I. ENVIRONMENTAL HEALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

FACILITY NAME: COUNTY:
Alameda County Juvinile Justice Center Alameda

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TELEPHONE):
2500 Fairmont Drive, San Leandro, CA, 94578, (510)667-4970

CHECK THE FACILITY TYPE AS DEFINED IN JUVENILE HALL | SPECIAL PURPOSE CAMP
TITLE 15, SECTION 1302: X JUVENILE HALL [_| [

DATE INSPECTED: 7/19/2017

ENVIRONMENTAL HEALTH EVALUATION DEFICIENCIES OR NON COMPLIANCE ISSUES
NOTED:

YES[ ] NO[X

ENVIRONMENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE):
Jason Beebe, Registered Environmental Health Specailist (510) 567-6711

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):
Raymond Nickaloff, Food and Support Services Manager (510) 667-7463

Purpose
Pursuant to Title 15, California Code of Regulations, Article 2, Section 1313, Subsection (c) “On an annual basis, or as

otherwise required by law, each juvenile facility administrator shall obtain a documented inspection and evaluation from
the local health officer, inspection in accordance with Health and Safety Code Section 101045.”

Per California Health and Safety Code 101045, the county health officer shall annually investigate health and sanitary
conditions in every operated detention facility in the county. He or she may make additional investigations of any county
Jail or other detention facility of the county as he or she determines necessary. He or she shall submit a report to the Board
of State and Community Corrections (BSCC), to the person in charge of the detention facility and to the County Board of
Supervisors.

Instructions

To complete the evaluation, assess each element listed and document the findings on the checklist. Columns in the checklist
identify compliance as "Yes," "No" or "N/A" (not applicable). If the evaluator assessing the Environmental Health of the
facility "checks" a column to indicate that a facility is either out of compliance with all or part of a regulation or indicates
that all or part of a regulation is not applicable, a brief explanation is required in the comments section. This explanation is
critical. It assists both the BSCC and facility staff in understanding the rationale for the decision and highlights what needs
correction.

Evaluators may elect to assess areas that are not covered by the inspection checklists. If this is done, the additional issues must
be clearly delineated on a separate sheet to maintain their distinction from the BSCC’s Title 15 checklist. For information
purposes, this additional sheet should be attached and distributed with the checklist.

BSCC Field Representative assigned to your county at the number below or through e-mail access on the web site.
Board of State and Community Corrections; FSO Division

2590 Venture Oaks Way, Suite 200, Sacramento, CA 95833
Phone: 916-445-5073; http://www.bscc.ca.goy
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ENVIRONMENTAL HEALTH EVALUATION

ARTICLE/SECTION

I'YES | NO [ NA |

COMMIENTS

Article 9. Food

1464 Food Services Plan

Facilities shall have a written site specific food
service plan that shall comply with the applicable
Califomia Retail Food Code (Cal Code). In facilities
with an average daily population of 50 or more, there
shall be emploved or available, 2 trained and
experienced food services manager to prepare a
written food service plan. In factlities of less than an
average daily population of 30, that do not employ or
have a food services manager available, the facility
administrator shall prepare a written food service
plan.

The ptan includes, but is not limited to the following
policies and procedures: menu planning; purchasing;
storage and inventory control; food preparation; food
serving; transporting food; orientalion and on-going
training; personnel supervision; budgets and food
costs acceunting; documentation and record keeping;
emergency feeding plan; waste management; and,
maintenance and repair.

Do not identify
compliance with this
section here.

See comments.

The Nutrition Inspector retains primary
responsibility to determine compliance with
Section 1464. Compliance should be assessed in
consultation with the Environmental Health
Inspector so that the findings on the Nutritional
Health Evaluation reflect the observations,
expertise and consensus of both parties. The text
of the regulation is provided here for reference
only.

1465 Food Handlers Education and Monitoring The Environmental Health Inspector retains
The facility administrator, in cooperation with the primary responsibility to determine corpliance
food services manager, shall develop and implement with Section 1465. Compliance should be assessed
wrilten policies and procedures to ensure that in consultation with the Nugrition Inspector so that
supervisory staff and food handlers receive ongoing the findings on the Environmental Health
training in safe food hiandling techniques, including x Evaluation reflect the observations, expertise and
personal hygiene, in accordance with § 113947 of the consensus of both parties,
Health and Safety Code, Cal Code.
The procedures shall include provisions for
monitering compliance that ensure appropriate food
handling and persenal hygiene requirements.
1466 Kitchen Facilities, Sanitation, and Food The Environmental Health Inspector retains
Storage ptimary responsibility to determine compliance
Kitchen facilities, sanitation, and food preparation, with Section 1466, Compliance should be assessed
service, and storage shall comply with standards set in consultation with the Nutrition Inspector so that
forth in Health and Safety Code, Division 1064, Part the findings on the Environmental Health
7, Chapters 1-13, §113700 et seq. Cal Code. Evaluation reflect the observations, expertise and
consensus of both parties.

In facilities where youth prepare meals for self-
consumption ot where frozen meals. or pre-prepared X
food from other permitted food facilities (see Health
and Safety Code § 114381) are (re)heated and
served, the following applicable Cal Code standards
may be waived by the local health officer: (Nofe:
While the regulation uses the word “waived,” the
intent is that the inspector exercises professional
latitude to approve alternative methods that provide
for food safety and sanitation.)

