or designee to

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

not ernploy or have a food sewices manager

available, the facilify manager shall complete a

written food selvice plan.

The plan shall include, bui not be limited to the

following policics and procedures:
(a) menu planning;
(b) purchasing;
(c) storage aud 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;

O documentation and record keeping;
(k) ernergency feeding Plan;
(f waste management;
(m) maintenance and rePair;
(n) hazard analysis critical control point plan; and,

(o) provision for maintaining three days o[ meals

for testing in the event offood-borne illness.

1465 Food Handlers Education and

The facility manager, in cooperation with the food

services manager, shall develop and implement
wlitten policies and procedut'es to ensure that

supervisoty staffand food handlers receive ongoing

tlaining in safe food handling techniques, including

personal hygiene, in accordance with Section 113947

of the Health and Safety Code, California Retail

Food Code (CalCode). The procedures shall include
provisions for motlitoring compliance that ensule

appropriate food handling and personal hygiene

Article 9. Food

MMENTSNiAYES o

X

x

JUV HEALTH ENVIRONMENT PAGE 2 Juvcnile Facilities BSCC FORM 458 (Rev.0l/2019)
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ARTIC B/SECTION
1466 Kitchen Facilities, Sanitation, and Food

Storage

Kitchen lacilities, saniiation, and tbod preparation,

service, and stolage shall comply with standards set

forth in l-lealth and Salbty Code, Division 104' Patt

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

ln facilities where youth prepale rneals for self"

consulnptiolt or where frozen meals or pre-prepared

food lrom other permitted lood lacilities (see Health

and Safety Code Section 1 143S1) ate (re)heated and

served, the following applicable CalCodc standards

bc waived the local ealth officer:
(a) Health and Safety Code Sections I14130-

l t414
(b) Health and Safety Code Sections I 14099

I 14095-l 14099.5, 1 l4l0l-l 14109, I t4l23,and
I I 4125. I I a dornestic ot' commercial
dishwasher, capable of ploviding heat to the

surface of the utensils of a temperature of at least

165 clegrees Fahrenheit, is rrsed for the pul'pose

of cleaning and sanitizing multi-service kitchen

ulcnsils and multi-service utensils

(c) llealth and Safety Code Sections ll4149-
114149.3 except that, regaldless of such a

waiver, the lacility shall provide mechanical

ventilation ,sufficient to relnove gases, odors,

steam, heat, grease, vapors aud smoke frotn the

(d) Health and Safety Code Sections I I 4268-

(e) Health and Safety Code Sections 114279-
l4282

1467 Food Serving and SuPervision

Policies and site-specific procedut'es shall be

developed and implemented to ensure that
appropriate work assignments are made and food

handlers are adecluately supervised. Food shall be

prepared atrd/or served only under the immediate
ofa menrber

Article I
1480 Standard Facility Clothing Issue

The youth's personal clothing, undergarments and

footwear may be substituted fbr the institutional
clothing and footwear specifired in this regulation.

The facility has the primary responsibility to provide

and

ions shall ensure

(a) clothing is clean, reasonably fitted, durable,

easily laundered, in good repair, and free of
holes and tears.

6,

COMMENTSYES NO N/A

X

X

X

X

x

x

x

X

X
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ARTICLE/SECTION
(b) The standard issue of clirnatically suitable

clothing for youth shall consist ofbut not be

Iimited to:
(l) socks and serviceable footwear;
(2) outet'garments,
(3) new non-disposable undelwear which

shall remain with the youth throughotlt their
stay, and;
(4) undergarments, that are freshly
laundered and fi'ee of stains, including tee

shirts and bras.
(c) clothing is laundered at the temperature

required by local ordinances for commercial
laundries and dried completely in a mecharrical

dryer or other laundry rnethod approved by the

local officer
is issued to

l48l Special Clothing

Provision shall be made to issue stritable additional
clothing essential for minors to perforrn special work
assignments where the issue of regular clothing

dbe
1482 Clothing Exchange

'l'he facility administrator shall develop and

implement written policies and site-specific
procedures for the cleaning and scheduled exchange

Unless work, climatic conditions, or illness

necessitates more flequent exchange, outer garments,

except foofwear, shall be exchanged at least once

each week.

Tee shirts, bras, and underwear shall be exchanged

daily; youth shall receive their own underweal back

at
1483 Clothing, Bedding and Linen Supply

There shall be a quantity of clothing, bedding, and

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

written procedure for acquisition, handling, storage,

transportation and processin g of cloth ing, bedd ing

and linen in a clean and sanitary manner'

Consideration shall be given to mattl'ess fype 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 adrninistrator to control the contamination
and/or spread of vermin and ecto-parasites in all

lnfested clothing shall be cleaned or stored in a

closed container so as to eradicate or stop the spread

of the vermin.

COMMENTS

SECTION 1481 IS NOT APPLICABLE AS
MINORS DO NOT PERFORM SPECIAL WORK
ASS]CNMENTS.

NO N/AYES

x

X

X

x

X

x

X

X

x

X

JUV I-IEALTI{ ENVIRONMENT PAGE 4 Juvenile Facilities BSCC FORM 458 (Rev.0l/2019)

PAGE 24



ARTICLE/SECTION
1485 lssue of Personal Care ltems

Thele shall be r.vrillen policies and site-specific
plocedures clevelopcd and implcmented by the

tacility administrator ior the availability of personal

ene rtenls.

F,ach fernale youth shall bc provided with sanitary

liners and AS

Each youth to be held ovel24 hours shall be

with rhe fbl care itenr

toothbrush

(e

hair

Youth shall not be reqtlired to share any persoual

care itenrs listed in itens (a) through (d)' Liquid soap

provided through a common dispenser is perrnitted.

Youth shall not share disposable razors. Double

edged safety razors, electric razors, and other shaving

instrurnents capable of breaking the skin, when

shared among youth, shall be disinfected between

inclividual uses by the method prescribed by the State

Boald of Barbering and Cosmetology in Sections 979

and 980, Chapter 9, 'fitle 16, California Code of

1486 Personal Hygiene

There slrall be written policies and site-specific
procedures developed and impletnented by the

fac i I i ty aclm i n i strator for sh oweri ng/bath ing and

of teeth

Youth shall be permitted to shower/bathe upon

assignrnent to a housing unit and on a daily basis

thereaftel and given an opportunity to brush their
teeth after each nieal.

1487 Shaving

Youth shall have access to a razor daily, unless their

appearance must be rnaitrtained fol reasons of
identification in Coufl.
All youth shall have equal opportunity to shave face

and body hair. The facility administrator tnay

suspend this requirernent irt t'elation to youth who are

consideled to be a danger to thomselves ot'othcrs'

COMMENTSN/AYES NO

X

X

X

X
X
x
x
x
X
x
X
x

x

X

X

X

X
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ARTICLEISECTION
1488 Hair Care Scrvices

Written policies and site-specific pt'ocedures shall be

developed ancl implemented by the lacility
adrninistrator to cornply with 'l-itle 16, Chapter 9,

Sections 979 and 980, Califolnia Code of
Regulations. Hair care services shall be available in

alljuvenile f,acilities. Youth shall receive hait' care

servtces
Equiprtent shall be cleaned and disinfected after
each haircut or procedure, by a rnethod approved by

State Board of and Cosnr

1500 Standard Bedding and Linen Issue

Clean laundered, suitable bedding and Iinens, in good

repair, shall be provided for each youth enter'ing a

living area who is expected to remain overnight, shall

but not be limitcd to:

a) one mattress or rnaftress-pillow combirration
which meets the requirentents of Section 1502 of
these

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

one mattress and a sheet or two

one
one blanket or uest.

1501 Bedding and Linen Exchange

The facility adrrtinistrator shall develop and

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

and linen issued to each housed,

Washable items such as sheets, lnattress covers,
pillow cases and towels shall be exchanged for clean

at least once each week.

The 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-absorbent ti
Any rnatlress purchased for issue to a youth 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 Bureau of Horne Furnishings test standard for

mattresses at the time of
Article I

1510 Facility Sanitation, Safety and Maintenance

The facility adminish'ator shall develop and

irnplernent written policies and site-specific
procedures for the maintenance ofan acceptable

level ofcleanliness, repair and sat'ety throughout the

Article 11. Bedd nd Linens

Sanitation and

COMMENTSNO N/AYES

x

X

x

x

X

X
X
X

x

X

x

x

x

x
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ARTICLE/SECTION
The plan shall provide for a regulat'schedule of
housekeeping tasks, equipment, including restt'aint

devices, and physical plant rnaintenance and

inspections to identify and cotrect unsanitary or
unsaf-e conditions or work practices in a timely
nlannef
The use of chemicals shall be done in accordance to
the product label and Safety Data Sheet which rnay

include the use of Personal Protection Equipment

Medical care housing as described inTitle24,
Section l3-201(c)6 shall be cleaned and sanitized

according to policies and procedures as established

the health
I5ll Smoke Free Environment

The facility administrator shall develop policies and

procedures that assure youth are not exposed to use

oftobacco products or clectronic nicotine delivery
system devices while in the facility or in the custody

COMMENTS:

NO VIOLATION OBSERVED IN HOUSING FACILITY,

SEE ATTACHED SUPPLEMENTAL FOOD FACILITY ROUTINE INSPECTION RtrPORT.

CFM: STACEY THOMPSON SERVSAFE 2126

YES NO N/A

X

X

x

x
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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

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

FOOD PROGRAM INSPECTION REPORT
Page 1 of 1

Estab. Name: VC PROBATION AGENCY JUV FACILITIES
Site Address: 4333 VINEYARD AVE

OXNARD

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

Facility lD: FA0009157
lnspection Dale: SlSl2022

service: 009 - INSPECTION, ROUTINE

Authorized By:

lnspeclor: 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 - l6 999s1600

NO VIOLATIONS WERE OBSERVED AT THE TIME OF INSPECTION

lnspector Comments NO VIOLATIONS oBSERVED THIS DATE.

