omen Prisoner:

T

1-041
. GOVERNMENT OF THE DISTRICT OF COLUMBIA
DEPARTMENT OF HEALTH

LICENSING REGULATION ADMINISTRATION .. .

et T

HEALTH FACILITY DIVISION MAILING ADDRESS

614 "H™ Street, N.W.
PHONE: 202-727-7226 Room 1003
FAX: 202-727-7780 Washington, D.C. 20001

Covington & Berlin MR 23 1098

1201 Pennsylvania Ave., NW
Washington, DC 20001

Dear Sir/Madam:

Enclosed you will find the Enviromental inspection report for the
Correctional Treatment Facility, performed on October 14- 17, 1997.
Included is the schedule of inspections for the current year 1998. If there are
any questions do not hesitate to call Tomas M. Marquez, Inspector, at
(202)727-7190.

Sincerely,
M

/// W / L_/
Geraldine K. Sykes
Administrator

Enclosure(s)
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GOVERN,:..oNT OF THE DISTRICT OF COL. vBIA
DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS
SERVICE FACILITY REGULATION ADMINISTRATION

W %
]
[
ge~ 83 1897
MEMORANDUM
TO : Sherryl Watson
Consent Decree Coordinator
THORUGH : Geraldine Sykes
Administrator
Judith R. McPhersoy”2—
Program Manager
FROM : Tomas M. Marquez
Sanitarian/Dietitian
SUBJECT : Inspection Report of the Correctional Treatment

Facility, Correctional Corporation of America

Enclosed are the Environmental Quality Assessment Work Sheets for the
cell blocks, medical unit, the Food Establishment report for the Culinary
area, the report of medical clearance for Culinary detail inmates,
medical/dietary documentation and follow-up, and the review of food
preparation methods and procedures.

The following areas were inspected:

Special Management Unit for Women, Medical unit, Infirmary, E1 A, E3A,
E4A, E4B and Culinary area.

T TT T T Wl ar T T




The inspection was conducted in accordance with the Standards for Health
Services in Correctional Institution, American Public Health Association,
1986, Second edition. The facility was mspected on October 14 to 17, 1997.

Summary and other findings not 1nc1uded in the Environmental Quallty
Assessment Worksheet.

1. Air purification units in the three (3) isolation rooms at the Infirmary
were dirty with grime, dust balls and dirt. The facility lacked
documentation of previous filter changes and cleaning.

2. The Infirmary and Medical Treatment areas had floors dirty and
accumulation of trash.

3. Opened medication vials were observed missing the date they were
opened and initials of the nursing staff that open the vials.

4. The Infirmary was used to house handicap inmates. Cells walls
lacked handrails to facilitate movement to and from the wheelchairs.
The three cells housing four (4) handicap inmates contained a half
bathroom, toilet and sink, whose door opening were too small to
permit entrance of wheelchairs. This half bathroom lacked handrails.

5. Operating Procedure 106, page 3 of 3, Dispensing Procedure number
9, reads “...the medication nurse will prepare a three day supply of
the inmate’s medications...” this practice does not agree with DC
Code Title 2 Chapter 20. Pharmacy which established that in the
District of Columbia the only people who can dispense medications -
are a pharmacist, a physician and/or a nurse practitioner.

6.  The Infection Control Nurse was working without the proper license.
At the time of inspection the nurse had a permit to work only under
the supervision of a Register Nurse (R.N. ) The nurse was working by
herself.

7. It was observed that food trays took approximately 27 to 30 minutes
after being served to arrive at the cell blocks. Trays must be delivered
immediately after being served to the cellblocks to keep food
temperature in the safe range.

T T 0% AN 1B N ~ T p——prr——



10.

11.

12.

13.

14.

15.

It was observed that diet trays lacked identification when they arrived
at the cell block. Trays must include inmates’ name and the type of
diet.

During the days of inspection it was observed that the electrical panel
located in the first floor of the E building was signaling “trouble.”

The facility lacked documented evidence to show that the elevator had
been inspected since 1996.

