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SPECIAL REVIEW INSPECTION PROCESS 

ODO conducts oversight inspections of ICE detention facilities with an average daily population 
(ADP) 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.4 

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

Beginning fiscal year (FY) 2022, ODO will conduct special reviews of under 72-hour ICE 
detention facilities with an ADP of 1 or more detainees and over 72-hour ICE detention facilities 
with an ADP of 1 to 9 detainees.  Additionally, ODO will conduct unannounced inspections of 
ICE detention facilities, regardless of ADP of detainees, as well as reviews of ICE 
special/emerging detention facilities/programs.  As such, these facility inspections will result in an 
ODO Inspection Compliance Rating.  ODO will conduct a complete review of several core 
standards, which may include but are not limited to Medical Care/Health Care, Medical Care 
(Women)/Health Care (Females), Hunger Strikes, Suicide Prevention, Food Service, 
Environmental Health and Safety, Emergency Plans, Use of Force and Restraints/Use of Physical 
Control Measures and Restraints, Special Management Units, Educational Policy (Family 
Residential Standard (FRS) only), Behavior Management (FRS only), Admission and Release, 
Classification, and Funds and Personal Property. 

Upon completion of each review, 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 its 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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DETAINEE RELATIONS 

ODO interviewed the only detainee the facility housed during the inspection, who voluntarily 
agreed to participate.  The detainee made no allegations of discrimination, mistreatment, or abuse 
and reported satisfaction with facility services. 
 
SPECIAL REVIEW FINDINGS 

SAFETY 

ENVIRONMENTAL HEALTH AND SAFETY (EHS) 

ODO reviewed the facility’s EHS documentation, interviewed a facility lieutenant, and found the 
facility did not create a written hazardous communication program, outlining chemical labeling, 
Safety Data Sheet (SDS) distribution, and employee training (Deficiency EHS-17).  This is a 
priority component. 

ODO interviewed the food service administrator (FSA), inspected the chemical storage areas in 
the food service department, reviewed the facility’s EHS program and policies, and found the 
following deficiencies: 

• No inventory to account for eight out of eight hazardous materials:  Liquid Laundry 
Chlorine Bleach, Grease Lift, Lime Away, Solid Power XL, Oasis 115 XP, Oasis 146 
Multi-Quat Sanitizer, Kool Klene, and Medallion (Deficiency EHS-28); 

• No perpetual inventory of the hazardous (flammable, toxic, or caustic) substances used 
and stored at the facility (Deficiency EHS-39); 

• The facility did not maintain inventory records for each substance the facility used 
(Deficiency EHS-410); and 

• No inventory records for hazardous substances documenting current, before, during, 
and after use (Deficiency EHS-16 11). 

 
ODO interviewed a facility lieutenant and found the facility did not create a written hazardous 
communication program in accordance with the Occupational Safety and Health Administration 
regulations, outlining the proper chemical labeling, SDS distribution, and training for employees 
 

 
7 “In accordance with OSHA 29 CFR 1910.1200, Hazard Communication, each facility utilizing hazardous chemicals 
shall create a written hazardous communication program that outlines proper chemical labeling, providing Safety Data 
Sheets (SDS), and training for employees.”  See ICE NDS 2019, Standard, Environmental Health and Safety, Section 
(II)(A).  
8 “The facility will establish a system for storing, issuing, and maintaining inventories of, and accountability for, 
hazardous materials.”  See ICE NDS 2019, Standard, Environmental Health and Safety, Section (II)(A).  
9 “Every area will have a perpetual inventory of the hazardous (flammable, toxic, or caustic) substances used and 
stored in that area.”  See ICE NDS 2019, Standard, Environmental Health and Safety, Section (II)(A).  
10 “Inventory records will be maintained for each substance.”  See ICE NDS 2019, Standard, Environmental Health 
and Safety, Section (II)(A).  
11 “c. Inventory records for a hazardous substance must be kept current before, during, and after each use.”  See ICE 
NDS 2019, Standard, Environmental Health and Safety, Section (II)(A)(4)(c).  
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(Deficiency EHS-33 12).  This is a priority component. 

CARE 

FOOD SERVICE (FS) 

ODO interviewed the FSA, reviewed the facility’s FS program and policies, observed FS kitchen 
equipment, such as ovens, tilt skillets and sheet pans, and found the following deficiencies: 

• Unsanitary FS areas.  Specifically, ODO observed FS kitchen equipment, to include 
ovens, tilt skillets, and sheet pans soiled with food residue and stained with an 
accumulation of burnt food particles, grease, and debris (Deficiency FS-1 13);  

• Food and Drug Administration (FDA) Food Code, Title 21 CFR 110.35 requires 
physical facilities be maintained in a sanitary condition and shall be kept in repair 
sufficient to prevent food from becoming adulterated, and ODO observed food service 
kitchen equipment, to include ovens, tilt skillets, and sheet pans soiled with food 
residue and stained with an accumulation of burnt food particles, grease, and debris 
(Deficiency FS-39 14); 

• No storage area, meeting the environmental standard for cleanliness and order 
(Deficiency FS-91 15); and  

• No adherence to sanitary conditions according FDA Food Code, Title 21 CFR 110.35.  
Specifically, ODO observed food service kitchen equipment, to include ovens, tilt 
skillets, and sheet pans soiled with food residue and stained with an accumulation of 
burnt food particles, grease, and debris (Deficiency FS-95 16). 