(a) HSC §114130-114141; X

(6) HSC § 114099.6, 114095-114099.5, X

11410%-114109, 114123, and 114125,
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ARTICLE/SECTION YES NO N/A COMMENTS

(¢} HSC § 114149-114149.3 except that,
regardless of such a waiver, the facility shall
provide mechanical ventilation sufficient to X
remove gases, odors, steam, heat, grease,
vapors and smoke from the kitchen;

(d) HSC§ 114268-114269; and, X

(e) HSC§ 114279-114282, X
1467 Food Serving and Supervision The Environmental Health Inspector retains
Policies and site specific procedures shall be primary responsibility to determine compliance
developed and implemented to ensure that with Section 1467. Compliance should be assessed
appropriate work assignments are made and food x in consultation with the Nutrition Inspector so that
handlers are adequately supervised. Food shall be the findings on the Environmental Health
prepared and served enly under the immediate Evaluation reflect the observations, expertise and
supervision of a staff member. consensus of both parties,

Articie 10. Clothing and Personal Hygiene

1480 Standard Facility Clothing Issuc

The youth’s personai clothing, undergarments and
footwear may be substitited for the institutional
clothing and footwear specified in this regulation. X
The facility has the primary responsibility to
provided clothing and footwear. Clothing provisions
ensure that:

(a) ciothing is clean, reasonably fitted, durable,

easily laundered, and in good repair; and, X
(b) the standard issue of climatically suitable
clothing for youth consist of but not be X
limited to:
{1} socks and serviceable footwear; X
(2} outer garments; and, X
(3} undergarments, are freshly laundered
and free of stains, including shorts and X

tee shirt for males; and, bra and panties
for females.

(¢} clothing is laundered at the temperature
required by local ordinances for commercial
laundries and dried completely in a X
mechanical dryer or other laundry method
approved by the local health officer,

1481 Special Clothing

Provision shail be made {o issue suitable additional
clothing essential for minors to perform special work X
assignments where the issue of regutar clothing
would be unsanitary or inappropriate.

1482 Ciothing Exchange

The facility administrator shall develop and
implement written policies and site specific X
procedures for the cleaning and schedule exchange of
clothing,

Unless work, climatic conditions or illness
necessitates more frequent exchange, outer garments,
except footwear, shall be exchanged at least once X
each week. Undergarments and socks shall be
exchanged daily.
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ARTICLE/SECTION

YES

NO

N/A

COMMENTS

1483 Clothing, Bedding and Linen Supply

There shall be a quantity of clothing, bedding, and
linen available for actual and replacement needs of
the facility population. Each facility shall have a
written procedure for acquisition, handling, storage,
transportation and processing of clothing, bedding
and linen in a clean and sanitary manner.

1484 Control of Vermin in Minors® Personal
Clothing

There shall be written policies aad site specific
procedures developed and implemented by the
facility administrator to contrel the contamination
and/or spread of vermin in all youths’ personal
clothing,

Infesied clothing shall be cleaned or stored in a
closed container so as to eradicate or stop the spread
of the vermin.

1485 Issue of Personal Care Items

There shall be written policies and site specific
procedures developed and implemented by the
facility administrator for the availability of personal
hygiene items.

Each female youth shall be provided with sanitary
napkins and/or tampons as needed.

Each youth to be held over 24 hours shall be
provided with the following personal care items:

(a} toothbrush;

(b) dentifrice;

(¢} soap;

{d} comb; and,

{c) shaving implements.

Youth shall not be required to share any personal
care items listed in items {a} through (d}. Liquid soap
provided through a common dispenser is permiited.

P Pl P I o] B

Youth shal} not share disposable razors. Double
¢dged safety razors, electric razors, and other shaving
instruments capable of breaking the skin, when
shared among youth, shall be disinfected between
mdividual uses by the method prescribed by the State
Board of Barbering and Cosmetology in Sections 979
and 980, Chapter 9, Title 16, CCR.

1486 Personal Hygiene

There shall be written policies and site specific
‘procedures developed and implemented by the
facility administrator for showering/bathing and
brushing of teeth.

Youth shall be permitted to shower/bathe upon
assignment to a housing unit and on a daily basis
thereafter and given an opportunity to brush their
teeth after each nteal.

1487 Shaving

Male youth shall be aliowed to shave their faces
daily, unless their appearance must be maintained for
reasons of identification in Court. Female youth shall
be allowed to shave their underarms and legs once
per week. The facility administrator may suspend this
requirement in relation to youth who are considered
to be a danger to themselves or others.
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ARTICLE/SECTION

YES

NO

N/A

COMMENTS

1488 Hair Care Services

Written policies and site specific procedures shall be
developed and implemented by the facility
administrator to comply with Title 16, Chapter 9,
Sections 979 and 980, CCR. Hair care services shall
be available in all juvenile facilities. Youth shall
receive hair care services monthly.

Equipment shall be cleaned and disinfected after
each haircut or procedure, by a method approved by
the State Board of Barbering and Cosmetology.