The facility added: two (2) cells for handicap inmates; a bathroom in
building E; modified walls; added walls and made other electrical,
plumbing and construction alteration without the proper permits.

Door closure in some cells were not working properly (see worksheet)

The kitchen had evidence of mice infestation. The facility needs to
pay more attention to kitchen cleanliness and sanitation.

Sixteen medical records were reviewed for compliance clearance for
kitchen detail inmates.

All inmates were cleared by a Physician Assistant. Medical Clearance
must be performed by a physician or countersigned by a physician.

One TB screening form lacked the date when the Mantoux test was
performed.

One record showed an outdated STS screening. The STS screening
was outdated by over a year.

The Electrical Security Service Control Panel in the Special
Management Unit for Women was damaged.
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= ol 8 : couss DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS

oRsI RIS FOOD ESTABLISHMENT INSPECTION REPORT

adaress. L 20/ - SA SK Date 22F /7 1557
Name of Licensse sﬁm”mb _Officer of Firm _tarnmeve.  Alichasd '

Trading as CC ~ ‘é""[ Servie & Inspect. Time Customer #

Food Service _4? Ratail Store D Other |

GOVERNMI

7 OF THE DISTRICT OF COLU! A

Sanitation Rating 7272 Number of Ssmpies Collected

NOTICE TO ESTABLISHMENT
This inspection was conducted Lo determine cornpliance with District regulations.
Effective sction must be taken this date to correct all underlined deficiencies having s demerit value of 6. Other underlined deficiencies

must be correctad as indicatad under *“Ramarks”. Failure to maice the indicated correction within the specified time may result in court
proceedings being initinted for the enforcement thersof.

A. STRUCTURE

1

Floors: clean - sasily cisanable - in good repair - properly
drained

Walls. ceiling and overhead: Clean - sasily cleanable -
no scaling paint - in good repair

C. MEAT and MEAT PRODUCTS, INGREDIENTS, ICE,
OTHER FOODS

L

l;l%oum spproved ]
(b) Trichinss treatment for appropriate product con-
taining pork muscie tissus

Condition: sound - ciean - unadulterstad - only

3. Lighting adequate for operation 2 suthorized food additives used 3
4. Ventilation: rooms reasonably free from odors, conden- 3. Labeling proper - no faise or misisading statements -
sation, smoke etc, 2 producta accurately described - accurate net weights 4
5 Toiewwdressitg rooms: clean - convenient - sdequate - 4. Temperature of potentially hazardous food: 45°F or
properly constructed and ventiiatad 2 leas of 140°F or more - frzen foods st 0°F or below 6
6 Handwashing facilities: adequate - properly located - DEMERITS € |
soap and towels 8 —_—
D. PERSONNEL
7T Plumbng potable water supply - sufficient hot and cold 1. Cuter garments: appropriate and washable - clsan -
running water no back siphonage or cross connections - proper hair restraints 2
no overhead waste lines in critical areas 6
2. Good apparent heaith 6
DEMERITSA | 2

B. EQUIPMENT

Installation: equipment location permmits easy access to
and clsaning of equipment and adjacent surfaces or pro-
perly sealed to adjacent surfaces

Refrigerstad and hot food holding squipment: adequate -
capabie of maintaining proper food tamperature -

repair - provision for separation of raw and
products

Food Contact surfaces of squipment and muiti-use eating
and cooking utensils: constructed of suitable material
- free of cracks. crevices, chipe, rust or paint - squipment
easily disassembled and reedily cieanable - clean and
sanitized before each use - proper facilities and material

available for cleaning and sanitixing &
4., Non-food Contact surfaces: proper construction - clean -

in good repair - suitable facilities and materials available

for cleatung &

w

Cooking units. hoods and filtars: clean - in good repair

2

DEMERITSB | {

s cp!:rmul h; band washed and ¢l

(a} good ygisne - was| and clean -
proper and minimal personal contact with food and
food coptact surfaces

{b) Certified Food Supervisor

DEMERITS D [_

Genaral storage: storage areas clearn, adequate and pro-
perily un.l.lud food product uuﬂdnnu utensils and
singie service items protectad from contamination -
soiled linens and ciean linens separated - contents of
containers identifiad - poisonous materials pro-
perly labeled. handled and scored

food protectad du.m:g display,
pu:klgmg processing and transportatios - containers
and wrappings sanitary - proper sequence of operations

6

4.

