
Women Prisoners/DC v. DC

GOVERNMENT OF THE DISTRICT OF COLUMBIA
DEPARTMENT OF HEALTH

LICENSING REGULATION ADMINISTRATION ,^ ,

HEALTH FACILrTY DIVISION MAILING ADDRESS

614 "H" Street. N.W.
PHONE: 202-727-7226 Room 1003

FAX: 202-727-7780 Washington. DC. 20001

Covington & Berlin MAR 2 3 (993

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,

/
Geraldine K. Sykes
Administrator

Enclosure(s)

\ FILED
* JUN 2 2 1998

NANCY MAYER M/MTTIN6T0N, UERK
U&. DISTRICT COURT

TUT



GOVERN....;NT OF THE DISTRICT OF COL-.^BIA
DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS

SERVICE FACILITY REGULATION ADMINISTRATION

• * •

': n 3 1997

MEMORANDUM

Sherryl Watson
Consent Decree Coordinator

Geraldine Sykes
Administrator

TO

THORUGH

Judith R.
Program Manager

Tomas M. Marquez
Sanitarian/Dietitian

FROM

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, El A, E3A,
E4A, E4B and Culinary area.



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 inspected on October 14 to 17, 1997.

Summary and other findings not included in the Environmental Quality
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.



8. 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.

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

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

11. 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.

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

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

14. 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.

15. The Electrical Security Service Control Panel in the Special
Management Unit for Women was damaged.



GOVERNM1 ? OF THE DISTRICT OF COLU1 A
DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS

FOOD ESTABLISHMENT INSPECTION REPORT

a ^ ^ B MTWCT O? COIUMW*

BRA-28 ( « 7 » )

3 ID/9oi nDate_
fif.

Address.

Officer of Firm

Inspect. Time

Name of Licensee

Trading u CC/& t

FooO Service

Customer #_
Retail Store Other Sanitation Rating Number of Samples Collected

NOTICE TO ESTABLISHMENT
This inspection was conducted to determine compliance with District regulations.

Effective action mutt be taken this date to correct all underlined deficiencies having a demerit value of 6. Other underlined deficiencies
must be corrected as indicated under "Remarks". Failure to make the indicated correction within the specified time may result in court
proceedings being initiated for the enforcement thereof.

A. STRUCTURE
1. Floors: dean - easily clean able • in good repair - properly

drained

MEAT and MEAT PRODUCTS, INGREDIENTS. ICE.
OTHER FOODS
1. (a) Source: approved

(bl Trichinae treatment for appropriate product con-
taining pork muscle tissue2. VilalJj, f i l ing u d overhead: Clean-easily deanable

so scaling paint - in good repair
Condition: sound • dean - unadulterated
authorized food additives used

2. only
3. Lighting: adequate for operation

4. Ventilation: rooms reasonably free from odors, conden-
sation. smoke etc.

3. Labeling: proper - no false or miriUarlinf statements -
products accurately described • accurate net weights

ToUeta/dressing rooms: dean - convenient - adequate •
properly constructed and ventilated

4. Temperature of potentially hazardous food: 45 "F or
less of 140'F or more - frozen foods at 0"F or below

Handwashing facilities: adequate • properly located'
soap and towels

DEMERITS C

PERSONNEL
1. Outer garments: appropriate and washable - clean

proper hair restraints

D.
7 Plumbing: potable water supply - sufficient hot and cold

running water DO back siphonage or cross connections •
no overhead waste lines in critical areas

2. Good apparent health
DEMERITS A

EQUIPMENT
1. Installation: equipment location permits easy access to

and cleaning of equipment and adjacent surfaces or pro-
perly sealed to adjacent surfaces

3. Hygienic practices:
(at good personal hygiene • hand washed and dean •

proper and "lini""1 personal contact with food and
food contact surfaces

(bl Certified Food Supervisor

2. Refrigerated and hoc food holding equipment: adequate -
capable of majnt^mmg proper food temperature -in rood
rjpjil - provision for separation of raw and fi>H
products

DEMERITS D

GENERAL
1. Premises: no rodent harborage • effective vermin eon-

frol • only pennitted peabadcB used and property stored •
premises free of Oman and litter - no hards or unauthoriz-
ed •—*—*•>« - farilitim a*id materials available for rlraning

3. Food Contact surfaces of equipment and multi-use eating
and cooking utensils: constructed of suitable material
- free of cracks, crevices, chips, rust or paint • equipment
easily disassembled and readily ' * " " " * • dean and
sanitized before each use - proper facilities and material
available for rleaning and sanitizing