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

IUAINTAIN 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 51512022 4:10:52PM
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COUN'I-Y

Ventura

F'ACII,I'I'Y NAMIJ:

Ventut'a County llall ol'Justice l-lolding

P CODE,TELEPTIONE)FACILIl"Y ADDRF]SS (STIt F,I]T, CI'IY, ZI

800 S. Victolia Aventte
Ventura, CA. 93009, 805 654 28 1 3

TEMPORAI{Y HOL,DING
F'AClLITY:

COURT HOLDING
FACILITY: X

CHF]CK TIJE FACILII"Y TYPE AS DEFINED IN

TITLE I SEC'T'ION I006:

DA]'E INSPECTED: | 01412022
ENVIRONM ENTAL HEAL'I'I I EVALUATION

custavo cuerrero, Registered Environlnental Health Specialist' 805-654-3525

(NAME, TITLF,, TELEPHONE):ENVIRONMENTAT. HIJALTI I EVALUATORS

Edward Beauvais, Seniol Deputy Sheriff 805-654-2553

Craig Hennes, Selgeant, 805-765 0602

Jorge Ramilez, Senior Food Sel'vice Managel, 805-654-3352

FACTLtTY STAFF lNTERVIEWED (NAME' TITLE, ]'ELEPHONE)

DATE INSPECTED:NTJTRI'I'IONAL EVALUA-I'ION

ME, TI'I1. E, TELEPHONE):NUTRITIONAL EVALUAI"ORS (NA

FACILIl'Y S1'AFF INTERVIEWED (NA ME, "I'I"I'LE, TF,LEPHONE):

DATE INSPECTED:MEDICAL/MENTAL I.IEAL]'H EVALUATION

MEDICAI./MENTAL HEALTH EVALUA ]'oRS (NAME, Tl'fLE,

FACILITY STAFF INTERVIEWED (NAME, T1TLE, TELEPHONE)

ADULTCOURTANDTBMPOII.AITYHOI,DINGFACTLITIES
Local Detention Facility Hcalth Inspection Rcport

Hcalth and Safety Codc Section 101045

This checklist is to be completed pul'suant to

BSC(]#

ADTJL't Cl-l-'l l-l covER COVER I

the attached insttuctions.

USCC l;OltM 357 (Rev,0l.20l9)
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47 541. ENVIRONMtrNTAL IIEALTH IIVALUA'I'ION
Adult Court and Temporary I'Iolding nacilities

ARTICLB/SECTION

Approach for Providing Food Service
(Not applicable to CH)

Food servcd in the facility is plepared in the facility
If "No," r'espond to items I and2 below prior to

contin u with the checklist.

1 . Food is prepaled at anothcl'city ot'county
detention faci

2. Food is contt'acted through a private vendor who

had been inspected and conrplies with provisions

of CalCode

1245 Kitchen Facilities, Sanitation and Food

Service
(Not applicable to CH)

Kitchen {acilities, sanitation, and food preparation,

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

HSC $l 14099.6, I14095-114099.5,1 14101-

I 14109, ll4l23 and 114125 if a domestic or

conrrnelcial dishwasher, capable of providing

heat to the surface ofutensils ofat least 165

deglees Fahrenheit, is used to clean and sanitize

rnulti-service utensils and multi-selvice
consumel'
HSC $ l l4 l49-l 14149.3 cxcePt that, regardless

olsuch a waiveL, the facility shall provide

mechanical ventilation sufficient to remove

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

srnoke from the kitchen

HSC 14268-114269

I-ISC 14279-114282

1246 Food Serving and SuPervision
(Not applicable to CH)

consumption, or where fi'ozen meals are pre-pt'epared

food frorn other facilities permined pursuant to HSC

$ I 14381 is (re)heated and selved, the tbllowing
CalCode standards may be waived by the local

health officer.
HSC $ll4l30-l l4l4l

COMMENTS
Article 12. Food

Sack lunches and snacks are provided as needed

fl'orn Main Jail Kitcherr.

Ventula County Main Jail

Article 14. and Linens

Policies and ptocedures ensure that appropriate wolk
assignments are made, and food handlers are

adequately supet'vised. Food is prepared and served

only uncler the immediate supervision of a staff
member

l2?0 Standard Bcdding and Linen Issue

(Not applicable to CH)

The standard issue of clean suitable bedding and

linens, fol each inrnate entering a living area wl.ro is

expected to retnaitt overnight, shall include, but not

be lirnited to:

N/AYES NO

X

X

X

X

X

X

X

X
X

X

ADI.JLT C} T.T['] ENVIRONMENT; ENV. IIEALI'I"I PA6E I Courr nnd Temp Holding IISC:C [:OI{M 357 (Rsv. 0l .201 9)
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issued in place olone lnattl'ess covel ol' ol'le

sheet

(d) one towel

AItT ICLE/SECTION
(a) One selviceable rrattless wh ich meets the

irernents of 'I'itle l5
one mattfess covef of one

(c) one blanket ol l1lore dependirrg upon c

conclitions. I'wo blankets or sleelr bag
linratic
rnay be

hich ltold pel'sons

the requirements of I,

for issue to an itrtnate in a
to prevent unimpeded access

COMMENTS

Tentporary Holding facilities w

longer than l2 hotrrs shall tneet

2 and 3 above

1272 Mattresses
(Not applicable to CH)

Mattresses at'e enclosed in an easily cleaned, non-

absorbent ticking and conform to the size ofthe bunk

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

least 30" wide X 76" I

Any mattr€ss purchased
facility, which is locked
to the outdoors, is certified by the lnanufactul'er as

meeting all requirernents of the State Fire Marshal

and Bureau of l{ome Furnishings for penal

'l'here are policies and procedut'es for the

maintenance of an acceptable level of cleanliness'

mattresses at the tinre of

1280 Facitity Sanitation, SafetY a nd Maintenance

and

and the facil

The plan proviclcs for a regular sc eof
housekeeping tasks and inspection s to identify and

correct unsanitaty or unsaf'e conditions or wot'k

Summary of environmental healtlr evaluation

No violations observed during this inspection

N/AYES NO

X

X

X

X

X

X

5- ilacrll

X

X

X

ADTJLT CH.:f H ENVIRONMENT: ENV. I.IEALTH PACE 2 Court and Tcmp Holding BSCC FORM 357 (Rev.0l'2019)
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COUNT'Y

Ventura

FACILITY NAME:

East County Courthouse Flolding Facility

I:ACILITY ADDRESS (STREET, CITY, ZIP CODb,, 'TELEPFIONE):

3855 Alarno Street
Simi Valley, CA 93065, (8Ar 6s4-2947

TEMPORARY HOLDING
FACII,ITY: X

COURT HOLDING
FACILITY

CHECK THE FACILITY TYPE AS DEFINED IN
TITLE SECTION 1006

DATE INSPECTED: Attgust 31,2022ENVIRONMENTAL FIEALTH F]VAI-UATION

Gustavo Guerr.er-o, Registered Environmental Hcalth Specialist, (805) 654-3525

TORS (NAME, TITLE, TELEPHONE)ENVIRONMENTAL HEAL'| tI EVAT,UA

.fITLE, TEI,EPHONE);FACILIl'Y S'I'AFF INTERVIEWED (NA ME,

Daniel Vanover, Senior l)eputy, Court Services, (805) 582-80 I 9

NUTRITIONAI, EVALUATION

NUTRITIONAL EVALUA'I'ORS (NA ME, TI'TI-E, TELEPFIONE)::

FAcr r-rrY STAFF JNTERVIEWED (NAIvl E, TITLE, TELEPHONE)

DATE INSPECT'ED:MEDICAL/MENTAL HEALTH EVALU ATION

MEDICAL/MENTAL I IEALTH EVALUA'|ORS (NAME, TI"l'LE,

FACILI'I'Y STATIF INTERVIEWED (NAM E, TITLE, TELEPIIONE)I

ADT]T,T COURT AND TEMPOI{ARY HOLDING FACILITIES
Local Dctention lracility Health Inspection Report

Ilealth and Safety Code Section 101045

This checklist is to be cornpleted pul'suant to

BSCC ii:

ADTJLT CI-I-T}.I COVER COVHT I

the attached instt'uctions

BSCC l'-()|{Nl 357 (I{ev. 0 I '2019)
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I. ENVIRONMBNTAL IINALTH EVALI"]ATION
Adult Court and Temporall llolding liacilities

ARTICLE/SECTION

Approach for Providing Food Service
(Not upplicable to CH)

Food served in the facility is prepaled in the facility.
If "No," respond to items I and 2 below prior to
continuing with the checklist.

l. Food is prepared at anotl'ler city or county

detention
2. Food is contracted a private vendor who

had been inspected and complies with provisions

of CalCode.

I 245 Kitchen Facilities, Sanitation and Food

Service
(Not applicable to Cft)

Kitchen facilities, sanitation, and food preparation,

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

consumption, or where frozen meals are pre-prepared

food from other facilities permitted pursuant to I-ISC

{i I 14381 is (re)heated and sewed, the following
CalCode standards rnay be waived by the local

health officer.
HSC $r 14130-114141

HSC $1 14099.6, 1 14095-l 14099.5,1 l4l 0l-
I l4 I 09, t 14123 and 1 l4 I 25 if a domestic or

commercial dishwasher, capable of providing
heat to thc surface ofutensils of at least 165

degrees Fahrenheit, is used to clean and sanitize

multi-service utensils and multi-service
consumeL

HSC I I 4 I 49- I 14149.3 except that, rcgardless

of such a waiver, the facility shall provide

mechanical ventilation sufficient to remove

gases, odors, stealn, heat, grease, vapors and

smoke from the kitch
HSC t14268-1 4269

HSC t14279-114282
1246 Food Serving and Supenr'ision
(Nor applicable to Cll)

COMMBNTS

Article 12. Food
At thc present time, this coulthouse only reviews

civil nrattels. 'l'hus, this holding facility is not

being used. 
-l'his lacility is rvell rnaintained and is

in good rvorking order. Dctainees can be held up to

6 houls at this lacility as'needed.

Usually, no fbod or drinks are provided at this

facility. However, if needed, food would be

obtained ftorn a local restaurant.