Waste cootainers property constructad and used - clean

2

REMARKS: B CD % ; #0

INQPTOTER DV

TOTAL DEMERITS @

-ﬂ(cor‘ rl('ksu fl-faagcm}r-r ees  Joose

hege #8

A 9‘ b'skbttsb\.a

j/

w el

i

BT T

hedd notdee .

fee on Yt )&aor‘

e el o AL N K T

DEMERITS E

v /i;\/m//yw /@




v v CovimmD” GOVEL 47 VT OF THE DISTRICT OF CC.  ™3lA

- o

— s o coumss DEPARTMENT uF CONSUMER AND REGULATORY . _FFAIRS

B T FOOD ESTABLISHMENT INSPECTION REPORT

sadres, s T/ L SY S Dawe QY F r¥ -1 JSE7
Name of Licenses i oA Officer of Firm Vv rrlc s o el o f
Tradimg as __{ & Feect __5_""""(_ _Inspect. Time . .. Customer #

——

Fooc Service L ——Retai! Store | ; Other Sanitation Ratung ﬂ_ Number of Sampies Collected

NOTICE TO ESTABLISHMENT
Tiws inspectron was conaucted to determine compliance with Distnict reguiations.
Effectave action must be taken this date to correct all underlined deficiencies having 2 demerit value of 6. Other underiined deficiencies

Inust be corrected as indicated under “Remarics”. Failure to take the indicated correcton withup the specified tite mav result in cowst
procesedings being mitated for the enforcament thersof

A S1'RFI‘.LMCTL'R£ sl cleanable - i good cEpgi - propesly C. muzxr and MEAT PRODUCTS, INGREDIENTS, ICE
1 . cléan - Y - T - : FOODS !
I Y Trichinse fi prod; |
‘ b traatment for appropriate uct ton-
2. Walls ceiling and overhead: Q]g.g easily claanabie - taining pork muscle tisse L
o scaling pamt - in good repar I( 2} i
2. Condition: sound - clean - unaduiterated - only |
3. Lighung agequate for operation 2J anthorizad food additives used i 8
4. Vepoiamion rooms ressonablv free from odors condeo- 3. Labeling prope - m!ﬂeammﬂ ‘
Saton. Sipoke efc 2 products accurately described - accurate net weghts | 4
5 Toiletsdresnng rooms: Gl CODVenent - sdequate - 4. Temperature of potentially bazardous food: *F or
properiv constructad and ventilated @ _less of 140°F or more - frazen foods at 0°F ”EE
6 Handwashing facilices: adequate - properly locaced - ‘ ‘
washiong & [ s ! o P DEMERITS C [ &
7 Phumbmg potabie water supply - sufficent hot and cold I ; . Quter garments: apprvprnuandwnhbk clean - :
runmng water no back siphonage or cross connections - } a proper bair restraincs i @
no overead waste lines in cntical areas I
2. Good apparent health |8

DEMERITS A '
L_&:! 3. Hygesnic practices: i
‘ {a) good personal bygiene - hand washed and clean - \
proper and minimal personal contact with food and
food coptact surfaces
@ ertified Food Supervisor !