2. General storage: storage areas dean, adequate and pro-
perly utilised • food product ingredients, utensils and
single service items protected from contamination •
soiled linens and clean linens separated - contents of
containers properly Kfr"»ifi—^ - poisonous materials pro-
perly labeled, handled and stored

4. Non-food Contact surfaces: proper construction • dean-
in good repair - suitable *—ili^i— and materials available
for cleaning

Operating methods: food protected during display,
packaging, processing and transportation • containers
and wrappings sanitary • proper sequence of operations

Cooking units, hoods and filters: dean • in good repair

DEMERITS B
4. Waste containers: property constructed and used • dean

DEMERITS E
TOTAL DEMERITS

REMARKS:



T OF THE DISTRICT OF CO
CONSUMER AND REGULATORY

GOVEi .
DEPARTMEN1 .rTAlRS

FOOD ESTABLISHMENT INSPECTION REPORT
BRA-2G

* $ # . - •

Name of Licensee

Trading as C C

. Officer of Fins

Inspect. Time Customer r_

Fooe Service i——-"Retail Store | | Other ; \ Sanitation Rating - O f ? sc Num&er of Samples Collected « ^ ^ _ ^ _

NOTICE TO ESTABLISHMENT
This inspection was cooaucted to determine compliance with Dismct regulaaons.

Effective action must be takes this date to eomct aO underlined deficiencies having a dement value of 6. Other underused deficiencies
roust be corrected as indicated unoer "Remarks". Failure to make the indicated comcaon withm tb* specified tune may result to court
proceedings being initiated for the enforcement thereof.

A. STRUCTURE
1. Floors: dean * easily deanable - a good renaii • praperiy

drained "̂ """

C MEAT aad MEAT PRODUCTS, INGREDIENTS. ICE.
OTHER FOODS '
1. (ai Source: approved :

fb> Trichinae traatae&t for appropriate product eon-
taming pork muscle tissue ' 6

2. Condition: sound • clean - unadulterated • only >
authorized food additives used ; 6

3. Labeling? propei - ao >•>*» or misleading statements • i
products accurately described • accurate net weights i 4

4. Temperature of potcnballv hazardous food 45 *F or ', - -
less of 1<O'F or man • tozen foods at O'F or below i (T)

DEMERITS C

D. PERSONNEL
1. Outer garments: appropriate and washable • dean -

proper hair restraints

2. Good apparent health

3. Hygienic practices:
(ai good personal hygiene - hand washed and dean -

proper and minimal personal contact with food and
.food coDtacx surfaces

(biJCertified Food Supervisor

DO scaling paint • m (ood repair \C\)

3. Lighung- aoequate for operation

4. VtsEuauaa: rooms rusonably frw irtan odon. eosdee-
sauoo. smoke etc

i Toilets, dnsang rooms-. «iMP- coovesunt - adequate -
properly constructed and ventilated

6 Handwashuc facilities: adequate • properiy iocacad -
soap and toweis

7 PKimbinf: p^ahtt water suppiv - sufficient hot and cold
running water no back sipoonage or cross connections -
no overhead waste lues is critical areas

2

2

©
•

6

DEMERITS A

EQUIPMENT
I. Installation: equipment location permits easy access to

ana cleaning of equipment and adjacent surfaces or pro-
perly sealed to adiacent surfaces

and hot food holding equipment adequate
food itmpejratorg -
5

DEMERITS D

i E. GENERALprovision ior separi5on 6! raw ana finished
proaucts ~ <rfrft?TJveDO rodent

only [•'">irrmA pesDodes useo aod properry stored *
premises free of oash w^ utter * no bads or unautbonz-

* >rwi gmxnals available for
Food Contact surfaces of yynprr^nr and a u f a i w —»*"*£
and cooking utensils: constructed of suitable material
- free of cracks, crevices, chips, rust or pas t - equipment
easily "'^affwmbtfi and readily cleanable • clean and
saniuzed before each use • proper facilities and material

General storage: storage areas d^an. adequate and pro-
perly utilized - food product ingredients, utensils and
single service items n u p ^ i from

i l d l d d
g nup

soiled linens and dean unens separated - contents of
containers properH* ̂ ifi'iifMHi • pouooous matenals pro-

l l d
4 Son-food Contact surfaces: proper eonstTucbae ^ p

m good reoajr • suitable facuiDes and materials available
rordeaam^g

pp
perly labeled, handled and stored

3. Operating methods: food protected during display,
py'ifigwr processing and ffansportauoo - containers
and wrappings sanitary - proper lequence of operaaans