Article 11, Bedding and Linens

1500 Standard Bedding and Linen Issue

Clean laundered, suitable bedding and linens, in good
repair, shail be provided for each minor entering a
living area who is expected to remain overnight, shall
inciude, but not be limited to:

{a) one matiress or mattress-pillow combination
which meets the requirements of Title 15 §
1502;

(b) one pillow and a pillow case unless
provided for in (a) above;

{c) one mattress cover and a sheet or two
sheets:

(d) one towel; and,

(e) one blanket or more depending upon
climatic conditions.

E o] I

1501 Bedding and Linen Exchange

The facility administrator shall develop and
implement site specific written policies and
procedures for the scheduled exchange of laundered
bedding and linen issued to each youth housed,

Washable items such as sheets, mattress covers,
pillowcases and towels shall be exchanged for a
clean replacement at least once each week.

The covering blanket shall be cleaned or laundered
once a month.

1502 Mattresses

Any maitress issued (o a youth in any facility shall
conform to the size of the bed as referenced in Title
24, Section 1230.2.5 and be enclosed in an easily
cleaned, non-absorbent ticking,

Mattresses with tears or paint on them were found
in the following rooms and have been replaced:
Unit 1 rooms 1,4,16,18,21. Unit 2 room 20, Unit 3
room 3 and 26, Unit 4 raom 235, Unit 5 room 28,
Unit 6 room 9, Unit 8 roon: 9, Unit 10 room 9.

Any mattress purchased for issue 10 a youth in a
facility, which is locked to prevent unimpeded access
to the outdoors, shall be certified by the manufacturer
as meeting all requirements of the State Fire Marshal
and Bureau of Home Furnishings test standard for
penal mattresses at the time of purchase,

Article 12, Facilify Sanitation and Safety

1516 Facility Sanitation, Safety and Maintenance
The facility administrator shall develop and
implement written policies and site specific
procedures for the maintenance of an acceptable
level of cleantiness, repair and safety throughout the
facility,
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ARTICLE/SECTION

YES

NO

N/A

COMMENTS

The plan shall provide for a regular schedule of
housekeeping tasks, equipment, including restraint
devices, and physical plant maintenance, and
inspections to identify and correct unsanitary or
unsafe conditions or work practices in a Himely
manner.

Medical care housing as described in Title 24, Part ]
§ 13-201(c)6 shall be cleaned and sanitized
aceording to policies and procedures as established
by the health administrator.

1511 Smoke Free Envirenment

The facility administrator shall develop policies and
procedures to assure that State laws prohibiting
miners from smoking are enforced in all juvenile
facilities, related work details, and other progiams.
Poticies and procedures shall assure that minors are
not exposed to second-hand smoke while in the
facility or in the custody of staff.

Other Applicable Codes

Title 24, Uniform Building Code
Toilet bowls, wash basins, drinking fountains. and
showers are clean and in good repair.

Unit 1 room 16 had dirty toilet, Unit 2 room 27
dirty teilet, Unit 5 rooms 28 dirty toilet and room
29 dirty and inoperable toilet. All cleaned and
funtional.

Title 24, Uniform Bailding Code
Floors, walls, windows, grillwork and ceilings are
clean and in good repair.

The following units had showers with missing or
dirty grout. Units 1.2.4.5 and 6. All Cleaned and
regrouled. The following Units had peeling paint in
the showers: 1 and 4. They have been repainted.

A few rooms had toothpaste on the light fixtures.
They have been cleaned. Several room windows
have degraded seals. These will be replaced as
part of the window privacy project scheduled this
fiscal year. Graffiti is removed on a regular basis,

Title 24, Part 1, 13-201{c)6

There is provision for a comfortable living
environment in accordance with the heating,
ventilating, and air conditioning requirements of
Parts 2 and 4 and energy conservation requirements,
of Part 6, Title 24, CCR.

Title 24, Uniform Plumbing Code
Fioor drains are flushed at least weekly.

Traps contain water to prevent escape of sewer gas.

Grids and grates are present.

R E

CA Safe Drinking Water Act
Potable water is supplied from an approved source in
satisfactory compliance with this Act,

™

Laocal Ordinances
Salid, toxic and infectious wastes are disposed of in
accordance with state and local laws and regulations.

HSC and CCR Titles 22 and 24 Relating to Public
Pools

Swimming pools are designed, constructed, operated,
and maintained in accordance with state and local
laws and reguiations

No pool

Health and Safety Code, § 1803 and 2271

(Farms, petting zoos, etc.) All animal operations are
removed from the immediate living area, designed,
constructed, and maintained to minimize odor,
vermin, and phiysical hazards.

No farmis etc.

The facility is free of vermin (or vermin signs), and
general housekeeping is satisfactory.
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ARTICLE/SECTION YES NO N/A COMMENTS

General Industry Safety Order, Title 8-3362
The facility is free of structural and other safety X
hazards,

Summary of environmental evaluation:

Revolution Foods prepares the meals off site. Food temperatures are {aken leaving their facility and upon arrival at JIC.
A log is maintained. Hot water is avialable in the kitchen(measured in excess of 120 degress F at the 3 comparment sink,
Cold cuts and milk in the walk in cooler measured 38 and 37 F respectively. No temperature violations were found at the
facility. Kidango provides special diet meals to the facility and similar practices are followed.