ODO reviewed  FS staff training records and found in  out of  training records, no 
documented preemployment medical examination (Deficiency FS-86 17). 
 
                                                                                                                                                    
 

 
12 “The facility will comply with standards and regulations issued by the National Fire Protection Association (NFPA), 
Environmental Protection Agency (EPA) and OSHA, national, state, and local fire safety codes, and the applicable 
standards of the American Society for Testing and Materials, American National Standards Institute, and 
Underwriters’ Laboratories or Factory Mutual Engineering Corporation.”  See ICE NDS 2019, Standard, 
Environmental Health and Safety, Section (II)(D).  
13 “The facility shall provide detainees with nutritious, attractively presented meals, prepared and served in a sanitary 
and hygienic food service operation.”  See ICE NDS 2019, Standard, Food Service, Section (I).  
14 “Food shall be prepared and served in compliance with the most recent version of the FDA food code and/or 
applicable local standards.”  See ICE NDS 2019, Standard, Food Service, Section (II)(E)(2).  
15 “All facilities shall meet the following environmental standards:  a. Clean, well-lit, and orderly work and storage 
areas. b. Overhead pipes removed or covered, to eliminate the food-safety hazard posed by leaking or dusty pipes.  c. 
Routinely cleaned walls, floors, and ceilings in all areas.  d. Ventilation hoods, to prevent grease buildup and 
wall/ceiling condensation that can drip into food or onto food-contact surfaces.  Filters or other grease- extracting 
equipment shall be readily removable for cleaning and replacement.  e. Eighteen-inch clearance (minimum) 
underneath sprinkler deflectors.”  See ICE NDS 2019, Standard, Food Service, Section (II)(I)(5)(a-e).                                                                                                                                                                                                                                                                                                                                                                                                                                                                      
16 “The facility will adhere to the health and safety standards of the FDA and/or state or local authorities with oversight 
of food service operations.”  See ICE NDS 2019, Standard, Food Service, Section (II)(I)(6).  
17 “All food service personnel (both staff and detainee) shall receive a documented preemployment medical 
examination.”  See ICE NDS 2019, Standard, Food Service, Section (II)(I)(3)(a).  
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ODO interviewed the FSA, reviewed the facility’s FS program and policies, inspected the chemical 
storage areas in the FS department, and found staff did not know the location and on-hand 
quantities of the following:  Liquid Laundry Chlorine Bleach, Grease Lift, Lime Away, Solid 
Power XL, Oasis 115 XP, Oasis 146 Multi-Quat Sanitizer, Kool Kleene, and Medallion.  ODO 
also found the staff didn’t know these materials must be controlled and accounted for daily 
(Deficiency FS-105 18). 

ODO interviewed the FSA, reviewed the fixed fire suppression system inspection tag, and found 
a qualified contractor last inspected the fixed fire suppression system on November 8, 2022 
(Deficiency FS-112 19). 

ODO interviewed the FSA, reviewed the facility’s FS program and policies, and found facility 
policy authorized the jail processing division administrator to change food rations to a disciplinary 
diet option that included cold sandwiches, less elaborate items than the standard presentation, and 
pureed food or nutrition loaf.  Since no detainees were on disciplinary sanctions during the review 
period, ODO noted this as an Area of Concern. 

ACTIVITIES 

RECREATION (R) 

ODO interviewed a facility lieutenant and found the facility did not have an individual responsible 
for the development and oversight of the recreation program (Deficiency R-7 20).  This is a 
priority component. 

JUSTICE 

DETAINEE HANDBOOK (DH) 

ODO interviewed a facility lieutenant, reviewed the facility handbook, and found the facility 
handbook did not include sanctions for violating facility disciplinary rules (Deficiency DH-2 21).  
This is a priority component.                                                                                                                                                       

ODO reviewed detainee detention files and facility admission procedures, interviewed a facility 
lieutenant, and found the facility did not obtain nor maintain detainee acknowledgement for the 
receipt of the ICE National Detainee Handbook (Deficiency DH-9 22).  This is a priority 
 

 
18 “All staff members shall know where and how much toxic, flammable, or caustic material is on hand, and be aware 
that their use must be controlled and accounted for daily.”  See ICE NDS 2019, Standard, Food Service, Section 
(II)(I)(9)(b).  
19 “A qualified contractor shall inspect the system every six months.”  See ICE NDS 2019, Standard, Food Service, 
Section (II)(I)(10)(c).  
20 “All facilities shall have an individual responsible for the development and oversight of the recreation program.” 
See ICE NDS 2019, Standard, Recreation, Section (II)(B).  
21 “The facility handbook will specify in detail the rules, regulations, policies, and procedures with which every 
detainee must comply and include information about available services such as: disciplinary rules and sanctions.”  See 
ICE NDS 2019, Standard, Detainee Handbook, Section (II)(B).  
22 “The facility will document and maintain a detainee acknowledgement of receipt of the ICE National Detainee 