Cooiucg units, boods and filters: dean • in good repair

DEMERITS B
Waste Qoocamers: prop oed and uaed • dean

REMARKS

-BT



DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS
BUSINESS REQULATION ADMINISTRATION

MHKT w CBUMU
j - (REV i /u i

P e r Son/F:rm

Reported by

Subiecr: Continuacion of Food Establishment Inspection Report

Other

eference

I
?a r-

- / y

'C£^ &rc

ffaz-'<>

JEPORT SHEET
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DEPARTMENT OF CONSUMER AND REGULATORY AFFAIRS
BUSINESS REGULATION ADMINISTRATION

erson/Firm

e ported by

Address

, #99/ Dat*

jbjecr: Continuation of Food Establishment Inspection Report

Other

dfrS

r

?EPORT SHEET 85-BPB9S - 0
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DEPARTMENT OF COr 'M \U0 REGULATORY AFFAIRS ,
HEALTH FACILITY DKrV. JN

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET

FACILITY C-t- ' V T

CELL BLOCK - DORMITORY

CEILING: H20iea»ge
Pacing Paint

LOOM Piaster

gnffrti/dirry mold growtn

W A L L S : H20iaaK>ga

Graff*

dirty/mold grewtri

seating paint

Looae Master

F L O O R : Standing water

3roken/mtssing Tile /*?<•.. - » / ^ J A * / - »•! *L.

Cracked
Dirty
WINDOW: frame ruatad/damag*
Covarad/Paintad

Broktn/not ootratnnal

VENTILATION
Iroken/mtsaing grid

Vtnt/Exhaust obfaca ntarfara

No ventilatjon/not operational

Dirty

Offensive, Odors
Kit temperature greater than 65 dagraia F

SHOWERS: Uncovered drains
Mow growth/mineral deposits

Curtains torn/dirty

Clogged

Leanng • hcad/knoo* r\ diarepar

Not working/tow pressure

' O I L E T : partition brokarvdirty damage

Not worttng/low pressure

Leaking • bate/knob/ptunger

Jirty - mineral owtd-up

Toilet Loose

Sink - Loose

No waterAow pressure

C togged

dirty

Ltaxing-faucet/knobavpiunffer/ln diarapar

Bsmroom area - duty/motd growth

Hot water temperature 10V-120 degrees F

LIGHTING - in disrepair
20 ft. candle* light - work area

30 ft. candle tagrtt bvmg area/study room

Lamp painted/covered

Duios. fixtures, window/dirty

Exit Itgnt-not operatnnal/in dtsreoar

Pest/vermits infestation

Cleaning supplies not available

No soap

No toilet paper

NofSDer towets

S U R V E Y DATE: CU~ if -<>7 S U R V E Y O R S NAME ( — ^

*G

t^

- '

H

\*^
—

!
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DEPARTMENT OF CO' ifc AND REGULATORY AFFAIRS •
HEALTH FACILITY DlVls-ON

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET ^ ,
FACILITY w T * - ,a :'• f*

CELL BLOCK - DORMITORY

CEILING: H20teaxaojt

Paefcng Pamt

Loose Plaster

jnffitVdirfy motd growth

WALLS: H20 leakage
Graffiti

dirty/motd growth

scaling pamt

Loose piaster

F L O O R : Standing water

Broken/miss ing Tile

Cracked
>irty

W I N D O W : frame rusted/damage

Covered/Painted

Broken/not operational

VENTILATION
iroken/missing grid

Vent/Exhaust objects interfere

No ventilation.

Dirty

Offensive Odors
ir temperature greater than 65 degrees F

SHOWERS: Uncovered drains
Mold growtrt/mmeral deposits

urtams tom/dirry

logged

tatang - head/knobs m disrepair

ot wortong/

O I L E T : partition broken/dirty damage

ot working/low pressure

eakmg -base/knob/plunger

irty • mineral build-up

oilet Loose

nk- Loose

o water/tow pressure

logged

rty

tatung-faucet/knobsvpiungerrtn dtsrepar

athroom area • duty/mold growth

ot water temperature 101-120 degrees F

IGHTING -in disrepair
20 ft candies light - work area

JO ft. candle hgrrt living area/study room

amp painted/covered

xjlbs. fixtures window/dirty

xrt Itght -not operational/*in disrepair

est/vermits infestation

leanmg supplies not available

osoap

o toilet paper

o tDer towels

SURVEY DAT= . -< - •$ - / • SURVEYOR'S NAME ( -*O.

i ^

if

* —

-

24*4

u

•



DEPARTMENT OF CONSUWC* AND REGULATORY AFFAIRS " ^
HEALTH FACILITY D)V >f\ .

