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COMPLIANCE INSPECTION PROCESS 

ODO conducts oversight inspections of ICE detention facilities with an average daily population 
greater than 10, and where detainees are housed for over 72 hours, to assess compliance with ICE 
national detention standards.  These inspections focus solely on facility compliance with detention 
standards that directly affect detainee life, health, safety, and/or well-being.4 

ODO identifies violations of ICE detention standards, ICE policies, or operational procedures, as 
“deficiencies.”  ODO highlights instances when the facility resolves deficiencies prior to 
completion of the ODO inspection.  Where applicable, these corrective actions are annotated with 
“C” under the Compliance Inspection Findings section of this report. 

Upon completion of each inspection, ODO conducts a closeout briefing with facility and local 
ERO officials to discuss preliminary findings.  A summary of these findings is shared with ERO 
management officials.  Thereafter, ODO provides ICE leadership with a final compliance 
inspection report to:  (i) assist ERO in developing and initiating corrective action plans; and (ii) 
provide senior executives with an independent assessment of facility operations.  ODO’s findings 
inform ICE executive management in their decision-making to better allocate resources across the 
agency’s entire detention inventory. 

  

 
 

4 ODO reviews the facility’s compliance with selected standards in their entirety. 
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ODO interviewed the SDDO, reviewed 25 detainee requests, and found in 2 out of 25 requests, no 
response from onsite ERO Atlanta staff within 3 business days of receipt of request.  ERO Atlanta 
staff responded to one request in 4 business days and the other in 20 business days (Deficiency 
SDC-169).  This is a repeat deficiency. 

KEY AND LOCK CONTROL (KLC) 

ODO observed the facility not using key covers for large security keys, which are designed to 
prevent detainees or other unauthorized persons from noting and duplicating the security keys 
(Deficiency KLC-1110). 

CARE 

FOOD SERVICE (FS) 

ODO interviewed the food service manager (FSM), toured the FS area, and found the facility did 
not maintain foods requiring refrigeration at 41 Fahrenheit (F) degrees or less.  Specifically,  ODO 
observed the lunch meal serving line on January 31, 2023, and found the temperature of cheese at 
49 F degrees and salsa at 58.5 F degrees (Deficiency FS-81 11).  This is a priority component. 

ODO observed an FS freezer, reviewed freezer temperature logs, and found staff did not maintain 
frozen foods at or below zero F degrees.  Specifically, ODO found 145 out of 344 freezer 
temperature log entries between 1 F degree and 26 F degrees (Deficiency FS-438 12). 

DISABILITY IDENTIFICATION, ASSESSMENT, AND ACCOMMODATION (DIAA) 

ODO reviewed the facility’s disability program and reasonable accommodation log in the main 
building, interviewed facility medical staff, and found in 4 out of 11 multidisciplinary reviews, the 
facility did not notify ERO Atlanta following the completed review of detainees with 
communication or mobility impairments (Deficiency DIAA-63 13). 

 
 

9 “The ICE/ERO staff member receiving the request shall normally respond in person or in writing as soon as possible 
and practicable, but no later than within three (3) business days of receipt.”  See ICE PBNDS 2011 (Revised 2016), 
Standard, Staff-Detainee Communication, Section (V)(B)(1)(a).  
10 “Facilities shall use key covers for large security keys to prevent detainees or other unauthorized persons from 
observing and duplicating them.”  See ICE PBNDS 2011 (Revised 2016), Standard, Key and Lock Control, Section 
(V)(A)(9).  
11 “Before and during the meal, the CS in charge shall inspect the food service line to ensure:  … 

3) Sanitary guidelines are observed, with hot foods maintained at a temperature of at least 140 F degrees 
(120 F degrees in food trays) and foods that require refrigeration maintained at 41 F degrees or below.” 

See ICE PBNDS 2011 (Revised 2016), Standard, Food Service, Section (V)(D)(2)(a)(3).  
12 “The following procedures apply when receiving or storing food:  ...  

e. Store perishables at 35-40 F degrees to prevent spoilage and other bacterial action and maintain frozen 
foods at or below zero degrees.”  See ICE PBNDS 2011 (Revised 2016), Standard, Food Service, Section 
(V)(K)(3)(e).  

13 “The facility shall notify the Field Office Director as soon as practicable, but no later than 72 hours, after the 
multidisciplinary team has completed its review of the needs of any detainee with a communication or mobility 