The kitchen was clean and organized. The staff washes hand and wears gloves as required. Meals are sent from the
kitchen to the units for service to the population. A meal was probed after rethermalization and it measured 181 F,
Refrigerators store milk and fruit in the units and all were maintaining the food at or below 41 F. A mechanical dish
washer is used and reached 180 F during the final rinse cycle. The Kitchen staff is well trained and the managers have
Manager Food Safety Certifiates.

Units:

There are 12 Units each with approximately 26 rooms. Shower stalls with closing doors are located on each of the two
floors within each wnit. The common area is open and an exercise area is provided adjacent to each unit, The rooms each
have flushing toilets and sinks with hot and cold running water. The beds are one or two to a room, but staff indicated
that sharing of rooms is rare due to low population levels. The beds consist of smooth molded surfaces and each has a
plastic covered mattress. Linens are provided and exchanged weekly or when soiled. Each room also has its own ait
exchange vents that are linked to the unit's heating and air conditioning system.

Camp Sweeney:

Camp sweeney has one story buildings with residents sleeping in on large room. Beds are fixed in position and mattresses
and bedding are provided similar to the main facility. There are common restroom and shower facilities within the same
building. The kitchen does not prepare food, but receives prepackaged meals from the main kitchen and reheats
them(similar to the process in the main facility units.) Hot water 120 ¥ was available in the kitchen and the walk in cooler
was keeping foods at proper tempatures. (milk at 35 F.)

Problems/issues:

Kitchen:
No sanitizer test strips were avaliable. Corrected

Units:

Unit 1 Showers had soap residue and peeling paint. Cleaned and repainted.
Room 4 Loose handle and dirty wall. Handle repaired and wall painted.
Room 26 Dirty back window. Window cleaned.

Unit 2 Shower grout dirty or missing, Regrouted and cleaned.
Room 23 Crack at bed bench/wall junction., Resealed.

Room 26 Cracked window. Replaced.

Room 27 Dirty toilet area. Cleaned.

Unit 3 Hair sprayer nozzle broken. Nozzle replaced.
Shower has residue on partition. Partition cleaned.
Shower grout dirty/ missing. Shower regrouted.
Room 3 Dirty room. Room Cleaned.,

Room 30 tear in mattress. Replaced.

Unit 4 Paint peeling on stair railing. Repainted railing.

Showers dirty/ grout missing. Showers regrouted and cleaned .
Room 25 Mattress tear. Matlress replaced.
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Unit 5 Showers dirty/ missing grout. Showers cleaned and regrouted.
Unil 6 Showers grout missing/ dirty. Showers regrouted and cleaned.
Units 7- 12 no issues.

Many rooms have windows with degraded seals. The windows are to be replaced as part of privacy project to be
completed this fiscal year.

Graffiti is removed as is occurrs.

All mattresses with tears or paint on them have been replaced.

Camp Sweeney:

Observed one dried mouse dropping in storage room on the floor. Dropping romoved, floor cleaned and sanitized and
pest control measures in place.

Observed ventilation hood filter move out of position when hood was turned on. Corrected.

Observed drin lines for ice machine and food prep sink extenteding into floor sink. Alr gap provided.

Observed floor drain in storage area with hole in it. Replaced floor drain.

Observed gaps around doors to kilchen . Gaps closed to exclude vermin.

Intake:
Shower room, toilet flush bution had broken tile around it. Replaced and sealed tile.

Followup inspections were conducted on July 20" and 26" 2017 to verify corrected items. (see attached reports)
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County of Alameda

Department of Environmenial Health

1131 Marbor Bay Pavkway. Suite 200
Alameda, €A 94502-6577
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inrediately. Non-compliance may warrant ivonediate closure of the food fucility. See reverse sides of this inspeetion report fonn for cade
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All viclaticns of the California Health & Safety Code as listed on this repore must be corrected, Mefor vidlations must be corrected
immediately. Non-compliance oy warrant immediate closure of the food Facitity. See reverse sides of this inspection report form tor code
seelions that correspond to each violation
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C § Al d nd | nld & ~ . Date: .7’2-6‘{.7
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Facility Namc:A)MJa (dmﬂ’}h\ E_CJ Address: 2 S5y Fﬁf:v’mm'g— pr City: ﬁﬁi«ﬁ Z@d‘(’g 205
Permit #: &30?‘,‘70 Exp Date: 37_735 PR:O ‘SQS’? 23 SR: Co: s Inspeg ]:‘U Type 2

Pt Iolder: Food Safety Cert Name: Exp Date: FBInv Const Consult

Wiajor vielations pose threats to public health and must be corrected immediately. Non-compliance may warrant closure of the facility.