ENVIRONMENT... QUALITY ASSESSMENT WORKSHEET y-
CACILITY: . rt? -.•*/—

MEDICAL UNIT/DENTAL UNIT

SURVEY DATE.

CEILING: H20 leakage

Peeling Punt

Loose Piaster/A..-i.-

graffiti/dirry mokj growth

W A L L S : M20 leakage

Graffito

flirty/motd growtn

scaling o«int

Loose piaster

FLOOR: Standing water \
Broken/mis sing Tile

Cracked
Dirty <s~

WINDOW: frame rusted/damage
Covered/Painted

Irokervnot ooerational

VENTILATION
)rokerVmiss4ng grill

VenvExrtaust objects .nterfere with

airflow

No ventiietiorVnot operational

Dtrty

Offensive Odors
Air temperature greater than 65 degrees P

SHOWERS:
Mold growth/mineral deposits

Curtains torn/dirty

Clogged

Leaking - head/knob*

Not wortang/low measure

" O I L E T : partition proken/dirty damage

Not wortang/low pressure

Leaking - base/knob/plunger |

Dirty - mineral build-up

oilet Loose

Sink • Loose

No w*ter/k>w pressure

Clogged

dirty

Leakjng-faueet/knobs/piungerAn disreeer

Bathroom area - dirty/moW grawffi

Hot water temperature 101*120 degrees F

LIGHTING - in disrepair ' S
oulbs. fixtures, wmdow/dirty i

Exit Itgnt • operationalAn disrepejr

Pest /vermit infestation

Cleaning supplies not available

No soap

No toilet paper

No oaper towels

Screen* • broken/dirty

Screen missing

Fire alarm • Not operational

x;.. IJI-I '

. . - . . . t

'jr. . , . - -

<

SURVEYOR'S NAME. v>-

• • - • / '

s • .

•



DEPARTMENT OF CO* 'M. AND REGULATORY AFFAIRS .
HEALTH FACILITY DM*.. JN

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET
FACILITY S re- - _• .' H-

CELL BLOCK - DORMITORY

CEILING: H20teaKage
Peeling Paint

LOOM Plaster

jnffrti/airty mold growth

WALLS: H20 leaage
Sraffib

dirty/moid growth

scaling paint

LOOM piaster A"-a^rf- : .*—"

F L O O R : Standing water

Broken/mis sing Tile

Cracked

3irty

W I N D O W : frame rusted/damage

Coveted/Painted

Broken/not operational

VENTILATION
ireken/missmg griH

Vent/£xhaust obfacts rrtarfare

No ventrtation/not operational

Dirty

Offensive Odors
IT temperature greater than 65 degraea F

SHOWERS: Uncovered drains
Mold growtrvmineraf dewsrtt

urtains torn/duty

togged

eatong • head/knobs ve\ diarapair

ot wonanoykwv pressure

O I L E T : partition brolcen/dirty damage

ot vwrlang/low prasture

aaking • bas«Anob/piungar

trty - mineral buitd-up

otlet LOOM

nk- Loose

o water/low pressure

togged

rm/

eaKing-faucet/knoDsVplungw/tn disrepair

athroom area • dirty/motd growth

ot water temperatura 108*120 degrees F

IGHTING - in disrepair
K> ft. candles light • work area

)0 ft. candte bght hvmg area/study room

j m p painted/covered

ulbs. fixtures, window/dirty

xit light -not operattonaVin disrepair

est/vermits infestation

leaning uiooites not available

osoap

otortef oaper

o aoer towels

-—̂

SURVEY DATE . - " '> - ' SURVEYOR'S NAME V>^-

> . ! * - • -

ft'r

>

<



^ i i x .. - .
DEPARTMENT OF CON' \L *ND REGULATORY AFFAIRS •
HEALTH FACILITY DIVIV .M

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET ^ ~
- A C U I T Y L> ' - - - ' -• 0*

