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FOLLOW-UP COMPLIANCE INSPECTION PROCESS 

ODO conducts oversight inspections of ICE detention facilities with an average daily population 
of 10 or more detainees, and where detainees are housed for longer than 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.  In FY 2021, to meet congressional requirements, ODO began conducting follow-up 
inspections at all ICE ERO detention facilities, which ODO inspected earlier in the FY.   

While follow-up inspections are intended to focus on previously identified deficiencies, ODO will 
conduct a complete review of several core standards, which include but are not limited to Medical 
Care, Hunger Strikes, Suicide Prevention, Food Service, Environmental Health and Safety, 
Emergency Plans, Use of Force and Restraints/Use of Physical Control Measures and Restraints, 
Admission and Release, Classification, and Funds and Personal Property.  ODO may decide to 
conduct a second full inspection of a facility in the same FY based on additional information 
obtained prior to ODO’s arrival on-site.  Factors ODO will consider when deciding to conduct a 
second full inspection will include the total number of deficiencies cited during the first inspection, 
the number of deficient standards found during the first inspection, the completion status of the 
first inspection’s UCAP, and other information ODO obtains from internal and external sources 
ahead of the follow-up compliance inspection.  Conditions found during the inspection may also 
lead ODO to assess new areas and identify new deficiencies or areas of concern should facility 
practices run contrary to ICE standards.  Any areas found non-compliant during both inspections 
are annotated as “Repeat Deficiencies” in this report.   

ODO was unable to conduct an on-site inspection of this facility, as a result of the COVID-19 
pandemic, and instead, conducted a remote inspection of the facility.  During this remote 
inspection, ODO interviewed facility staff, ERO field office staff, and detainees, reviewed files 
and detention records, and was able to assess compliance for at least 90 percent or more of the ICE 
national detention standards reviewed during the inspection. 
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DETAINEE RELATIONS 

ODO interviewed 12 detainees, who each voluntarily agreed to participate.  None of the detainees 
made allegations of discrimination, mistreatment, or abuse.  Most detainees reported satisfaction 
with facility services except for the concerns listed below.  ODO conducted detainee interviews 
via teleconference.    

Admission and Release:  One detainee stated he did not receive the ICE National Detainee 
Handbook, nor the facility handbook printed in his native language of Mandarin Chinese. 

• Action Taken:  The facility staff/ERO met with the detainee on June 14, 2021, and 
provided the detainee with copies of the ICE National Detainee Handbook and the 
facility handbook translated in Mandarin Chinese.  The detainee signed for both copies, 
acknowledging receipt of the Mandarin Chinese translation of both handbooks.  
Additionally, the facility provided ODO with a photo, which depicted the detainee 
holding the facility handbook, printed in Mandarin Chinese. 

 
Food Service:  ODO interviewed 12 detainees and 11 out of 12 detainees indicated the facility did 
not provide enough fresh fruit and vegetables and there were infrequent servings of meat in their 
portions. 

• Action Taken:  ODO interviewed the facility food service manager (FSM), reviewed 
the 35-day cycle food-menu, and obtained confirmation of the menus as certified by a 
registered dietician in meeting all nutritional requirements.  The FSM also confirmed a 
menu change in February 2020 in which the facility alternately served fresh fruits and 
canned fruits three times a day.  The FSM stated the facility notified the detainees of 
the food-menu changes. 
Additionally, ODO reviewed the 5-week cycle food menu to assess the frequency in 
which detainees received meat in their portions.  During the week of the inspection, 
ODO found the facility served beef three times, tuna fish one time, chicken three times, 
and turkey ham and turkey salami four times.  The facility also served salads made 
from fresh vegetables three times and provided lettuce, carrots, onions, and spinach as 
condiments throughout the week.   
 

Food Service:  One detainee stated the facility has yet to approve his request for a low-sodium or 
soy-free diet. 

• Action Taken:  ODO interviewed the health services administrator (HSA) who 
confirmed after a medical record review the detainee did request a soy-free diet on June 
8, 2021.  The facility approved the detainee’s request for a soy-free diet from June 8, 
2021 to September 6, 2021.  The facility will re-evaluate the detainee prior to 
September 6, 2021, to decide on continuing the diet.   The facility HSA informed the 
detainee he was approved for the soy-free diet. 

 

 








