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UNANNOUNCED COMPLIANCE INSPECTION PROCESS 

ODO conducts oversight inspections of ICE detention facilities with an average daily population 
(ADP) greater than 10, 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 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. 

Beginning fiscal year (FY) 2022, ODO will conduct focused 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 1-9 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, in accordance 
with the facility’s new contractually required ICE National Detention Standards, which 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 unannounced compliance 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 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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UNANNOUNCED COMPLIANCE INSPECTION FINDINGS 

SAFETY 

ENVIRONMENTAL HEALTH AND SAFETY (EHS) 

ODO interviewed the safety manager, toured all areas of the facility, to include housing units, and 
found the facility administrator did not ensure staff and detainees maintained a high standard of 
facility sanitation and general cleanliness.  Specifically, ODO toured 10 housing units and found 
in 1 out of 10 units, discolored and stained grout in 2 out of the 5 showers (Unit B) (Deficiency 
EHS-118). 

ODO interviewed maintenance staff, reviewed 12 emergency generator inspection logs, and found 
the facility did not test their emergency generators nor conduct emergency generator inspections 
for August, September, and October 2022 (Deficiency EHS-269). 

ODO inspected and reviewed the chemical accountability files of the warehouse, laundry room, 
maintenance shop, and health services and found the facility does not maintain alphabetical filings 
of substances on separate cards (Deficiency EHS-4110). 

TRANSPORTATION (BY LAND) (TBL) 

ODO interviewed ERO San Antonio staff and found no posted written guidelines for tracing 
procedures to locate an overdue vehicle.  Specifically, ODO found procedures in place to call the 
contract company (G4S) and trace a vehicle, but staff had not posted these procedures (Deficiency 
TBL-122 11). 

CARE 

FOOD SERVICE (FS) 

ODO interviewed the food service manager (FSM), inspected the yeast storage area, and found the 
FS department has three keys for the yeast cabinet:  the FSM has one key and two other FS 
personnel each have a key (Deficiency FS-35 12). 

 
 

8 “The facility administrator shall ensure that staff and detainees maintain a high standard of facility sanitation and 
general cleanliness. When possible, the use of non-toxic cleaning supplies is recommended.”  See ICE PBNDS 2011 
(Revised 2016), Standard, Environmental Health and Safety, Section (V)(A)(3).  
9 “At least every two weeks, emergency power generators shall be tested for one hour, and the oil, water, hoses and 
belts of these generators shall be inspected for mechanical readiness to perform in an emergency situation.”  See ICE 
PBNDS 2011 (Revised 2016), Standard, Environmental Health and Safety, Section (V)(A)(6).  
10 “Entries for each shall be logged on a separate card (or equivalent), and filed alphabetically by substance.”  See 
ICE PBNDS 2011 (Revised 2016), Standard, Environmental Health and Safety, Section (V)(B)(3).  
11 “Each office shall develop and post written guidelines for tracing procedures to locate an overdue vehicle.”  See 
ICE PBNDS 2011 (Revised 2016), Standard, Transportation (by Land), Section (V)(K)(1).  
12 “All yeast must be stored in an area with no detainee access, preferably in a locked metal yeast cabinet for which 
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ODO toured the FS department and found staff did not keep a record of the yeast inventory (in 
pounds and ounces), indicating quantity or receipt and issue, balance on hand, nor the record-
keeper’s initials (Deficiency FS-38 13). 

ODO interviewed the FSM, toured the FS area, and found FS staff did not cool potentially 
hazardous food from 70 to 41 Fahrenheit (F) degrees or below within 4 hours.  Specifically, ODO 
observed the temperature of beef stroganoff in the cooler at 66 F degrees on December 7, 2022.  
ODO interviewed the FSM and confirmed FS staff prepared the beef stroganoff on the previous 
day, December 6, 2022 (Deficiency FS-142 14). 

ODO interviewed the FSM, toured the FS area, observed meals prepared from ingredients at 
ambient temperature, and found the FS staff did not cool items such as reconstituted foods to 41 F 
degrees within 2 hours of cooking/preparation.  Specifically, ODO observed the temperature of 
coleslaw at 43.5 F degrees and reconstituted pudding at 44.5 F degrees on December 7, 2022.  
ODO interviewed the FSM and confirmed FS staff prepared the coleslaw and reconstituted 
pudding on the previous day, December 6, 2022 (Deficiency FS-143 15). 
 
CONCLUSION 

During this inspection, ODO assessed the facility’s compliance with 25 standards under PBNDS 
2011 (Revised 2016) and found the facility in compliance with 22 of those standards.  ODO found 
8 deficiencies in the remaining 3 standards.  ODO recommends ERO work with the facility to 
resolve any deficiencies that remain outstanding in accordance with contractual obligations.  ERO 
provided ODO with the uniform corrective action plan for ODO’s last inspection of TDHRC on 
December 9, 2022. 

 

 

 

 

 

 
 

the food service department has only one key.”  See ICE PBNDS 2011 (Revised 2016), Standard, Food Service, 
Section (V)(B)(4)(a). 
13 “Staff shall keep a record of the yeast inventory (in pounds and ounces), indicating quantity of receipt and issue, 
balance on hand and the record-keeper’s initials.”  See ICE PBNDS 2011 (Revised 2016), Standard, Food Service, 
Section (V)(B)(4)(a).  
14 “Potentially hazardous food must be cooled from 140 to 70 F degrees within two hours of cooking, and from 70 to 
41 F degrees or below within four hours.”  See ICE PBNDS 2011 (Revised 2016), Standard, Food Service, Section 
(V)(F)(3).  
15 “Foods prepared from ingredients at ambient temperature, such as reconstituted foods and canned tuna, must be 
cooled to 41 F degrees within two hours of cooking/preparation.”  See ICE PBNDS 2011 (Revised 2016), Standard, 
Food Service, Section (V)(F)(3).  