CELL BLOCK - DORMITORY

CEILING: H20 leakage

Peeling Punt

LOOM Plaster

jnlfiU/dirty mow growth

WALLS: H20iMiaa«
Graffiti

dirty/motd growth

selling punt

LOOM piaster

FLOOR: standing water
Broken;missing Tile
Cracked

Dirty
WINDOW: frame rustad/damag*

Covtrad/Paintad

IroKan/not opanltonai

VENTILATION
BrokerVmissmg gnl

Vtnt/Exhaust obfacts intarfar*

No vanMation/not opantionai

Dirty

Offensive Odors
Air ttmpenttur* graatar than 65 dagraa* F

SHOWERS: Uncovered drains
Mold groMrth/mmaral daoosrts

Curumc tooVAfty

Ctogg«J

LMWng • naad/knooa m disrapair

Not wortung/tow prassura

O I L E T : partition braKan/dtfty damaga

Not worMng/low pratsura

Leaking • bas«/kno6/plung«r

Dirty • minafil bu»W-up

Toilet LOOM

Sink - LOOM

No water/tow prcasura

Clogged

dirty

Lukjng-fiucat/knoM/plungar/in dtarapar

Bitnroom area • dirty/motd growth

Hot water temperature 101-120 degra«i F

LIGHTING - in disrepair
20 ft. candles bant • work area

30 ft candle bgnt living area/study room

Limp painted/covered

oulb*. fixtures, window/dirty

Exit light -not ooerational/in dtsreosir

Peswermrts infestation

Cleaning supplies not available

No soap

No toilet paper

No aoer towels

SURVEY DATE .-- *- \4~ $7 SURVEYOR'S NAME. <^

f*ef i

IC ir

>
!

•



DEPARTMENT OF CON.' \ *ND REGULATORY AFFAIRS •
HEALTH FACILITY DIVtStw.<J

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET ^
FACILITY: CT/? - CC-&

CELL BLOCK - DORMITORY

CEILING: H20 leakage
Peeling Paint

Loose Plaster

graffiti/dirty mold growth

WALLS: H20 leakage
Graffiti

flirty/moid growth

scaling paint

Loose vmm/c.u-rAijL,
FLOOR; Standing water 1
Broken/missing Tile

Cracked
Dtrty
WINDOW: frame rusted/damage
Covsred/Painted

BrokerVnot operational

VENTILATION
Irokervmtssing grid

Vent/Exhaust objects interfere

No venttatnnmot operational

Dirty

Often si vt Odors
Air temperature greater than 65 degrees F

SHOWERS: Uncovered drains
Mold growth/mineral deoosits

Curtams torn/duly

Clogged

Leaking • head/knobs n dorepar

Not working/low pressure

T O I L E T : partition broken/dirty damage

Not working/tow pressure

Leaking - bese/knob/piunger

Dirty - mineral build-up

Toilet Loose

Sink - Loose

No water/low pressure

Cogged

atrry

-caking-faucet/knobe/plunger/kn diarepar

3»throom area - dirtyfrnoW growth

Hot water temperature 108-120 degrees F

LIGHTING - in disrepair
20 ft. candles bght - work area

30 ft. candle light living area/study room

.amp painted/covered

suibs. fixture*, window/dirty

Exit light -not opentionel/in disrepair
3est/vermits infestation

Cleaning supplies not available

No soap

No totltf paper

NO aoer towets

SURVEY DATE. ,*-(<<./*•/ SURVEYOR'S NAME <-̂ £—

TV

Is"

life

It

flUeF

y

•
;

\
!
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DEPARTMENT OF CO' IK. . AND REGULATORY AFFAIRS
HEALTH FACILITY DIV. JN *