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

adequately supervised. Food is prepared and served

only under the immecliate supelvision of a staff
member

NO N/AYBS

X

X

X

X

X

X
X

Y
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COMMBNTSARTICLE/SECTION

I270 Standard Bedding and Linen lssue

(Not applicable to Cll)

'Ihe stanclald issuc olclearr suitable bedcling arrd

linens, lbr each inmatc elltering a living area wlto is

expected to retlain ovet'night, shall include, but not

be lirnited to:
(a) Onc serviceable mattless ivhich meets the

uilements oll-itle l5
one lnattfess covel'or 0l1e

(c) one blanl<et or nlore depending Lrpon ciimatic

conditions. Trvo blankets or sleep bag may be

issued in place of one l'nattl'ess covel'or one

slreel

(d) one towel

Article 14. and Linens

2

2 and 3 above

1272 Mattresses
(Not applicable to CH)

Maltresses are enclosed in an easily cleaned, non-

absorbent ticking and confornr to the size ofthe bunk

as reference<l in Title 24,Patt 2, S1231.3.5 Beds (at

least 30" wide X 76"
ina
access

Tempot'ary t{olding
longer than l2 houls

The plan provides for a

housekeeping tasks arrd

facilities which hold Persons
shall nreet the requirernerlts ol l,

regular schedule of
inspections to identifY and

Any mattress purchased f<rr issue to an inmate

f'acility, which is locl<ed to pl'event unimpeded

to the outdoot-s, is certified by the manufacturer as

meeting all requiremerrts of the State Fire Marshal

ancl Bureau of l-lome Furnishings for penal

mattresses at the tirne of
Article 15.

1280 Facility Sanitation, Safety and Maintenance
There are policies and proccdut'es lor the

maintenance ol'an acceptable level of cleanlines's,

and the fac

itation and Ssf'e

correct unsanitat'y or unsafe conditions or work

Summary of Environmental Health evaluation

No violations observed during inspection.

NO N/AYES

x

X

X

X

X

X

X

ADULT CI.I-TI'I ENVIRONMENT; ENV. I.IBNL III PAC[' 2 Court and'l'emp IJolding BSCC I:OI{M 357 (Rcv 0l 2019)
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FACILITY NAME:

Simi Valley Police Deparhnent

CO UNTY
Ventura

FAC]LITY ADDRESS (STREET, CI'fY, ZIP CODE, TELE PHONE)

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

CHECK THE FACILITY TYPE AS DEFINED IN

TITLE I5. SECTION I006:
COURl- I.IOLDING
FACILITY:

TEMPORARY HOLDING
F CILITY: X

ENVIRONMENTAL HEAL'I'H EVALUATION DATE INSPECTED: August 31,2022

ENVIRONMF,NTAL HEALTI I EVALUATORS (NAME, TITLE, TEI.EPIIONE):

Gustavo Guerrer.o, Itegistered Bnvironmental l-lealth Specialist, (805) 654-3525

ITACILI'IY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

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

NUTRITIONAL EVALUATION DATE INSPECTED

NUTR|nONAL EVALUATORS (NAME, TITLE, TEr-EPHONE);

FACILITY STAFF INTERVIEWED (NAME, TiTLE, TE LEPHONE):

MEDICAL/MENTAL HEALTH EVALUATION DATE INSPECTED:

MEDICAL/MENTAL I-IEALTH EVALUA TORS (NAME, TITLE, l'ELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE,

ADULT COURT AND'I'EMPOI{ARY HOLDING FACILITIBS
Local Dctention Facility Health Inspection Report

I{ealth and Safety Code Section 101045

This checklist is to be cornpleted pursuant to

tsSCC #;

ADTJLT CT'I-TI-I COVER COVER I

the attached instructions.

BSCC FORM 157 (Rcv. 01.2019)
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T. ENVIRONMENTAL HEALTH EVAI,UA'I'ION
Adult Court and Tcmporary Ilolding Facilities

ARTICLEiSECI'ION

Approach for Providing Food Scrvice
(Not applicable to CH)

Food served in the facility is prepared in the facility
If "No," respond to iteil1s I and2 below prior ttl

continuing witlr the checklist.

l. Food is prepaled at another city or county
detention facili

2. Food is contracted through a plivate vendor r'vho

had been inspected and complies with provisions

of CalCode .

1245 Kitchen Facilities' Sanitation a nd Food

Service
(Not applicable to CH)

Kitchen facilities, sanitation, and food preparation,

service and storage cornply with standards set fortlr

in CalCode.
ln facilities where inrnates pl-epal'e rneals l'or self-

consunrption, or where fi-ozen meals are pre-prepared

l'ood fi'om other facilities permitteC pul'suant to HSC

$114381 is (r'e)heated and selved, the lollowing
CalCode standards rnay be waived by the local

health officer.
HSC $l t4130-ll4t4l

HSC $ r t4099.6, I 14095-l 14099.5,1 t 4r0r-
I 14109, I14123 and I 14125 if a dotnestic or

commercial dishwasher, capable of providing

heat to the surface of utensi ls of at least I 65

deglees Fahrenheit, is used to clean and sanitize

rnulti-service utensils and tnulti-service
consurner utensl

llSC $I 14149-l14149.3 except that, regard)ess

of such a waiver, the facility shall provide

rnechanical ventilation sufficient to relnove

gases, odors, steant, heat, grease, vapot's and

ke fr<lm the kitchen

HSC 114268-114269

LISC 1 t4279-t 14282

1246 Food Serving and SuPervision
(Not applicable to CH)

Policies and procedures ensure thal appropriate work

assignments are made, and fbod handlels are

adequately supervised. Food is prepared and served

only under the immediate supet'vision of a staff
menrber

COMMENTS
Article 12. Food

Genelally, no itrtnates/suspects are hcld for over 6

houls although the t'acility i.s authorized to hold

inrnates/suspects fol up to 24 hoLrrs.

Individually prepackaged granola bars, watet' attd

Gatolade are stored in a cupboard and available

upon request.

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

or upon request and the food is obtained ft'om one

of the contracted local l'estaurants.

McDonald's and Millie's are contracted with the

Simi Valley Police Department to provide meals as

needed or sandwiches/snacks may be obtained

fi'orn the Employee Mini Malt run by Avanti
Market

N/AYES NO

X

X

X

X

X

X

X
X

X

A DULT CTI.'TI-I ENVIRONMEN'I-: LNV I{EALTI{ PACt] I Court and'l'crnp t{olding IISCC |OltM 357 (l{ev, 0l^2019)
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2 and 3 above
1272 Mat(rcsses
(Not applicable to CH)

Mattresses are enclosed in an easily cleaned, non-

absorbent ticking and conform to the size ofthe bunk

as leferenccd in Title 24,Part 2, Sl23 I '3.5 Beds (at

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

facility, which is locked to prevent unimpeded access

to the outdoors, is certified by the manufacturel'as
meeting all requirements of the State Fire Marshal

and Bureau of Home F'urnishings for pcnal

mat-tresses at the time of lchase-
Article 15.

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

maintenance of an acceptable level of cleanliness,

and t the

Tcnrpolaty Holding faciI ities

longel than l2 hours shall rne

The plan provides for a

housekeeping tasks and

which hold persons

et the requirernents of l.

legular schedule of
inspections to identifY and

ARTICLB/SDCTION

1270 Standard Bedding anrl Linen lssue

(Not applir:able to CI{)

Thc stanclard issL-rc ol'clean suitable bcdding and

linens, fol each ittrrtate entering a living at'ea 'uvho is

expected to retnain overnight, shall include, but llol
be lintited to

(a) One selviceable mattt'ess which meets the

irements ol'Title l5 1212

(b) one rnattress cover or one sheet:

(c) one blanl<et or morc depencling upon c lirnatic

c<lnclitions. 't'wo blankcts or sleep bag nray be

issued in place of One lnattless covel ol'ol1c

sheet

(d) onc towel

COi\{MNNTS

Article 14. Bcddin nd Linens
Clean bcdding and littetrs arc providecl uport

fecluest o| as needed.

Sheets ale laundcled by a contracted laundry

sefvlce
Disposable blankets ale provided upon request or

as nceded.

San tion and

A contractedjanitolial set'vicc cleans the facility
daily. At the beginning of a Watch Commander

shift, the Watch Commander will inspect the

faci fol sanitation and rssues
correct unsauitary or unsafe conditions or work

Su mrn ary of Environtnental Health eval tlation

No violations observed duling inspection.

N/AYES NO

X

X

X

X

X

X

X

A I)IJ I,1- CH.'IH F-NVIIIONM ENl'; ENV. HIAl- l.ll I]A(il: ? Court and Ternp l-lolding BSCC !'OltM 357 (Rev.01 2019)
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COUNTY:

Ventura

FACILITY NAMF,:

Port l{ueneme Police DePattment

FAC|Lrl'Y ADDRESS (STREE'I', ClTv, aP CODE, TELEPI'IONE)

250 N. Ventura Road, Potl Hueneme, CA 9304 l, (805) 986-66 15

TEMPORARY HOLDING
F x

COURT HOI,DINC
FACII,ITY:

CHECK THE FACILITY'fYPE AS DEFIN ED IN

TITLE 'I5 SECTION I006

DATE INSPECTED: December 7,2A22ENVIRONMENTAI, IIEALTTI EVAI,UATION

Gustavo Cuer.rer.o, Registeled Environmental [{ealth Specialist, (805) 654-3525

(NAME, TITLE,'I'tsLEPHONE):ENVIRONMENI"AL HEALTH EVA LUAT'O RS

FACILITY STAFF INTERVIEWED (NAMF], TITLE, TISI,EPHONE):

Nora Starna, Acting Detective Selgeant, (805)986-6642

DATE INSPECTED:NUTRITIONAL EVALUA"|ION

NUTRITIONAL EVALUATORS (NAME, TIT LE, TEI,EPHONE):

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHON

DATE INSPECTED:MEDICAL/MENTAL IIEALTI.I EVALUATION

TITLE, TELEPMEDICAL/MEN'I'AL HEALTH EVALUATORS (NAM

FACILITY STAFF INTERVIEWEI) (NAME, TITLE, -I'ELEPHONE):

ADIJL'I' COT]RT AND TBMPORARY HOLDING FACILITIES
Local Detentiort Facility Health lnspection Report

I-Icalth and Safety Code Section 101045

leted pnrsuant to the attached insh'uctions.