€DC RISK FACTORS OUT | PTS | -PTS APPROVED RETAIL PRACTICES | OUT | PTS | -PTS
|
Demonstration of Knowledge Supervision
1. Demonstration of food safety knowledge 2 24. Person in Charge present & performs duties 1
Employee Health & Hygienie Practices Personal Cleanliness
2. Compliance w/ Communicable disease procedures 4 25. Personal cleanliness & hair restraints i
3. No discharge from cyes, nose & mouth 2 General Food Safety Requirements
4. Proper eating, tasting, drinking or tobacco use 2 26. Approved thawing methods used, frozen tood 1
3, Hands clean and properly washed; gloves used 4 27. Food separated and ﬁf&l_e'n-:led I
properly; RTE food handling
6. Adequate handwashing facilitics supplied & 2 28. Washing fruits and vegetables 1
accessihle
Time & Temperature Relationships 28. Toxic substances properly identified, stored, I 1
uscd
7. Proper hot and cold holding temperatures 42 Food Storage/Display/Service
8. Time as a public health control; procedures/ records 412 30, Food storage; food storage containers labeled 11
9. Proper cooling methods 4 31. Consumer sclf-service 1
190. Proper cooking time & temperatures |4 32. Food properly labeled & honestly presented 1
11. Proper reheating procedures for hot holding 4 Equipnient/Utensils/Linens
33. Nonfood contact surfaces clean 1
Protection from Contamination 34. Warewashing facilities: installed. maintained. 1
A used; testing devices
12. Returned and reservice of food 2 35. Eguipment/Utensils ANSI approved ]
13, Food in good condition, sate and unadulterated 4/2 36. Equipment, utensils and lincns: storage & use 1
14. Food contact surfaces: clean and sanitized 472 37. Vending machines maintained 1
“Food from Approved Sources 38. Approved & adequate ventilation and lighting |
15. Food obtained from approved source 4 39, Food thermometers provided and accurale 1
9 f]:‘;‘]z:lanu. s shioll aiock tngg, camiin, 2 40. Wiping cloths: properly used and stored !
17. Compliance with Gulf Oyster Regulations 2 Physical Facilities
Conformance with Approved Procedures 41. Plumbing: proper backflow devices 1
18, Compliance with variance, specialized process & 2 42. Garbage and refuse properly disposcd; facilities 1
HACCP Plan maintained
Consumer Advisery 43. Toilet facilities cleaned, supplied, maintained | 1
19. Consumer advisory for raw undercooked foods and 44. Premises; personal/cleaning ilems; vermin- | 1
foads with % of 1% alcohol 2 proofing
Highly Susceptible Populations Permanent Food Facilities
20, Licensed health care facilities/ public & private 4 45, Floor, walls and ceilings are maintained and 1
schools: prohibited foods not olfered clean
Water/ 1ot Water . = : L i 1
21. Hot and cold water available | AR ] Tewmp 4n 46. No living or sleeping quarters inside facility
Liguid Waste Disposal
e s Signs/ Requirements 1
22. Sewage and wastewater properly disposed Tar 47. Signs and permils posted; last inspection i
reports and food safety certficates available
Vermin Compliance & Enforcement
< 48. Compliance with plan review requirements 1
23. No rodents, msesi},:, birds, or animals //\ N ‘(D 4/2 3 49, Facility opcﬁing with valid permit !

EHS:
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innediately. Non-compliance may warvant inediate closure of the food facility. See reverse sides of this inspection report form for code
seetions that correspond to each violation.
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All violations of the California Health & Safety Code as listed on this report must be corrected. Major vislations must be correcied

impsediately. Nou-complicnce may warrant immediste closure of the food facility. See reverse sides of this inspection repost form for code
sections that correspond to each violation.
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ACTIONS/STATUS | The Person ln -Charge (PIC] is responnhle for ma]nminin thls food facl'.llt) in
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Inspection Report Total Score EHS:
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II. NUTRITIONAL HEALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

FACILITY NAME: COUNTY:
Juvenile Justice Center Alameda

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TELEPHONE):
2200 Fairmont Drive

San Leandro, CA 94578-1090

510-667-4970

CHECK THE FACILITY TYPE AS DEFINED IN JUVENILE HALL | SPECIAL PURPOSE CAMP
TITLE 15, SECTION 1302: X JUVENILE HALL [ ] [

DATE INSPECTED: July 19 & 20, 2017

NUTRITIONAL EVALUATION DEFICIENCIES OR NON COMPLIANCE ISSUES
NOTED:

YES [X] NO[]

NUTRITIONAL EVALUATORS (NAME, TITLE, TELEPHONE):
Annette Laverty, MPH, RD 510-595-6446

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

Shanta Ramdeholl, Medical Services Director, Children’s Hospital of Oakland 510-667-3131

Renee Brunell, Probation, Assistant Manager of Food Service

Ray Nickaloff, JJIC Food Services Manager 510-667-7463

Noelle Payomo, Kidango, npayomo@kidango.org

Mary Oser, Program & Servcies Manager, Revolution Foods, moser@revolutionfoods.com

Jessica LaChance, Customer Success Coordinator, Revolution Foods, jlachance@revolutionfoods.com

Purpose

Pursuant to Title 15, California Code of Regulations, Article 2, Section 1313, Subsection (¢) “On an annual basis, or as
otherwise required by law, each juvenile facility administrator shall obtain a documented inspection and evaluation from
the local health officer, inspection in accordance with Health and Safety Code Section 101045.”

Per California Health and Safety Code 101045, the county health officer shall annually investigate health and sanitary
conditions in every operated detention facility in the county. He or she may make additional investigations of any county
jail or other detention facility of the county as he or she determines necessary. He or she shall submit a report to the Board
of State and Community Corrections (BSCC), to the person in charge of the detention facility and to the County Board of
Supervisors.