B. EQUIPMENT g
Iestalilanosr  equipment location permits easv acoess to !
ang ciearung of equipment and adjacent surfaces or pro- )
periv sealed to adiacent surfaces L2 J

@

. Refngeraad and hot food boldmg equupment: adequate -
renair - provision {or separanoc of raw and bm .
proaucts :@

Food Contact suriaces of equipment and mult-yee eanng

DEMERITS D |

1. Prenmuser no rodent harbarage - effectve vermm app
ool - onlv perosrrad pestacides usad and property stored -
premuses frae of Tash and litter - oo bods or unauthoriz- |

(8]

&

iE. GENERAL i

and ¢coalong utensiis: constructad of swtable material l o0 anmnals - facilites and matsnals available for ceanmg |®

- free of cracks. crevices. chips. rist or pAm! - equIptent |
eagily dissssembied and readily cleanable - cisan and | 2. Genwal storage: areas glean adequate and pro-

sazutized before each use - proper facilities and TatEnR | Pﬂﬂ"“ﬂﬂd Mwmmu utensils and

av ie Tor cleznung and sanitiring }@ memm_;aﬂ_‘mﬂ

‘ sotied lipenis and clean hibens separated - contents of

4+ Norrfood Contact suriaces proper cOnSTUCTOn - | contaibers properiy identified - pasenous materials pro-
2 - suitable facilines and matenals » 5@ periy labeied handied apd stored ®

or cleanmyg
3. Operating methods: food protectad during display.
I Cooiung umts, hoods and Siters: clean -in good repair | 2 packam processing and Tansportation - SOntaners

D B /7 1 and wrapmogs sanitary - proper sequence of operatons

€

4. Wask contamers property construciad aod used - clean

2

_ DEMERITSE | />
munmm@ —

REMARKS: /4,/' F/CC" aere. C'/L/ J/;!cujheu-f MCJ-‘-LM-( O th
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i o coLumea DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS
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DEPARTMENT OF COt M AND REGULATCRY AFFAIRS .

HEALTH FACILITY DIVi_ . ON
ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET e

£

FACILITY: O % 0w SURVEY DATE ¢ ™ 11 -7  SURVEYOR'S NAME,%

CELL BLOCK - DORMITORY Erw PO SN B I ’
6 M & - \ - I.‘).-"'1l Dt | P - B : Q 5—- _fL{ f%

CEILING: H20 waxage

Pasiing Pant

|Loocse Plaster

Fnl‘faﬂdtﬂ'y o] growth
WALLS: H20 eaiage

§
\

Graffib

N I8
I\
.
\ s
|

irty/moic growth

T

fecaung paint

|Locse piaster

JFLOOR:  Standing weter

Broken/missing Tile /oo . .0 f el mis
4

Cracked

Dirty

WINDOW: trame rusied/damage

ICovered/Painted v

‘ Broken/not opersbonal

IVENTILATION

Broken/mrssing gril

[Vent/Exhaust obwects interfers L~

[No vertitation/not cperationsl

Dirty L~ o

Cffensive Odors

A tempersture grester than 85 degrees F

SHOWERS: Uncovered drains

Moid growth/mineral deposits -

Curtming lormvdirty

Clogged

Le3i0Ng - head/kNobs N dosrepar

Not working/low pressure . h.“-"";

R

TOILET: partiton oroken/dirty damage

Not working/low pressure

LEaking - base/Knob/plunger

Dirty - minersl buid-up

[Toiiet Loose

Sink - Loose

No water/low pressure

Clogged Ve

ety

L #43KINg-fauc/ANobe/ Dlngerin disrepas

Bathroom area - dity/moid growih

HOt water temperature 108-120 degrees F

LIGHTING - in disrepair [

20 8. candies ught - work arsa

[30 ft. candie kght IMNg area/study room

Lamp paintedicoversd

Duibs, fotures, window/dirty

‘Ext ight -not  operational/in disrepan

PesUvermis infestation

Cheaning supphes not avaiabie | i !
No soap i '

No tolet paper i I i

Nogper towels ) v




DEPARTMENT OF CO" s
HEALTH FACILITY DIVIa.ON

AND REGULATCRY AFFAIRS

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET

-_— ~ —-—
FACILITY _C 7~ s

SURVEYDATR ___.~— < -

SURVEYOR'S NAME | g

__CE!..L BLOCK - DORMITORY
AL /;/' 2T

T

<
Coodr o~

Pt e m

= aa

Dicgro |[Tamere

s 4t s

.&-&h._.