BSC]C #

Ar)uL'l' clt-Tt.l covER

This checklist is to be comP

c0vHl{ I IISCC FORM 357 (Rcv.01.3019)
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I. INVIRONMIIN'TAI, HEAL'IH IIVAI,T]ATION
Atlult Court ancl Tcmptlrary Holclilrg lt'acilities

ARTICLE/SECTION

Approach for Providing Food Scrvice
(Not applicable k; CH)

[:ood served in the tacility is prepared in the facility
If "No," respond to iterns I and 2 below prior to

continuing with the checklist.

l. Food is plepared at another city or county

detention faci
2, Food is contl'acted through a plivate vendor who

had been inspected and complies with provisions

ol CalCode

1245 Kitchen Facilities, Sanitation and Food

Service
(Not altplicahlc to CH)

Kitchen facilities, sanitation, and fbod preparation,

selvice and storage cornply with standards set forth

in CalCode
ln facilities r.vhet'e inmates plepare meals for self-
consumption, or where ft'ozen meals are pre-prepared

tood fi'onr othet facilities pelniitted pursuant to HSC

$ I 1438 I is (re)heated and served, the following
CalCode standards rnay be waived by the local

health officer.
HSC .E I 14 t30- l l4l4 i

HSC $l 14099.6,1 14095-l 14099.5,1i4l0l-
I 14 I 09, I | 4123 and I | 4125 if a domcstic or
commerc ia I d isltlvasher', capable of providing

heat to the surface ofutensils ofat least 165

deglees Fahlenheit, is used to clean and sanitize

multi-selvice utensils alld multi-service
consumer
H SC $ I 1 4 1 49- | | 4 I 49.3 except that, t'egarclless

o{'such a waivet', the facility shall provide

mechanical ventilation sufficient to remove
gases, odo|s, stealn, heat, grease, vapors and

srnoke tiom the

HSC t 1 4268-t 14269

HSC

1246 Food Serving and SuPervision
(Not ctpplicable to CH)

I)olicies and plocedures ensure that appropriate work
assignments are made, and food handlers are

aclequately supervisecl. Food is pl'epared ancl served

only under the immediate supervision of a staff
mernber

Articlc 12. Food

COMMEN'I'S

I)etainees ale generally held lor 6 hours or less.

l}ased on evaluatiotr, detairrees may be held longer

than 6 hours. Facility has vending rnachines that

of1'cr bottled drinks and non-potentially hazardous

food (shelf-stable) snacl<s. Drinks or snacks are

provided as needcd.

An oftlcer may purchase potentially lrazat'dotts

fbod iterns/nieals frotn local, perrnitted l'ood

lacilities c if neededs

YIiS NO NIA

X

X

X

X

X

X

X

X
XI 14219-1 14282

X

ADUI.,']' CH-]-II ENVIRONMENT; ENV, HENLTII PACI] I Court and "l enip l-lolding USCC ti0ltM 357 (l{cv. 0l -2019)
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'Iernporary llolcling laoilities which hold persons

longer than l2 hours shall rneet tlre recluirenrcnts of l,

ARTICI,EISIiCI'ION

1270 Standard Bcdding and l,inen lssue

(Not applicahle ro Cfl)

'l'hc standald issue o1'clcart sLritable beddirtg and

ljnens, tbr eash intriate enteritrg a living area wlto is

expected to retrrain overnight, shall include, bLtt not

be linrited to
(a) One set'viceable Inattl'ess which meets the

uirements of Title l5
olre lnattress covel ol' one sliccl.:

(c) one blanket or moi'e depending Lrpon cl inratic

conditions. Two blankets ol sleep lrag rnay be

issued in place of one lllattress cover or orle

slrect

(d) one towel

2 and 3 abovc

I272 Mattresses
(Not applicuhle b CI{)

Mattresscs are enclosed in an easily cleaned, non-

absolbent ticking ancl confot'm to the size olthe bunk

as referenced in f itle 24,Part2, S123t'3.5 Beds (at

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

facility, which is locked to prevent unimpeded access

to the outdoots, is certified by the manut'acturer as

meeting all requilements of the State Fire Marshal

and Bureau of l:lorne Furnishings fbr penal

mattresses at the time ol

1280 Facility Sanitation, Safety and Maintetrance
'Ihere are policies and procedures for the

rnaintenance of an acceptab le level of clean liness,

repair and safety throughout the facility.

COIVIMENl'S

Article 14. Bedd and Linens
Detainees are genelally hcld l'or 6 hours ot' less.

Basecl on evaluaiion, dctairtccs ntay be held longet'

than 6 hours. Iracility has vinyl-clad rnattrcsses and

blankets ale ptovided upon request and as needed.

Laundly lacility (one wasltet'attd one dryer) is

located upstails in the evidence loom.

Article I5. F Sanitation and
A custodian cleans facility daily Monday through

F'riday. In thc event of any blood or bodily fluid
contamination, Aflermath, a specialty cleanin g

company is available 24 hours a day, 7 days a

week. Daily ol'more frecluent visual inspections

are corrducted for unsafe conditions. If the City of'

Port I'lueneme Maintenance cannot repair unsale

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

not used

The plan provides fot' a t'egular

housekeeping tasks and insPect

schedule of
ions to identily and

corlect unsanitary or unsafe conditions or work

Summary of environmental health evaluatiotl:

No violations observed during inspection this date'

NO N/AYES

X

X

X

X

X

X

x

X

ADUT,l' CH-TH ENVI ITONM ENT ENV. I.IIJALl'II PNCE 2 Court and'l'errp llolding IISCC FORM 357 (Rev 0l 2019)
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COUNTY
Ventura

F'ACILITY NAME:

Oxnard Police Departmcnt

25 I South "C" Street, Oxnat'd, CA 93030, (805) 385-8322

FACILITY ADDRb,SS (STREET, CITY,Z IP CODE, TELEPHONE)

TEMPORARY HOI-DING
FACILITY: X

COURT HOLDING
FACII,I'I'Y:

CHECK THE FACILITY TYPE AS
SECI'ION 1006

DEFINED IN
TITLE I5

DATE INSPECTED; October 20, 2022EN VIRONMENTAL HEALTFI EVALUAIION

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

ENVI I{ONMENTAI. HEALTH EVALUA TORS (NAME, l'lTLE, TELEPHONE):

FACILITY S'l'n FF INTERVIEWED (NAME, TI'fLE, TELEPIIONE):

Lupita Avila, Senior Police Selvice Officer, (805) 38-5-7600

DATE INSPECTEDNUTRITIONAL EVALUATION

NUTRI'flONn L EVALUATORS (N^ME, TITLE, TELEPHONE):

I?ACILITY STAFF INTEIIVIEWED (NAME, 1- I'I'I,E, TELEPHONE):

DATE INSPECTED:MED ICAL/MENTAL HEALTH EVALUATION

MEDICAL/MENTAT. HEALTH EVALUATORS (NAME, TITLE,'.I'ELEPHONE),:

FACILITY STAI.'F INTERVIEWED (NAME, TI]'LE' TELEPHONE)

ADULT COUIT.T AND'I'B]VIPORARY HOLDING FACILITIBS
Local l)etention Facility Health Inspection Report

Health and Safety Codc Section 101045

This checklist is to be completed pursuant to

BSCC #

ADULT CH-TI'I COVER COVER I

the attached insttuctions.

BSCIC FOITM 357 (Rev.0t.20l9)
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I. ENVIRONMENTAL HEALTH IIVALUATION
Adult Court and Tcrnporary Holding Facilities

ARTICLB/SECTION

Approach for Providing Food Service
(Not applicable to CH)

Food served in the tacility is plepared in the facility
If "No," respond to items I and 2 below prior to

continuing with the checklist.

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

2, Food is contracted throLrgh a private vendor who

had been inspected and cornplies with provisions

of CalCode
1245 Kitchen Facilities, Sanitation and Food

Service
(Not upplicahle to CH)

Kitchen facilities, sanitation, and food prepdration,

service and storage comply with standat'ds set for-th

in CalCode.
In facilities where inmates prepare meals for self-
consumption, or where fi'ozen meals are pre-prepaled

tbod fi'om other facilities permitted pulsuant to HSC

$ I 14381 is (re)heated and served, the following
CalCode standards may be waived by the local
health officer.

HSC $1 t4130-tt4t41

HSC $ l 14099.6, 1 14095-l 14099.5, 1 14101-

I l4 109, I14123 and I14125 if a domestic or
cornmercial dishwasher, capable of providing

hcat to the surface of utensils ofat lcast 165

degrees Fahrenheit, is used to clean and sanitize

rnulti-service utensils and multi-service
consumer utens

HSC $ I 14149-1 14149.3 except that, regardless

of such a waivet, the lacility shall provide

mechanical ventilation sufficient to remove
gases, odot's, steam, heat, grease, vapors and

smoke 1l'om the

IISC 1 14268-114269

HSC 114279-114282

1246 Food Serving and SuPervision
(Not applicable to CH)

Polioies and plocedures 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

Articlc 12. Food

COMMENTS

Detainees usually are held fbr less than 6 hours.

Facility rnainly utilizes fbod vending machine for
prepackaged meals, snacks or dt'inl<s onsite'

An olficcr carr also buy lood fi'om local permitted
food facilities if needed.

NiAYBS NO

X

X

X

X

X

X

X
X

X

ADULl' CI I."III ENVIIiONMENT ENV. I'IEAL'I'H PA(JE I (lourt and'l'ernp Holding ISSCC FORM 357 (Rev' 01.2019)
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ARTICLO/SECTION

1270 Standard lledding and Linen Issue

(Not applicable to Ctl)

The standald issue ofclean suitable bedding and

linens, for each inntatc cnteling a living area who is

expected to remain overnight, shall include. but not

be limited t<.r:

(a) One serviceable mattress rvhich meets the

ofTitle l-5 1212

one rnattress cover or one

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

issued in placc of one mattress cover or one

sheet

(d) one towel

1'emporary Holding facilities which holcl persons

longer than I 2 hours shall nre et the requ irements of I ,

2 3 above.