Instructions
To complete the evaluation, assess each element listed and document the findings on the checklist. Columns in the checklist

identify compliance as "Yes," "No" or "N/A" (not applicable). If the evaluator assessing the Nutritional Health of the facility
"checks" a column to indicate that a facility is either out of compliance with all or part of a regulation or indicates that all
or part of a regulation is not applicable, a brief explanation is required in the comments section. This explanation is critical.
It assists both the BSCC and facility staff in understanding the rationale for the decision and highlights what needs
correction.

Evaluators may elect to assess areas that are not covered by the inspection checklists. If this is done, the additional issues must
be clearly delineated on a separate sheet to maintain their distinction from the BSCC’s Title 15 checklist. For information
purposes, this additional sheet should be attached and distributed with the checklist.

Checklists and regulations are available on the BSCC website (hitp:/'www bscc.ca.gov's fsoresources). Please contact the
BSCC Field Representative assigned to your county at the number below or through e-mail access on the web site.
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Board of State and Community Corrections; FSO Division
2590 Venture Oaks Way, Suite 200, Sacramento, CA 95833
Phone: 916-445-5073; http://www.bscc.ca.gov/
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NUTRITIONAL HEALTH EVALUATION

ARTICLE/SECTION

TYES | NO | NA ]

COMMENTS

Article 9. Food

1460 Frequency of Serving
Food shall be served three times in any 24-hour
period,

X

Meals are served approximately at 7:30am
(breakfast), 12 noon (lunch), and 5:00pm
(dinner). Snacks are served at 10am and 2pm,
approximately.

At least one of these meals shall include hot feod.

Supplemental food shall be offered to minors at the
time of initial intake;

Snack bags are availabie for minors at intake.

Supplemental food shall be served to minors if more
than 14 hours pass between meals;

Supplemental food shall be served to minors on
medical diets as prescribed by the attending
physician,

A minimum of twenty minutes shall be allowed for
the actual consumption of eack meal except for those
minors on medical diets where the responsibie
physician has prescribed additional time.

Minors who miss a regularly scheduled facility meal,
shall be provided with a substitute meal and
beverage.

Minors on medical diets shall be provided with their
prescribed meal.

1461 Minimum Diet

Note: See regulations for equivalencies and serving
requiremnents. Snacks may he included as part of the
minimum diet. A wide variety of foeds should be
served and spices should be used to improve the taste
and eve appeal of food that is served.

The minimum diet provided shall be based upon the
nufritional and caloric requirements found in the
2011 Dietary Reference Intakes (DRI) of the Food
and Nutrition Board, Institute of Medicine of the
National Academies; the 2008 California Food
Guide; and, the 2010 Dietary Guidelines for
Americans,

Facilities electing to provide vegetarian diets, and
facilities that provide religious diets, shall also
conform to these nutrition slandards.

Snacks may be included as part of the minimnm diet;
a wide variety of foods should be served.

{2) Protein Group. The daily requirement shall equat
two servings (one serving equals 14 grams; total of
196 grams per week)

There shall be a requirement to serve a third
serving from the legumes three days a week.

Each day there is a minimum of two servings of
protein wilh the addition of 0.5 serving of
legumes served seven days per week.

(b} Dairy Group. For persons 9-18 years of age,
including pregnant and lactating women, the daily
requirement is four servings (a serving is equivalent
to 8 oz. of fluid milk and provides at least 250 mg of
caleium).