Sanl
Wl

Ml ]

[Ere
vhe Ty
re

(24

A -

CEILING: w20 smaxsge

Peeling Pam

Looss Plaster

gﬂfﬂwmﬂy moid growth

WALLS: K20 esinge

Graffti

irty/mokd growth

ling paint

|ooss plaster

FLOOR: Standing water

pras

[Broken/missing Tile

Cracked

Oty

WINDOW: frame rustec/damage

Coversd/Pairted

Broken/not operational

ENTILATION

Brokervmissing gril

snt/Exnaust obwcts interfern

INo ventilation

Drty

Offensive Odors

Al tempersture grester than 65 degrees F

SHOWERS: Uncovered drains

Mold growth/miners! deposits

Curtains torrvdirty

 [Clogged

{Leaking - head/inons i gisrepmr

Not workmg/

TOILET: parttion brokervdirty aamage

Not worang/iow pressure

Leaking - base/knob/piunger

Dirty - mmeral build-up

[Toilet Loose

Sink - Loose

|No water/low pressure

Clogged

karty

Leaking-faucet/knobs/piunger/in disrepar

Bathroom area - dirty/fokd growth

{Hot water temperature 106-120 degrees F

[LIGHTING - in disrepair

20 ft. candies light - work srea

[30 ft. candle hght kving ares/study room

Lamp painted/covered

bulbs. fixtures wanaow/dirty

Exit Iight -not  cpershonal/in disrepair

Pest/vermas infestabon

Cleaning Suppis net avarabie

No soap

NO toiet paper

No 3per 1owels

™ TR » " i 8 . BN W
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T DEPARTMENT OF CONSUMS® AND REGULATORY AFFAIRS
) HEALTH FACILITY Div'
ENVIRONMENY. . QUALITY ASSESSMENT WORKSHEET

B

~

CACILITY __ 7£ LT

~F:

SURVEY DATE -~ /7>

. ..
P Jramto o

e L

SURVEYOR'S NAME. _tom

MEDICAL UNIT/CENTAL UNIT '».-'.'.";_

T

Ve
g

e

——— s -t

N L2

ey

PR

G

CEILING: H20 ieakage

/

Peeiing Paint

“JLoose Plaster /. . -

-«
l/

Tglﬂ'm.u:n'w mokd growth
WALLS: H20 leskage

Sratfh

jairty/motd growth
g saunt

el g

li.oou plaster

FLOQOR: Standing water

Broken/missing Tile

L

Cracked

Dirty

WINDOW.: frame rusted/damage

ICovered/Painted

Broken/not operationai

VENTILATION

Broker/missing orill

[Vent/Exhaust oDiects nierters with

ar fow

NO ventilation/nat operationai

|owny

Offensive Odors

Air temperature greater than 55 degrees F

SHOWERS:

Mold growth/mineral depcsis

Curtaing tormvdirty

Ciogged

Leaking - head/knobe

Net working/low measure

TOILET: pamtion brokervdirty damage

Not working/low Dressure

Leaking - base/knob/plunger

Dirty - rineral build-up

[Totlet Loose

Sink - Locse

NO water/iow Dressure

Clogged

fdirty

L esking-faucet/knobs/plunger/in derepeir

|Bathrocm area - dirty/moid growth

Hot water temnperature 108.120 degrees F

LIGHTING . in disrepair

bulbs, fntures, window/dirty

Exit ligrt - operatonalin disrepar

Pest vermit infestation

Cleaning supplies not available

No s0ap

No todet paper

NoO paper towels

Screens - broker/dirty

Screen missing

Fire atarm - Net operations!