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET
=ACIMTY. r r ^ - ;' , ^

CELL BLOCK - DORMITORY

CEILING: H20*awge
Peeltng Paint

LOOM Piaster

jraffrti/dirty mow growth

WALLS: H20 leakage
Graffiti

3irty/moW growth

scaling paint

Loose Waster i

F L O O R : Standing water

Broken/missing Tile _ _ _ _ <

Cracked

Dirty

W I N D O W : frame rusted/damage

Covered/Painted

Broken/not operational

VENTILATION
roken/missing grill

Vent/Exhaust obfects nterfere

No ventitatiorvnoi operational

Dirty

Offensive Odors
tr temperature greater than 65 degrees F

SHOWERS; Uncovered drains
Mold growtrvmineraf deposits

urtains torn/dirty

logged

eatung • nead/knoOs m dnrepair

ot wonang/iow pressure

O t L E T : partition brokan/diity damage

ot working/low pressure

eaking • bescyvnob/plunger

irty - mineral Durid-up

otiet Loose

m- Loose

o waier/low pressure

togged

fty

Mian9-fauceWnobs/piunger/in disrepaw

athroem am - dirty/mold growtA

ot water temperature 10i*120 degrees F

IGHTING - in disrepair
?0 ft candies \\gn - work area

JO ft. candle light Irving area/study room

amp painted/covered

ulbs. futures, window/duty

Kititgnt-not operational/in disrepair

est/vermits tnfestation

leanmg suppiws not avaiiaWe

osoap

o toilet paper

o aDer towels

SURVEY DATE; ^/^ ff* SURVEYOR'S NAME.1 ^^~-

>*-

' 5 . . . - " '
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DEPARTMENT OF CO' IMu.. AND REGULATORY AFFAIRS .
HEALTH FACILITY DtV.^.ON

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET _
=ACILITY j * ** - '-' •""

CELL BLOCK - DORMITORY

£ **'A
C E I L I N G : H20leatage

Patting Pamt
Looa* Piacttr
pnrfiti/dirty moid growth
W A L L S : H20 leakage
Graffiti

dirty/mokJ growth

Kafangpamt
Loose piaster
F L O O R : Standing watar
Broken/missing T i l *

Cracked
Dirty
V I N D O W : frame rusted/damage ,

Covarad/Pamtad
arokan/not operational

VENTILATION
irokan/misaing griH

VenVExnaust objacta intarfara

So vanbtation/not operational

Dirty
Offensive Odors

ir temperature greater than 85 degrees F

SHOWERS: Uncovered drains
Mold growttVmmeral deposits

urtams tom/dirty

logged
taking • haaoTknobe in dnraper

ot wortang/low pressure

O I L E T : pertttion broktn/dirty damage

ot working/tow pressure

taking - base/knob/pfungar

)Kty - mineral budd-up

oilet Loose

nk- Loose
o water/low pressure

togged

ffy
taking-faucet/knoos/plungeryin OMvepar

tatnroom area - dirty/mold growth

ot water temperature 10S-120 degrees F

IGHTING - in disrepair
20 ft. candies tight • work area

JO ft. candle bght kvtng area/study room

j m p painted/covered
xjfbs. fixtures, wmdow/dirty

xrt tight -not operational/in disrepair

est/vermits infestation

leaning supofies not available

osoap

o toilet paper

oiper towels

SURVEY DATE: se//<./£? SURVEYOR'S NAME - * - "
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DEPARTMENT OF CONSU*" ~ \ <D REGULATORY AFFAIRS ,
HEALTH FACILITY DMSIO.

ENVIRONMENTAL QUALITY ASSESSMENT WORKSHEET ^
ACILITY: CTfs- - CC +

CELL BLOCK - DORMITORY

EtLING: H20tee*aoe
letmo Paint

X M Ptaster

sfftu/dirty mold growth

/ A L L S : H20 leakage

nfflb

ty /mow growth

-almg paint

O M plaster /^M^-C^^C

L O O R : Standing water

'oken/missing Tile

-•eked

rty
I N D O W : frame rusted/damage

•vered/Pamted

*ervnot operational

=NTILATION
Aervmaamg gm

it/Exhaust objects ntarfere

venUaborvnot operational

tensive Odors
temperature greater than 65 degrees F

tOWERS: Uncovered drains
d growth/mineral depoaita

tains tom/dirty

?oed

wng - nead/knob* « diarepar

working/low pressure

M L E T : partition brokan/dirty damage

wortong/Jow pressure

king - besa/hnob/piunger

(- mineral buitd-up

st Loose

- Loose

vater/tow pressure

ig«d

cmg-iaucevynobs/ptungerAn disrapajr

room area - dtrty/mok) growth

water temperature 101-120 degrees f

;HTING -in disrepair
candies hgrtt * work area

candle tight living area/study room

a patnted/eovered

3. fixtures, wmdow/dtrty

igM-oot operational/ir disrepair

'vtnrots infestation

mng tupphes not available

aao

«tet paper

:>er towels

SURVEY DATE: L.**-tC / f ? SURVEYOR'S NAME. {*Jt*
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1998 D.C. CORRECTIONAL INSTITUTION INSPECTION
SCHEDULE

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