All milk products shall be pastenrized and
fortified with vitamins A and D.
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ARTICLE/SECTION YES NO N/A COMMENTS
(c) Vegetable-Fruit Group. The daily requirement An average of 9.5 servings of fruits and
shall be at least six servings (one serving equals: %2 vepetables are offered each day.
cup vegetables or fruit; 6 oz. of 100% juice}; at least X
one serving per day, or seven servings per week,
shall be from each of the following three categories:
(1) One serving of a fresh fruit or vegetable. X
(2} One serving of a Vitamin C source X
containing 30 mg. or more. '
(3) One serving of a Vitamin A source fruit or
vegetable containing at least 200 micrograms X
Retinol Equivalents (RE).
(d) Grain Group. The daily requirement for youth A minimum of six servings of whole grains are
shall be a minimum of six servings, or 42 servings served daily.
. . _ X
per week (At least four servings from this group must
be made with some whole grains).
{e) Calories. Note: Providing only the minimium An average of approximately 2,250 calories is
serving is not sufficient to meet the youths " caloric provided each day. The female youth receive the
requirements. Based on activity levels, additional same food tray as the male youth, so may be
servings from dairy, vegetable-fruil, and bread- receiving mote calories than needed, depending
cereal (grain) groups shall be provided to meet on energy expenditure through physical activily.
caloric requirements. Pregnant youth shall be
provided with a diet as approved by a doctor in X
accordance with Penal Code Section 6030(e) and @
supplemental snack, if medically indicated.
The average daily caloric allowances shalf be bascd
on the level of physical activities and shall be: 1800-
2000 calories for females 11 to 18 years of age;
2000-2800 calories for males 1] fo 18 years of age.
Total dietary fat does not exceed 30% of total
calorics on a weckly basis. Fat shall be added only in X
minimum amounts necessary to make the diet
palatable,
(f) Sodium. Facilities shall reduce the sodium content
of menus. Herbs and spices may be used to improve X
the taste and eye appeal of food served,
1462 Medical Diets
Only the attending physician shall prescribe a X
medical diet.
The medical diets utilized by a facility shall be
planned, prepared, and served with the consultation X
of a registered dietitian.
The facility manager shali comply with any medical "Snacks of medical diets were not in compliance
diet prescribed for a minor. with restrictions. Kidango is responsible for
preparing special diet meals and snacks to JC
X facility. Several snacks assigned to youth on
dictary restrictions included low fiber foods fora
youth on a high fiber diet, and sugary foods for a
vouth with diabetes. See Recommendation 1.
Diet orders shall be maintained on file for at least one X
year.
The facility manager and responsible physician shajl The Revolution Foods Diet and Nutrition Manual
ensure that the medical diet manual, with sample and Kidango Therapeutic Diet Manual was
mesus for medical diets, shall be available in both available at the time of inspection. They had been
the medical unit and the food service office for X reviewed by all required staff’ (JIC Deputy Chief,
reference and information. Children’s Hospital Clinical Director, CPNP, and
11C Food and Suppoert Management). Suggestions
were made to update the manual.
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ARTICLE/SECTION YES | NO N/A COMMENTS
A registered dietitian shall review, and the
responsible physician shall approve the diet manual X
on an annual basis.
1463 Menus The menu provides a variety of cultural foods,
Menus shall be planned at least one month in which accommodates a variety of ethnicities at
advance of their use. Menus shall be planned Lo x the facility. :
provide a variety of foods considering the cultural
and ethnic makeup of the facility, thus, preventing
repetitive meals,
Menus shall be approved by a registered dietitian x
before being used.
If ahy meal served varies from the planned menu, the
change shall be noted in writing on the menu and/or X
__production worksheet,
Menus, as planned and including changes, shall be Per USDA regulations, Rev Foods retains their
retained for one year and evaluated by a registered menu documentation for 3 years. Their menu is
dietitian at least annually. evaluated by members of the Nutrition and
Compliance Department which is made up.of
X Registered Dietitians and Nutritionists, RD needs
to sign and date diet manual on an annual basis.
The menu was signed without a date, making it
unclear if it had been reviewed within the past
year. See Recommendation 2.
1464 Food Services Plan A seamless process has been established now for
Facilities shall have a written site specific food several years under the direction of Mr. Nickeloff,
service plan that shall comply with the applicable and remains in good order.
California Retail Food Code (Cal Code). In facilities
with an average daily population of 50 or more, there
shall be employed or available, a trained and
experienced food services manager to prepare a X
written food service plan. In facilities of less than an
average daily population of 50, that do not employ or
have a food services manager available, the facility
administrator shal prepare a written food service
plan. The plan shall include, but not be limited to the
following policies and procedures:
(a) menu planning; X
(b) purchasing; X
{¢) storage and inventory control; X
(d) food preparation; X
(e} food serving; X
{f) transporting food; X
(g) orientation and on-going training; X Training of J1O0s occurs on an annval basis in
' regards to food service safe food handling.
(k) personnel supervision; X
{i) budgets and food costs accounting; X
(j) documentation and record keeping; X
(k} emergency feeding pian; An excellent emergency plan is on file.
X Emergency waler containers are located in the
entryway to each unit.
(1) waste management; and,
{m} maintenance and repair, x Documentation records of all service and repair
activities are kept in the GSA office.
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ARTICLE/SECTION

YES | NO [ NA

COMMENTS

1465 Food Handlers Education and Monitoring
The facility administrator, in cooperation with the
food services manager, shall develop and implement
writlen policies and procedures to ensure that
supervisory staff and food handlers receive ongoing
training in safe food handling techniques, including
personal hygiene, in accordance with § 113947 of the
Health and Safety Code, Cal Code,

The procedures shall include provisions for
menitoring compliance that ensure appropriate food
handling and personal hygiene requirements.

Do not identify
compliance with this
regulation here.
See comments.

The Environmental Heajth Inspector retains
primary responsibility to determine compliance
with Section 1465, Compliance should be
assessed in consultation with the Nutrition
Inspector so that the findings on the
Environmental Health Evaluation reflect the
observations, expertise and consensus of both
parties. The text of the regulation is provided
here for reference only.

1466 Kitchen Facilities, Sanitation, and Food
Storage

Kitchen facilities, sanitation, and food preparation,
service, and storage shall comply with standards set
forth in Health and Safety Code, Division 104, Part
7, Chapters 1-13, §113700 et seq. Cal Code.

In facilities where youth prepare meals for self-
consumption or where frozen meals or pre- prepared
food from other permitted food facilities {see Health
and Safely Code § 114381) are (redhcated and
served, the following applicable Cal Code standards
may be waived by the local health officer: (Note:
While the regulation uses the word “waived,” the
intent is that the inspector exercises professional
latitude to approve alternative methods that provide
Jfor food safety and sanitation.}

Do not identify
compliance with this
regulation here.
See comments.

The Environmenta Health Inspectlor retains
primary responsibility to determine compliance
with Section 1466. Compliance should be
assessed in consultation with the Nutrition
Inspector sa that the findings on the
Environmenta! Health Evaluation reflect the
observations, expertise and consensus of both
parties. The text of the regulation is provided
here forreference only.