T T w T
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DEPARTMENT OF COF ‘M.  AND REGULATORY AFFAIRS
HEALTH FACILITY DIVIL.ON

ENVIRONMENT_A_«L QUALITY ASSESSMENT WORKSHEET —

FACILITY, 7 - - =~ : SQRVEY DA_TE e r ST i SU_RVEYOR'S NAME _\ "
_,/_'_Cu«--' Y i P e RO "'—Z"f--‘ L

CELL BLOCK - DORMITORY . .
=/ - v | o> | 4 T DR Py

CEILING: H20 earage

Poesiing Punt

Loosa Plyster

jgrafftvdinty mokd growth

WALLS:  H20 waxage
Graffiti

Jlirty/moid growth

scaling pamt

Loose Distes /oA A’

{FLOOR:  Swnding water

[Broken/missing Tile

Cracked

Dirty

WINDOW: frame rusted/damage

ICovered/Painted

Broken/not opersbonal

ENTILATION

JBrokenimissing gril

fvert/Exhaust coects interfers -

NO ventilation/not operabonal

Dirty

Offensive Odars

AIr temperature grester than 85 degrees F

SHOWERS: Uncovered drains Tt F

Moid growttvminers! deposite

Curtaing tormvdirty

[Clogged

Leaigng - head/knobs in disrepar

Not working/low pressure

TOILET: partition broxen/dirty damage

NOt workang/iow pressure

Leaking - base/Xnob/piunger

Dirty - meneral buld-up

Toilel Loose

Sink - Loose

INo watet/low pressure

Cloggea

jarty

Lsaking-faucet/knobk/ plungerin disrepmir

|Bathroom area - dirty/moid growth

28T

[Hot water temperature 105120 degrees F 1e7°7 {1t

LIGHTING - in disrepair

[20 . candies light - work ares

30 . candie light kving area/study room L0 Ziclk.

Lamp painted/coversd

jbulbs . ftures. window/dirty

Extt Iight -not operationalin disrepay

Pest/vermads infestaton !

Claaning suppiws not availabie ; ‘ |

NO S03D { ! !

No tovet paper | i i

NO acef toweis

s
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DEPARTMENT OF CON" M. «ND REGULATORY AFFAIRS
HEALTH FACILITY DIVIL_ N

EX

"

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET
FACILITY 2~ - ' - A%

SURVEY DATE -~ € 7 SURVEYOR'S NAME. =

Sl
i"t;,f:

CELL BLOCK - DORMITORY

— R ‘,'.'\_
2= /oAl

="

e LA IR
§ [ ] R
-~ w-rt
N e

P

-

L‘f“f,){‘_\—%p a

IR
=,

Y

CEILING: K20 wsxage

Peeiing Pamt

Looss Plaster

jgraffitidirty moid growth

WALLS:  H20 makage
Graffiti

Kirty/Mmoid growth

jscaing paint

v

jLoose piaster

[FLOOR:  stanging water

Brokensmissing Tile

Cracked

Dirty

WINDOW: trame rustec/damage

|Covered/Paimtad

Broken/not coerational

ENTILATION

Brokenvrmussing gril

[Vent/Exhaust obects nterfers

No ventilstion/not operstions

Dirty

Offensive Odors

JAir temnperature greater than 65 cegrees F

SHOWERS: Uncovered drains

Mold growthvmineral deposits

Curtmins tom/dinty

Clogged

Leaking - head’knobs i disrepaN

Not working/low pressure

TOILET: panttion brokervdirty camage

Not worGng/low pressure

Leaking - base/mobt/plunger

Dirty - rminaral buid-up

[Toilet Loose

Sk - Loose

No water/low pressure

logged

jairty

LeakiNg-1auceknobs/plunger/in disrepar

Bathroom area - dirty/moid growth

Hot water temperature 105-120 degreas F

s

1% F

LIGHTING - in disrepair v

120 fi. candies hght - work area

130 . candie ight iving area/study room

Lamp painted/covered

[oulbs, fodures. window/dirty

Zxt ight -not operational/in disrepar

Pestivermits infestation

Cieaning suppiies not availabie !

No soap

No toilet paper !