1272 Mattresses
(Not applicable to CH)

Mattresses are enclosed in an easily cleaned, non-

absorbent ticking and conform to the size of the bunk

as referenced in Title 24,Part2,51231.3,5 Beds (at

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

facility, whioh is locked to prevent unirnpeded access

to the outdoors, is certified by the nranufacturer as

nleeting all requirements of the State l'ire Marshal

and Bureau of Home Furnishings for penal

mattl'esses at the time of fchltsc.

1280 Facility Sanitation, Safety and Maintenance
There are policies and proccdul'es for lhe

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 wot'k

ractices.

Summary of environmental health evaluation;

No violations observed during inspection.

COMMENTS
Article 14. Bed and Lineus

Nolrnally, detainees are held for less than 6 hours

Facility has one vinyl covered mattress and

blankets upon request and as needed.

There is no laundry facility onsite. Blankets are

single-use disposable type.

In addition, a disposable paper jumpsuit is issued

to a detainee if clothes al'e retnoved for evidence or

if is soiled

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

is used, they are placcd on the floor.

Article 15. Sanitation and

NO N/AYES

X

X

X

X

X

X

X

X

ADUI-T CI-I-TI,] ENVII{ONMEN'I'; FINV. t.lEAt.TH PAGIr 2 Court and Tenrp Holding BSCC IrOI{M 357 (l{ev. 0l .2019)
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COUNTY:

Ventul'a

F'ACILITY NAME:

Sarrta Paula Police Departnrent

214 South lOth Street, Santa Paula, CA 93060 (805) 525-4474

FACII,ITY ADDRESS (STREEI-, CITY,ZIP CODE, TELEPHoNE):

TEMPORARY HOLDING
F X

COURT HOLDING
FACILITY:

CHECK THE FACIT.ITY TYPE AS
SECTION I006

DEFINED IN
TITLE I

DATE INSPECTED: November 4,2022ENVIRONMENTAL HEALTH EVALUATION

Gustavo GuerTero, Registered Environmental Health specialist, (805) 654-3525

IJNV IRONMENTAL HEALTH EVALUA'| O RS (NAME, TlrLE, TEI.EPHONE):

FACILITY STAFF INTERVIEWED (NAME,'fl]'l-E, TEL,EPHON E)

Michael Hoppin, Sergeant , (805) 525-4414

DATE INSPECTED:NUTRITIONAL EVALUATION

NUTRITIONAL EVALUATORS (NAME, TI'I'I,E, TELEPHONE):

FACILITY STAFF INTERVIEWED (NAME, TI TLE, TELEPIIONE):

MEDICAL/MENTAL HEALTI-I EVALUATI ON

MEDICAL/MENTAL HEALTH EVALUATORS (NAM E, TITI,E,

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE)

ADULT COUITT AND TEMPOII.ARY HOLDING FACILITIES
Local l)etention Facility Hcalth lnspection Report

Health and Sal'ety Codc Section 101045

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

BSCC #:

ADUI,l'CH.TI.I COVER covER I BSCC FORM 357 (Rev. 0l 2019)
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I. ENVIRONMENTAI, HtrALTTT EVALUATION
Adult Court and Temporary Holding Facilitics

ARTICLE/SECTION

Approach tbr Providing Food Service
(Not applicable to CH)

Food served in the facility is prepared in the facility
lf "No," respond to items I and 2 below prior to
continuing with the checklist.

l. Food is prepared at another city or county
detention

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

of CalCode.
1245 Kitchen Facilities, Sanitation and Food
Service
(Not applicable to CII)

Kitchen facilities, sanitation, and food preparation,

service and storage comply with standards set [ot1h

in CalCode.
In lacilities where inmates prepare meals for self-
consumption, ot'where frozen meals are pre-prepared

food from othel 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 $r 14130-114141

HSC $ I 14099.6,114095-l 14099.5,1 i4l0l-
I l4 I09, | 14123 and 114125 if a domestic or
cornmercial dishwasher, capable of providing
heat to the surface of utensils of at least I 6-5

degrees Fahrenheit, is used to clean and sanitize

multi-service utensils and multi-service
consumet
HSC $l 14149-114 49.3 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

HSC t4268-1r4269
HSC t4279- 14282

COMMENTS
Article 12. Food

Typically, adult detainees are held for less than 9

hours and juvenile detainees ale held for less than

6 houls.

The facility provides fi'oz.en nreals 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 of the

fi'ozen meals. All food items are checked for
expiration and discarded if expired, Disposable
utensils for detainees are maintained and

segregated from non-detainee items in a cabinet.

The tacility has vending machines that may be

used to ofl'el bottled water to detainees.

N/AYES NO

X

X

X

X

X

X
X
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ARTICLB/SEC'I'ION
t246 Food Scrving and SuPcrvision
(Not applicable to Cl'l)

Policies and procedures ellsure that appropriate work

assignments are nrade, and lood handlers are

adequately supervised. Food is prepared and served

only under the irrrnediate supcrvision of a stafl
rnember.

and Lincns

Sanitation and

COMMIINTS

Upon request, blankets are provided. Blankets are

laundered by an outside vendor.

Viny cased rnattresses are sanitized between
detainee uses.

Article 14.

1270 Standartl Bedding and Linen lssue

(Not applicable to CH)

'l'he standard issue of clean suitable bedding and

linens, lor eacli inntate entering a living at'ea lvho is

expected to rernain overrright, shali inclucle, but not

be lirnited to:
(a) One serviceable mattress which rreets the

irements of Title I 5

one tnattress covcr or one

(c) one blanket or nlore depencling upon clitnatic

conditions. Two blankcts or sleep bag may be

issued in place of one lllattress cover or olle

slreet

(d) one towel

Ternporary Flolding facilities which hold persons

Iongerthan l2 houls shall nleet the requirements of l,
2 and 3 above.

1272 Mattresses
(Not applicable to CIl)

Mattresses are enclosed in an easily clcaned, non-

absorbent ticking and cotrfornt to the size olthe bunk
as referenced in Title 24,Part 2, Sl23 1.3.5 Beds (at

least 30" wide X 76" lon

Any mattress purchased lbr issue to an innrate in a
facility, which is locked to plevent unimpeded access

to the outdool's, is certified by the manufactul'er as

meeting all requit'entents ol'the State Fire Malshal
and Bureau of Horne F'urnishings for penal

mattresses at the time of
Arti 5.

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

maintenance of an acceptable level of cleanliness,

and t the flacili

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

correct unsanitary or unsafe conditions or work
ces.

Summary of environmental health evaluation

No violations observed this date.

N/AYtrS NO

X

X

X

X

X

y_!3!!I!

X

Ftcili

X

X
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COUNTY: Ventut'aFACILITY NAME: Juvenile Coull I'louse Delinquency & Dependency Court Room Holding

FACILITY ADDRESS (STREF.'f, CIl'Y, ZIP ODE,'|ELEPHONE): 4353 Vineyard Avenue, Oxnard, CA 93036C

CAMPJUVENILE HALLCHECK THE FACILITY TYPE AS DEFINED IN
TITLE 15 SECTION I302

DATE EVALUATED: May 19,2022

DEFICIENCIES OR NON COMPLIANCE ISSUES

NOTED:
YESn Nox

ENVIRONMENTAL HEALTH EVALUATION

Gustavo Guerrero, Registered Environmental Health Specialist 805-654-3525
ENVIRONMENTAL EVALUATOR(S) (NAME, TlrL!1, TELEPHONE):

Senior Deputy Chris Obringer 805-981-5863
FACILITY STAFT INTERVIEWED (NAME, TII'LE, TELEPIJONE):

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

Purpose
pr,.]S*,rt to Title 15, Califor.nia Code of Regulations, Arlicle 2, Section 1313, Subsection (c) "On an anntlal basis, or as

otherwise r.equired by law. eaclr juvenilc facility adrninistrator shall obtain a docunented inspection and evaluatiott tiotn

the local health officer, inspection in accot'dance witl-r Health and Safety Code Section 101045."

per California Health and Saf'ety Code 101045, the county health officer shall annually investigate health and sanitary

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

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

of State and Community Co;rections (BS-C;, to the person in charge of the detention facility and to the County Board of

Supervisors,

Instructions
T" 

""rpl.t" 
the evaluatiop, assess each elernent listed and document the findings on the checklist. Columns in the checklist

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

facility "checks" a colunrn to indicatc that a facility is either ouf of eompli.}nce with all or parl of a regulation ol: indicates

that ail or part of a regulation is tlgl_appllabie, a biief gxglar4l.taulcj luircd in the comments section. This explanation is

critical. It assists both the BSCCand"f'a;iity staff in understanding the rationale for the decision and highlights what needs

correction.

F,valuators may elect to assess areas that arc not covered by the inspection checklists. If this is done, the additional issues rnust

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

prrpo*"r, this additional sheet should be attached and distributed with the checklist'

Checklists and regulations are available on the BSCC website (lrrfp://yrwltbss-c-,9tuSaVs-h-oi9qau-l-c-e-g)' 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 Corrections; FSO Division

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

Phone:916-445-50'73;!rttpl/,wyrU.bscS,-sa-g-o.vl
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I. ENVIRONMENTAL HEALTH BVALUATION
Juvenile Halls, Special Purpose Juvcuile Halls and Camps

ARTICLE/SECTION

1464 Food Services Plan

I'acilities shall have a writterl site specilic food
service plan that shall comply witir the applicable

Califbrnia Retail Food Code (CalCode). ln facilities
with arr average daily population of 50 or tnore, there

slrall be employed or available, a h'ained and

experienced food services manager or designee to

complete a written food service plan. In facilities of
less than an average daily population of50, that do

not employ or have a food seryices mallager
available, the facility manager shall complete a

wlilten f<rod service plan.