No aper towels

- TN BT I T
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DEPARTMENT OF CONY ' «ND REGULATORY AFFAIRS
HEALTH FACILITY DIVISi. A
ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET

n_-B_—

FACILITY: 27~ - ¢

SURVEY DATE:_./r /%~ SURVEYOR'S NAME %

AL i [ }""'

i o

=

CELL BLOCK - DORMITORY v [ T it
Z iR o s Comii e A~ #ﬂcc_ Py

=5

3t 2%

29 74

CEILING: 20 leaxage

Fesiing Pamnt

Loose Plaster

gﬂwm mold growtn
WALLS: K20 aiage

Graffit

Jiirty/moid growth

ng paint

Loose plaster,/ Cicrke i

FLOOR: Standing water

Broken/missing Tile

Cracked

Dirty - [ - 2l il

INDOW: frame rustec/damage

Covered/Painted

{Broken/net operatonai

VENTILATION

{Brokervmissing gril

VenUExhaus! obwcts interfore L~

No vantiiation/nol opersbonsl

Dirty —

Offensive Odors

A tempersture greater than 85 degrees F

'SHOWERS: Uncovered drains

Maold growth/mineral deposits

Curtains tom/girty

Clogged

Leaking - Read/xnobs 1 GISrepair

NOt WOrNG/low pressune

TOILET: partition proken/dirty aamage

Not working\ow pressure

Leaking - basa/knob/piunger

Dirty - mineral build-up

Toilet Loose

Sink - Loose

NO water/low pressure

<logged

Jirty

-saking-{aucet/knobe/ pIunger/in disrepar

Jathroom ares - dirty/moid growth

Hot water temperaturs 106-120 degrees F

1e5<r

[ILCF | 205F

LIGHTING - in disrepair

20 At cangles kght - work area

10 . candle light living srea/study room

34 fe

-amp pairted/coverad

sulbs, fixtures. wandaw/dirty

Sxt hght -not cperatonalin disrepar

Zestivermds inlestation !

Zeaning suppiws not availabie i

o soap l ! ! |

No loviet paper ! ;
NO ADer loweis )




L - P : _ba
DEPARTMENT OF CO? 'IN. . AND REGULATORY AFFAIRS
HEALTH FACILITY Div. ON

! ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET ~
FACILITY [ 7= = o2 SURVEY DATE #7s¢ 757 SURVEYORS NAME.L{L_;

"
Ao [0

CELL BLOCK - DORMITORY e Vo e T
el B B . , - . ,
£4 /7 [N T e J, DRI ISV Lot S e

-
]

CEILING: H20 eaxage

Pesiing Pamt

jLoose Plaster

jgratfiudirty maia growth

WALLS: H20 maxnge

Graffitt

s

Jdirty/maold growth

ling paint

LoGse piaster

FLOOR: standing weter

Broken/missing Tile

Cracked

Dlﬂy - P

INDOW: trame rustecidamage

jCovered/Painted —

Brokervnot oosrational

IVENTILATION

Broken/missing gril

[Vent/Exhaust objects merfers - L

{No vertilahon/nat operational

Dirty —

Qffensive Odors

JAir tempersture grester than 85 degrees F

SHOWERS: Uncovered drains

Mold growth/mmeral deposts

Curtains tornvdirty

Clogged

Leaking - MadAMobs N isrepar

NOt working/low prassure

TOILET: panmon broken/dirty camage

Not worang/iow pressurs

Leaking - Dase’xnob/plunger

Dirty - mineral builg-up

[Torlet Loose

Sink - Loose

No water/low pressure

Clagged

fairty "

Leang-faucet/knobt/ pILnger/in disrepasr

Batnroom area - dirty/mokd growth

Hot water temperature 108-120 degrees F s 2787 V1 EE

LIGHTING - in disrepair

20 . candies hght - work ares

[30 ft. candie light kving afea/study room At

Lamp painted/covered v

bulbs. fixtures. wandow/dinty

Exn light -not operstionalin disrepan

Pestvermis nfestabon

Clsaning suppises not availabie

No soap

No toiet paper | '

NO aper towels

™ T L b e T T TaTeTTYT L | T T ————



DEPARTMENT OF CO’

| ————— -
FACILITY o 72— &~

-

M. . AND REGULATORY AFFAIRS
HEALTH FACILITY DIVi_.ON
ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET

—

SURVEY DATE. ,c/rc /% 7
e

SURVEYOR'S NAME __ -——

— CELL BLOCK - DORMITORY
£ “A

£/

/2

Ll

SI—.