T'he plan shall include, bttt not be limited to the

lbllowing pol icies and procedures:
(a) rnenu planning;
(b) purchasing;
(c) storage and inventory contt'ol;
(d) food preparation;
(e) food serving;
(f) transpolting food;
(g) orientation and on-going training;
(h) personnel supervision;
(i) budgets and food costs aocounting;
(j) docunentation and record keeping;
(k) emergency feeding Plan;
(f waste management;
(m) maintcnance and repair;
(n) hazard analysis clitical conh'ol point plan; and,

(o) provision for maintaining three days of nieals

for testing in the event offood-borne illness.

1465 Food Handlers Education and Monitoring

The f'acility managel', in cooperation with the food

services manager, shall develop and itnplement
written policies and procedures to ensul'e that
supetvisory staffand food handlels receive ongoing
training in safe food handling techniques, including
pelsorral hygiene, in accordance with Section 113947

of the Health and Safety Code, California Retail

Food Code (CalCode). The procedutes shall include
provisions fot' mon itorin g cornplian ce that ensul'e

appropliate food handling and personal hygiene

Article 9, Food

COMMBNTS

ALL ITEMS iN SECTION 1464 ARE NOT
APPLICABLE AS NO FOOD SERVICE IS

PROVIDED A1' ]'LIIS FACILITY.

ALL ITEMS IN SECTION 1465 ARE NOT
APPLICABLE AS NO FOOD HANDLING IS
CONDI.JCTED AT'|HIS FACILITY.

NO N/AYES

NA

X
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ARTICLE/SECTION
1466 Kitchcn Facilities, Sanitation, and Footl

Storagc

Kitchcn lacilitics, sanitation. and fbod prepalatiorr,

service, ilnd storage slrall cornply with standards set

tbrlh in l-tealth and Safety Cocle, Division 104. I)art

7. Chapters l- ll. Scctions I 13700 et sec1. California
I{etail Food Cotlc (CalCode).

In l'acilitics whele yotttlt preparc nteals tirr sell-

consurnpf ion ot' where lt'oz-etr ureals or pre-prepared

food fi'orn other pemitted food facitities (scc Hcalth

and Sa{!ty Code Section t 14381) are (re)heated and

servcci, thc lollowing applicable CalCode standal'ds

llt t1 be waivcd the local hcalth offioer:
(a) t{ealth and Saf'ety Code Sections l 14130-

ll4t4l
(b) Ilealth and Safbty Code Seclions I 14099.6'

I 14095-l 14099.5, I l4l0l-l 14109, 114123,and
I 14125. lf a dornestic ot'comnrercial
dishlvasher, capable of'provicling heat to the

surlacc ofthe utensils ofa tenlperatttre oiat least

I 65 dcgrces Fahrenheit, is used l'or the purpose

of clcaning and sanitizing nrulti-service l<itchen

ut.ensi ls and nt ult i-serv ice consutner utettsi

(c) Health and Safety Code Sections 114149'
I 14149.3 exc€pt that, regardless ofsuch a

waiver, the facility shall plovide rneciranical

venl.ilation sufficient to renlove gases' odols,

stearn, heat, grease, vapors and stnoke from the

(d) Hcalth and Sa1'ety Clode Sections 114268-

n4 anal

(e) I-leallh and Salety Clode Sections 1 1

t t4282.
1467 Food Serving and SuPervision

Policies and site-specitic procedures shall be

developed and implernented to enstrre that

appropriate work assignments are rnade and food

handlels are aclequately supervised. Food shall be

prepaled and/or sct'ved only under the irnmediate

n,ision ol a stalT menrber
Article 10.

1480 Standard Facility Clothing lssue

'lhe youth's personal clothing, undergat'rnents and

fbotwear may be substituted for the institutional
clothing and footwear specified in this regulation.
The facility lras thc pritnary responsibility to provide

and fbotwear
Clotlr ion shall ensure that:

(a) clothing is clean, reasonably fltted, dLrrable,

easily laundel'ed, in gclod repair, ancl lree of
holes and

and Personal

COMMEN'I'S
AI-L ITEMS IN SECTION I466 ARE NOT
APPI,ICN f]LE. NO KITCHEN FACIL]TY OR

FOOD S'fORAGE ARE PRESL.:NT AT'I'IJIS
FACII,I'fY.

ALL ITEMS IN SECTION 146? ARE NOT
APPLICABLE AS NO FOOD SERVINC IS
CONDUCTED A'I''II.IIS FACILITY.

ALL ITEMS IN SECTION I48O ARE NOT
APPLICABI,I] AS NO CLOTHING IS ISSUED

OR PROVIDED AT THIS FACILTfY.

YES NO N/A

X

X

X
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ARTICLB/SBCTION
(b) The standard issue of cljmalically suitable

clothing lor youth shall consist ol- but rrot be

liniited to:
(l) socks and serviccablc fbotwcat';
(2) outet garments;
(3) new nori-disposable itnderweat rvhich

shall lemain with the yotlth throughottt their

stay, and;
(4) undel'garments, that ale freshly
launclered and fi'ee of'stains, inclutling tee

shirts and bras.

(c) clothing is laundered a{ the tenlperatut'e

recluired by local orditratrces lor conrrnct'cial

laundries and dried cornplete ly itr a tnechanical

dryer ot'othel laundly ltlethod applovecl by the

local health officer
suitable is issued to rh.

l48l SpecialClothing

Provision shall be nrade to issue stritable additional
clothing essential for minors to pcrforlrl spccial work

assignments where the issue of t'egtllar clothing
would be or

1482 Clothing Exchange

The facility adminish'atol shall develop and

inrplern ent written policies and site-specifi c

procedures fbr the cleaning and schcduled cxchange

of cloth
Unless work, climatic conditions, or illness

necessitates more fi'equent exchange, outel' gal lnents,

except footwear', shall be exchangcd at least <lnce

each

Tee shirts, bras, and underwear shall bc exchanged

daily; youth shall receive their own undelwear back

at

1483 Clothing, Bedding and Linen Supply

There shall be a quantity olclothing, bedding, and

linen available for actual attd I'eplacetnent needs of
the t'acility population. Each facility shall have a

written procedure lbr acquisitiorl, handling, stol'age'

tlanspoftation and processing olclothing, bedding

arrd linerr in a clean and sanitaly lllalinel.

Considelation shall be given tcl mattress type fbr
pregnant youth or youth with other medical-r'elated

needs.

1484 Control of Vermin in Minors' Personal
Clothing

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

facility adrninistrator to control the contamination
and/or spread of vermin and ecto-parasitcs in all

I clothi
lnfested clothing shall be cleaned or stored in a

closed container so as to eradicate or stop the spread

of the vermin.

COMMIINTS

AT,I,ITEMS IN SECTION I48I ARE NOT
APPLICABI,E AS NO CLOTH]NC OR SPECIAL
CLOTHING IS ISSUED OR PROVIDED AT
TIIIS FACILITY.

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

ALL ITEMS IN SECTION 1483 ARE NOT
APPLICABLE AS NO CLOTH]NG, BEDDING,
OR LINEN ARE ISSUED OR PROV]DED AT
THIS FACILITY.

ALL ITEMS IN SECTION 1484 ARE NOT
APPLICABLE AS NO EXCHANGE OF
CLOTI]ING OCCURS AT THIS FACILITY

NO N/AYES

X

X

X

X
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AIi.TICLE/SECTION
1485 lssue of Personal Care ltcms

'l-herc shallbe rvrittetr policies and site-spccific

lllocedutcs clcvelopcd and inlplenrerrted by the

tac i I ity aclrn in istrator lbr the avai labi I ity o1' person al

lerle r1en]s.

[ach I'ernale youth shall be provided witlr sanitaty
lln I i ners and ruested.

Each youth to be held over 24 hours shall be

idcd with the follow cafe items:

toothbrush

lr) too
c)

conrb;

sha

deod

lol iun:

-shower cond hair

Youth shall llot be reqttired to share any personal

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

plovided through a cotnmon dispensel is permitted.

Youth shall not share disposable razors. Double

eclgecl saf'ety lazors, electric razors, and other shaving

instrurnents capable of breaking the skin, when

shared among youth, shall be disinfected between

inciiviciual uses by the rrethod prescribed by the State

Boarci of Barbering and Cosmetology in Sections 979

and 91i0, Chapter 9, Title 16, Califbrnia Code of

1486 Personal Hygienc

There shall be wt'itterr policies and site-specific
procedures developed and inlplernented by the

fac i I ity adnr i n i strator for s h owerin g/bath i n g and

of reelh.

Youth shall be permitted to shower/bathe upon

assignrnent to a housing unit alld on a daily basis

therealter anri given an oppol-ttlnity to brush their

teeth after each nreal.

1487 Shaving

Youth shail have access to a l'az-or daily, unless their

appearance tnust be mailltain€d for reasons o1'

identification in Cout't.

All youth shall have equal opportunity to shave face

and body hair'. The facility adnrinistratot'rnay
suspend tltis requirement in relatiotl to youth who al'e

considered to be a danget'to themselves or others.

s ils

COMMENTS
At.l.ITI-,MS IN SECTION 1485 AI{E NOT
APPLICAi]LE AS NO PERSONAL CARE
ITEMS AI{F] ISSI.JED OR PROVIIf ED A'I''I'HIS
FACILI'fY.

ALL I]'EMS IN SECI'ION I486 ARE NOT
APPLICABLE AS NO SI.IOWERINC;/BATHING
OR BRUSHING OI-- ]'F]F]'I"I.I OCCURS AT TLI]S

FACILITY.

ALI. ITEMS IN SECTION 1487 ARE NO'T
APPI,ICN BLE AS NO RAZORS ARE ISSUED
OR PROVIDED AT THIS FACILITY.

h

NO N/AYES

X

X

X
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ARTICLE/SIiCTION
1488 Hair Care Serr'ices

Written policie s and site-specilic pt ocedut'es shall bc

dcvelopcd an<i implernented by the f acility
administrator to cornply rvith 'l'itle 16, Chapter 9,

Sections 9l() and 980, Calitbrnia Cocle ol-

Regulations. llair cat'c scrvices shall bc available in

alljuvenile facilities, Youth shall reccive hail'care
sefvtces tnon

E,quiprnent shall be cleaned and disinfected a{ier'

eaclr haircut or procedure, by a rnethod approvcd by

the State Board of and Costlcto

1500 Standard Bedding and L,incn Issue

Clean laundeled, suitablc beddirrg and lincrrs, in good

repair, shall be provided lor cach youth entering a

living area who is expected to renrain overnight' shall

irtcl but not be lirrrited to:

a) one mattress or mattress-pillow cornbination
which tneets thc reqttirements of'Section i-502 ol
these larion
(b) one pillow arrd a pillow case unless provided
for in n

c one rnattress covol and a shcct or two sheets

one

one blanket or trrore

1501 Bedding and Linen Exchange

The l'acility adtnitristratot shalI clevelop and

irnplernent site specific written policies and

procedures fbl the sohedLrled exchange of laundeled

beddin and linen issuecl tct each housed.

Washable iterns such as sheets, rnattress covets,

pillow cases and towels shall be exchanged fol'clean
rrrent at least once each wcek.

The covering blanket shall be cleaned or laun cleled

once a month
1502 Mattresses

Any mattress issued to a youth in any l'aciJity shall

conlbrm to the size olthe bed as referenced in Title
24, Section 1230.2.5 and bc cnclosed in an easily

non-absorbent tit:

Any mattress purchased for issue to a youlh in a

f'acility, which is locked to prevent unintpeded access

to the outdoors, shall be cerlifled by the manLllacturer

as meeting all requiretrierrts of the State l-'ire Marshal

and Bureau ofHonre Furnishings test standard for
mattresses at the time of

Article I l. Bed and Linens

Article 12. F'ac Sanitation and

COMMENTS
At,I,ITEMS IN SECTION I488 ARD NOT
APPLICABLE AS NO HAIR CAIIE SERVICES
ARE PROVIDED A]'TiIIS FACILITY,

ALL ITEMS IN SEC'|ION I5OO ARE NOT
APPLICABLE AS NO BEDDING OR LINENS
ARE PROVIDED ATTHIS FAClI-ITY.

ALL ITEMS IN SECTION 15OI ARE NO'I'
APPLICABLE AS NO BEDDING OR LINENS
ARE PROVIDED OR LAUNDERED AT THIS

FACILTTY.

ALL ITEMS IN SECTION I5O2 ARE NOT
APPI,ICABLE AS NO MATTRESS IS ISSUED
OR PROVIDED AT THIS FACILITY.

1510 Facility Sanitation, Safety and Maintcnance

The facility adnrinistlator shall develop and

implernent written poticics and site-specilic
procedules for the nraintenance <lfatl acceptable

level of cleanliness, repair and safety throughout the

lac

YBS NO N/A

X

X

X

X

X

JUV HEALl'H ENVIRONMENT PI\GE 6 .]uvenile Facilities BSCC FORM 458 (lt€v.O1/2019)

PAGE 52



ARTICLE/SECTION
The plan shall provide for a legulal schedule of
housekeeping tasks, equiprnent, incluclirrg I'estraitrt

devices, and physical plant maintenance and

inspections to identify and cottect unsanitat'y or'

unsafe conditions or work practices in a tirnely
nl annef,
-l'he 

use of chemicals shall be done in accordance to

the ploduct label and Saf'ety Data Sheet which rnay

include the use of Pelsortal Protection Equipment

Medical care housirrg as described in Title 24,

Section l3-201(c)6 shall be cleaned and sanitized
according to policies and procedures as established

COMMENTS

NOT APPLICABLE AS NO MEDICAL CARE
HOUSINC IS AVAILABLE AT'TIIIS
F'ACILITY.

tlre health
151I Smoke Free Environment

The facility administratol shall develop policies and

plocedures that assure yottth are not exposed to use

oftobacco products or electronic nicotine delivery
system devices while in the facility or in the custody

of staft

NOTE: FOLLOWING HOLDING CEI,L SECTIONS INSPEC'TED THIS DATE.

J1.J2

J3-J4
J5-J6
BASEMENT

NOTE: HIGHLY RECOMMENDED TO REMOVE MINERAL DEPOSIT BUILDUP ON SINKS AND SINK

FIXTURES IN I.IOLDING CELLS.

NO N/AYIlS

X

X

x

x
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COUNTY
Ventula

FACILITY NAME: Ventura County Juvenile Coutthouse Holding

FAC]LITY ADDRESS (STI{EET, CITY,ZIP CODE, TELE PHONE): 4353 Vineyard Avenue, Oxnard CA 93036

JUVENILE HALL
X

CAMPCHECK THE FACILITY TYPE AS DEFINED IN

TITLE I5, SECTION I3O2:

DATE EVALUATED: May 5,2022

DEFICIENCIES OR NON COMPLIANCE ISSUES
NOTED:

YESN NOX

ENVIRONMENTAL HEALTH EVALUATION

ENVIRONMENTAL EVALUATOR(S) (NAME, TITI,E, TELEPHONE):
Gustavo Guerrero, Registered Environrnental Health Specialist, 805-654-3525

Rebecca Jimenez, Conection Service Officer III, 805-98 l-5535
FACILITY STA FF IN"I'ERVIEWED (NAME, TITLE, TELEPHONE):

Probation Officer 805 981-5535S

I. ENVIRONMENTAL HEALTH EVALUATION
.Iuvenile I{alls, Special Purpose Juvcnile Halls and Carrrps

Purpose
p,*;;"1 to'l'itle 15, CalifoLnia Code of Regulations, Atticle 2, Sectiori 1313, Subsectiori (c) "On an arlntral basis, or as

othcrwisc requircd by law, each juvenile facility administrator shall obtain a docurrented inspection and evaluatiou frotn

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

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. I-Ie or she may rnake additional investigations of any county

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

of State and Community Coirections (BSCC), to the person in charge of the detention facility and to the County Board of
Superuisors.

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

identify compliance as "Yes," "No" or "N/A" (not applicable). If the evaluator assessing the Environmental Hcalth of the

faeility "checks" a column to indicate that a facility is either rut nf:cornpliancc with all or part of a regulation or indicates

that ail or part of a regulation is not pgplgable, a blief g$p,lana,tiu*n-isJeffuired in the comments section. This explanation is

critical. lt assists both the BSCC and facility staff in understanding 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 clone, the additional issues must

be clearly delineated on a separate sheet to maintain their distinction from the BSCC Title l5 checklist. For information

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

Checklists and regulations are available on the BSCC website (!g1p;/Avwrv.bscc.ca,grlv/s*fioresourceq). 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 Corrections; FSO Division
2590 Venture Oaks Way, Suite 200, Sacramento, CA 95833

Phone:916-445-5073;l"tttp.:/./-W--w-lrtbqqs'ca.gq-v-l
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I. DNVIRONMENTAL I{BALTH BVALUATION
Jrrvenile Halls, Special Purpo'se .Iuvenile Halls and Camps

ARTICLE/SECTION

1464 Food Services Plan

Facilities shall have a written site spccific lood
service plan that shall cornply with the applicablc
Califbrnia lletail Food Code (CalCode). lrr lacilities
with an avcrage daily population of 50 or more, there

shall be ernployed or available, a tl'ained and

experienced focld services manager or designee to

complete a wlitten food service plan. Irr f"acilities of
less than an average daily population of -50, that do

not employ <lr have a lbod services managcr

available, the facility ntanager shall cornplete a

written food service plan.

The plan shall include, but not be limited to the

lbllowing policies and procedures:
(a) rnenu planning;
(b) purchasing;
(c) storage and inventory conh'ol;
(d) lood preparation;
(e) food serving;
(f) transporting food;
(g) orientation and on-going training;
(h) pelsonnel supervision;
(i) budgets and food costs aocounting;

O documentation and record keeping;
(k) ernergency feeding plan;
(/) waste management;
(rn) maintenance and repair;
(n) hazald analysis critical contl'ol point plan; and,

(o) provision for maintaining three days o1'meals

for testing in the event of fboci'borne illness.

1465 Food Handlers Education and Monitoring

The facility manager, in cooperation witli the food
services manager, shall develop and irnplement
written policies and procedures to ensure that

supervisot'y staff and fbod handlels receive ongoing
training in safe food handlingtechniqucs, including
personal hygiene, in accordance with Section 113947

of the Health and Safety Code, Califorrria Retail

Food Code (CalCode). The procedures shall include
prclvisions fot' monitoritrg colnpliance that ensut'e

applopriate fbod handling and personal hygiene

Article 9. Food

COMMENTS

ALL ITEMS IN SECTION I464 ARE NOT
APPLICABLE AS NO FOOD SERVICE IS

PROVIDED AT THIS FACILITY.

ALL I'['EMS IN SEC'|ION I465 ARE NOT
APPLICABI-F, AS NO FOOD HANDLING IS
CONDUCTED AT THIS FACILITY.

NiAYtrS NO

NA

X
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ARTICLB/SECTION
1466 Kitchen Facilitics, Sanitation, and Food
Storage

Kitchcn facilities, sanitation, ancl fcrod preparation,

service, ancl slorage shall cornply rvith standards set

tbr-th in Ilealth and Safety Code, Division 104, Pan

7, Chapters l-13, Sections 113700 et seq. California
Iletail Food Code (CalCode).

In l'acilities wlrere youth prepare nreals {bl self:
consumption oL where frozcn meals or ple-prepared

food fi'orn other pelmitted food facilities (sec Health

and Safety Code Section I 14381) ale (re)heated and

served, the following applicable CalCode standards
ln be waived the local health officer:

(a) Health and Safety Code Sections 1 14130-

tt414l
(b) Health and Safety Code Sections 114099.6,
I 14095-l t4099.5, 1 l4l0t-1 14109, l l4l23, and

I l4l25.lf a dornestic or conrmercial
dishwasher, capable of providing heat to the

surface of the utensils of a temperatttre of at least

I 65 degrees Fahrenheit, is used for the purpose

of cleaning and sanitizing multi-service l<itchen

utensils and multi-scrvice consumer

(c) Health and Sat'ety Code Sections l14l49-
I 14149,3 except that, regardless ofsuch a

waiver, the facility shall plovide ntechanical
ventilation sufficient to remove gases, odors,

steam, heat, gfease, vapors and smoke fi'orn the

(d) Health and Safety Code Sections '114268-

ll
(e) Health and Safety Code Sections 114279-
I 14282.