/Zau-ﬁ'}.

CEILING: H20 eaxage

|Pesing Paint

[Loose Piaster

raffitudirty Mokl growth

WALLS: H20 esiage

Graffih

kiirty/moikd growth

lscaiing part

[Locee paster

[FLOOR: Standing weter

Broken/missing Tile

Cracked

Dirty

INDOW: trsme rusted/damsge

oversd/Parted

Broken/nol operational

ENTILATION

Brokervmissing gril

[Vent/Exhaust obrects intarfers

[N ventiatorvnet operationsl
Dty

Otfensive Odors

A

temperature grester than 85 degrees F

SHOWERS: Uncovered drains

Maid gromtivminersl deposits

Curtaws torm/ainy

{Clogged

Laaiang - hesd/knobs i disrepar

Not wonang/low pressure

TOILET: pertition broken/dity damage

[Not worlang/iow pressure

[Lesting - basemob/piunger

Dirty - minersi buiid-up

Toilet Loose

Sink - Loose

No

waterlow pressure

Ciogged

ity

L 8aKNg-faucet/KNobE/ DIUnger/in disrepair

JBathroom ares - dirty/mold growth

[Hoi water temnperature 108-120 degrees

L=

HECF

12.°F

£k

LIGHTING - in disrepair

20 . candies light - work arss

30 A candie light iving area/study room

< 10he

1€ e

Lamp painted/coversd

b, fictures. window/dirty

Extt kght -net operational/in disrepan

Pastivermits infestation

Cleaning supptes not availsble

NO s08p

No tolet paper

No

aper towels

| $110kY
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* DEPARTMENT OF CONSUM ™%

HEALTH FACILITY DIVISIO.
ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET

SE——
ACILITY. c7~F -

4

D REGULATORY AFFAIRS

.

ro

T (Jf

Lot SURVEY DATE. & E < 2¢ 7  SURVEYQR'S NAME. (? )

L2

L7

CELL BLOCK - DORMITORY

Ep

W

Bao.
Ens 3

ra—

ey

i,

Haans

fous,

21

A8

5

e | 2

‘EILING: H20 maxage

saiing Pamt

xoue Paster

affudirty moig growth

JALLS: H20 maxage

raffiti

Ty/mold growth

w"{'

A

Aiing pairt

OR8 DI o cha ol

LOOR: Swanding weter

‘gken/missing Tile

-acked

ny

St

'INDOW: frame fusted/damage

vered/Panied

MAAVNOL DDOTEHONEH

SNTILATION

MavITEsung grill

nt/Exhaust objects interferes

verditation/not operationsl

ty

fensive Odors

temperature greater than 85 degrees F

{OWERS: Uncovered drains

d growth/minersl deposity

tans lomvdirty

Jged

iang - headAnoke i disrepsir

working/low pressure

HLET: parthon broken/dirty camage

working/\low pressurs

king - bese/xnob/plunger

¥ - Mineryl duikd-up

ot Locee

- Loose

vaterflow pressure

hatfe,iv

1ged

ang-faucet/xnobe/DIungerin disrepas

O ared - dirty/moid growth

waler temperature 108-120 dagress F

[eEE =

119°F

ot P Ww'F

iHTING - in disrepair

candies hght - work sres

candie hght iving area/study room

22k

oo fe

o panted/icovered

5. fodures, window/dinty

ght -not_operationalin distepsic

~wermits infestation

AINgG SUPDINS Not avaiatie

cap

Het paper

oer toweis

T

| S

X

L T T EET %

T W
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1998 D.C. CORRECTIONAL INSTITUTION INSPECTION

SCHEDULE

|n
=

1. May - 4 - 7, 1998
2. September 28 - October 1, 1998
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