1467 Food Serving and Supervision

Policies and site-specific procedures shall be

developcd and implemented to enstrre that
appropriate work assigntnents are niade and fbod
handlers are adequately supervised. Food shall be

prepared and/or served only under the ilnrnediate

of a staff member.
Article 10.

1480 Standard Facility Clothing Issue

The youth's persorral clothing, ttndergarmenls and

footwear may be substituted for the institLrtional
clothing and footwear specified in this regulation.
The facility has the primary responsibility to provide

and footwear'.

shall ensure that

(a) clothing is clean, reasonably fitted, durable,
easily laundered, in good repair', ancl fl'ee <lf

holes and tears.

COMMENTS
ALL ITEMS IN SECI'ION I466 ARE NOT
APPL]CABLE. NO KITCHEN FACILIl-Y OR
FOOD STORAGE ARE PRESENT A'I'1'I-IIS
FACtLITY.

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

CONDUCTED AT THIS FACILITY.

and Personal ene

C

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

N/AYES NO

X

X

x
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ARTICI,IllSECTION
(b) Thc standard issrre olclinratically suitable

clolhing for youth shall consist ofbut not be

lirnited to:
(l) socks and serviceable foonvear;
(2) outc| gal'lr'lents;

(3) new non-disp<-rsable undet'wear rvhich

shall renrain with the youtlr lhloughout their'

stay, and;
(4) unclergarnlents, that are fieshly
laurrdered ancj free of stains, including tee

shirts and bras

(c) clothing is laundcred at the temperatul'e
lequired by local ordinanccs for commercial
laundries and dried cornpletely in a rnechanical

dryer or othel' larlndry lnethod approvcd by the

local health oflhcer.
su ble clothi is issued to

l48l Special Clothing

Provision shall be nade to issue suitablc additional
clothing essential for minors to pelfonn special lvork
assignnrents where the issue of regular clothing
would be of ln
1482 Clothing Exchange

The facility adminish'ator shall develop and

implement written policies and site-specific
procedures tbr the cleaning and scheduled exchange

of
Unless work, clinratic conditions, or illness

necessitates more frequent exchange, outel' garnlents,

except footwear, shall be exchar.rged at least once

each week.
Tee shirts, bras, and underwear shall be exchangcd
daily; youth shall leceive their own underwear back
at

1 Clothing, Bedding and Lincn SUPPIY

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

linen available fol actual and replacetnent nceds of
the facility population. Each facility shall have a

written procedure for acquisition, handling, storage,

transportation and processing of clothing, bedding

and linen in a clean and sanitary nlallnel'.

Consideration shall be givett to nlattress type for
pregnant youth or youth with othel'nledical-related
needs.

1484 Control of Vermin in Minors' Personal
Clothing

There shall be rvritten policies and site-specific
procedures developed and irnplemented by the

facility adrninistrator to control the contamination
andlor sptead of vermin and ecto-parasites in all

lnfested clothing shall be cleaned ol'stored in a
closed container so as to et'adicate or stop the spread

oi' the verm in.

COMMENTS

ALL ITEMS IN SECTION I48I ARE NOT
APPLICABI-E AS NO CI,OTHING OR SPECIAL
CLOI'HING IS ISSUED OR PROVIDED A'I'
THIS FACILITY.

ALI,ITEMS IN SECTION I482 ARE NOT
APPLICABLE AS NO CLOTHING IS ISSUED
OR PROVIDED AT THIS FACILITY.

ALL ITEMS IN SECTION 1483 ARE NOT
APPLICABLE AS NO CLOTI{ING, BEDDING,
OR LINEN ARE ISSUED OR PROVIDED AT
THIS FACILITY.

ALL ITEMS IN SECTION 1484 ARENOT
APPLICABLE AS NO EXCHANGE OF
CLOTHING OCCURS AT THIS FACILITY

NO N/AYES

X

X

x

X
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AIITICLE/StrCTION
1485 lssue of l'ersonal Care ltems

Thelc shall be written policies arid sitc-spccific
pr<lcedules developecl and intplerrented by thc

lacility administrator 1'or the availability of personal

elle ttems.

Each lcrnale youth shall be provicled with sanitaty
linels ancl aslt

COMMBNTS
AI,I- ITEMS IN SECTION I485 ARE NOT
APPLICABLE AS NO PERSONAL CARE
ITEMS ARE ISSUED OIt. PROV]DED A1''fHIS
FACII,ITY.

NLL I]'EMS IN SEC'|ION 1486 ARE NO'f
APPI,ICABI,E AS NO SI-IOWERING/BATHING
OR BRUSI-IING OF TEETII OCCURS AT THIS
FACILITY,

ALL ITEMS iN SECTION 1487 ARF, NOT
APPLICABLE AS NO RAZORS ARE ISSIJED

OR PROVIDED AT THIS FACILITY,

Iiach youth to be held over 24 hoLrrs shall be

ided with the lbllow I care itcms:

toothbrus

c

conl
shav ilt] lernerll$:

lotion;

hair ucts

Youth shall not be re<luired Io sharc any personal

care items listed iu iterns (a) through (d). Liquid soap

provided througlr a corlrnon dispenser is perrnitted.

Youth shall not slrat'e disposable razors. Double

edged safety razors, electric razors, and other shaving

instrurnents 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 Barbeling and Cosmetology in Sections 979

and 980, Chapter 9, Title 16, California Code of
ations.

1486 Personal Hygiene

Thele shall be written policies and site-specific
plocedules developed and inrplemented by the
laci I ity adm in istrator for showeling/bathirtg and

brush of teeth.

Youth shall be permitted to shower/bathe upon

assignrnent to a hoirsing unit and on a daiiy basis

thereafter ancl given an opporhrnity to brush their
teeth eaoh nreerl

1487 Shaving

Youth shall have access to a razor daily, unless their
appearance must be maintained for reasons of
idcntification in
All youth shall have equal oppoltunity to shave lace

and body hair. The Iacility adlrrinistr-ator lnay

suspend this requirernent in relation to youth who are

consjdered to be a danger to thetnselves or otlters.

NO N/AYES

X

x

X
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ARTICLE/SECTION
1488 Hair Care Services

Wlitten policies and site-spccilic pt.ocedures shall be

developed and implernentcd by the facility
adrninistlator to cornply with l'itle 16, Chapter 9,

Sections 979 and 980, Caiifbrnia Code of
Regulations. Hair care services shall be available in

all.juvenile lrcilities. Youtir shall receive hair care

service.s rnonth

Equiprnent shall be cleaned and disintbcted a{ter

cach haircut ot'procedure, by a trretlrocl approved by

thc State tsoard of and

COMMIiNTS
ALL I-I.EIVIS IN SEC-|ION I488 ARE NOl'
APPI-ICABI-E AS NO IIAIR CARE SERVICES
ARE PROVIDED AI..|IIIS FACILITY.

ALL ITEMS IN SECTION I5OO ARE NOT
APPLICABLE AS NO tsEDDING OR LINENS
ARE ISSIJED OR PROVIDED AT 1].IIS
FACILITY.

ALL ITEMS IN SECTION 15OI ARE NOT
APPLICABLE AS NO BEDDING OR LINENS
ARE ISSUED, PROVIDED, OR LAUNDEREI)
AT THIS FACILITY.

ALL ITEMS IN SECTION I5O2 ARE NOT
APPLICABLE AS NO MATTRESS IS ISSUED
OR PROVIDED AT THIS !'ACILITY.

Article I I. and Linens

1500 Standard Bedding and Linen Issue

Clean launcleled, suitable bedding and linens, in good

repair, shall be provided lol each youth entelilig a

living area who is expected to ren'lain overnight, shall

lilc but not be lirnited to:

a) one rnattress or math'ess-pillow cornbination
whiclr ureels the t'equit'eurents of Section 1502 of
these lati
(b) one pillow and a pillow case unless provided
fbr in

one maftress cover and a sheet or trvo shcel

onc towcl
one blankct or uest.

1501 Bedding and Linen Exchange

The facility adrninistratol shall develop and

irnplernent site specitic wlitten policies and

procedures for the scheduled exchange of laundered

and linen issued to each housed

Washable itents such as sheets, lnattl'css covers,

pillow cases and towels shall be exchangecl for clean

ent at least once each week.
-l-he covering blanket shall be cleaned or laundered

once a month.
1502 Mattrcsses

Any lnattress issued to a youth in any facility shall

conlorm to the size ofthe bed as referenced in Title
24, Section 1230.2.5 and be enclosed in an easily

non-abst'lrbent

Any nrattress purchased lor issue to a youth in a

facility, which is Iocked to prevent unimpeded access

to the outcloors, shall bc certified by the manufacturer
as nreeting all requirernents of the State Fire Marshal

and Bureau of Ilorne Furnishings test standard tbr
nrl mattresses at the tinle of r:eltasc,

Article 12.

l510 Facility Sanitation, Safety and Maintenance

'l'he facility adnrinistrator shall develop and

irnpletnent written policies and site-specific
procedures for the maintenance ofan acceptable

level olcleanliness, repair and safbty throughout the

facil

Sanitation and

N/AYtrS NO

X

X

X

X

X
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TIC
T'he plan shall provide for a regular'

housekeeping tasks, equiPment, inc
schedule of
luding restraint

COMMENTS

NOT APPLICABLE AS NO MEDICAL CARE
HOUSING IS AVAILABLE ATTHIS
FACILTTY,

The facility administrator shall develop policies and

procedures that assure youth are not exposed to use

oftobacco products or electronic nicotine delivery
system devices while in the facility or in the custody

devices, and physical plant maintenance and

inspections to iderrtify and cotlect unsanitat'y or
unsafe corrditions ol'work practices in a timely

The 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

I care housing as described in Title 24,

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

accot'ding to policies and procedures as established

the health adm

l5t I Smoke Free Environment

slaff.

NO VIOLATIONS OBSERVED"

N/AYES NO

X

X

X

x

JUV HEALTH ENVIRONMENT PAGE 7 Juvenile Faoilities BSCC FORM 458 (Rev'01i2019)

PAGE 60