{a) HSC § 114130-114141;

(b) HSC § 114099.6, 114895-114099.5,
114101-114109, 114123 and 114125;

(¢) HSC§ 114149-114149.3 except that,
regardless of such a waiver, the facility shall
provide mechanical ventilation sufficient to
remove gases, odors, steam, heat, grease,
vapors and smoke from the kitchen;

{d) HSC § 114268-114269; and,

(e} HSC § 114279-114282,

1467 Food Serving and Supervision

Policies and site specific procedures shall be
developed and implemented to ensure that
appropriate work assignments are made and food
handlers are adequately supervised. Food shall be
prepared and served only under the immediate
supervision of a staff member.

Do not identify
compliance with this
regulation here.
See comumnents.

The Environmental Health Inspector retaing
primary responsibility to determine compliance
with Section 1467, Compliance should be
assessed in consultation with the Nutrition
Tnspector so that the findings on the
Environmental Health Evaluation reflection the
abservations, expertise and consensus of both
parlies. The text of the regulation is provided here
for reference only.

Summary of nutritional evaluation:

Alameda County Juvenile Justice Center was inspected on July 19th and 20st, 2017. This Nutritional Health
Evaluation reviewed all departments relating to nutritional provisions of minors heused at this facility, inclnding
food service, medical, and housing units. Findings of this inspection showed maintenance of quality over the
previous year’s inspection with the exception of service of snacks to youth on special medical diets.

Approximately 73 minors (61 male, 12 female) were housed in the main facility at the time of inspection. Minors
held at this facility are generally in good health or have minimal health issues. Only seven (7} of the 73 minors
(10%) are on a special therapeutic diet. Special diets ordered for minors are predominantly lactose intolerant and
allergy diets. During this inspection, additionally, there was an order for the following medical diets: diabetic, high

protein/high cal, and high fiber.
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Revolution Foods manages the food service and meals are made and packaged at an off-site (ordering food,
performing administrative duties and documenting activities during food production) location. The two week cycie
menu is in compliance with USDA NSLP Guidelines for age/grade groups 6-8 and 9-12 and Title 15 Dietary
Guidelines for 11-18 year old youth. Kidango, a non-profit organization funded by the USDA Child and Adult
Care Food Program, is a subcontractor of Revolution Fooeds and provides medically-restricted diets. Alameda
County staff supervises on-site food service staff. A chill system is nged with mobile re-therm units at each juvenile
unit. Meals are served three fimes a day with snacks provided at 10:00am and 2:00pm to help quench minors'
hunger, Meal service consists of individual trays for each minor with vegetables served “family style” at round
tables im each unit. Froit and milk are available at all times to minors. Youth ped workers set out the meals at meal
time for the youth in their respective unit,

Kidango does not use any of the following in its therapeutic meals: beef, pork, fish, decp fried foods, high fructose
corn syrup, highly processed foods, added salt and added sugar typically, though the soy butter that was being
served to the diabetic contained sugar.

There is a tightly-monitored system in place to insure that minors who require a therapeutic diet actually receive
their prescribed special diets. Medical diet orders are processed within four hours of being faxed to the food
service department. With the delivery of each mobile re-therm cart to its respective unit, kitchen staff drops off a
hard-copy of the special diet receipt form provided by Kidango and then the JIO signs off, acknowledging the
minors in his/her unit have received their therapeutic diets. The minors themselves also sign that they indeed
receive their special diet (except those on no fish diets--no fish is served on site--and preference requests).
Similarly, signatures are requested for minors receiving diabetic diets with snack bags. An Alpha Daily Detention
Report Summary, Unit Assignments/Transfer List, Youth Release Form, and a roster of Camp Sweeney minors
are provided to the food service department on a daily basis to alert the department of the whereabouts of minors
on a special diet on a daily basis.

Two housing units were visited during the inspection {units 2 and 6). JIOs who were interviewed at each unit were
aware of the policy of feeding minors who are on special diets; were aware of the special diet receipt form and the
need to sign it; had a listing of each minor who is to receive a special diet; and were aware of the meal procedure.
JIOs participate in a two hour training on safe foed handling annually. Topics included in this training are: meal
service, wellness policy, extra food distribution procedure, medical diets, standard diets, special diet receipt form,
food handling safety tips, nutrition requirements and standards, Title 15, and the two-week menu cycle. The JIOs
then completed a safe food handling quiz and a course evaluation. This training proved to be snccessful, based on
the knowledge and standards awareness noted by each JIO who was interviewed during this inspection.

Thirteen (13) medical charts were reviewed. Of these 12 minors (all of which represented a minor receiving a
therapeutic diet) had already been discharged from the facility, making it difficult to follow through on accuracy of
meals served and whether they met the physician’s special diet order for the minors, It also made it difficult to
check whether the special diet orders had been prepared according to the special dietary needs. OFf the one chart
reviewed of the minor who was still in custody, the minor was receiving his intended special diet as prescribed. Of
the 13 charts reviewed 100% had either a physician’s order or a nurse practitioner order for a special diet and
100% had a Medical Diet Order (MDO) form.

Taste test of one hot sample meal (enchilada, rice, with glazed carrots) was conducted by the inspection team. The
appearance of the sample meal was outstanding, like last year. The main entrée of enchilada and rice tasted very
good and the amount was sufficient for 2 minor. The glazed carrots were terrific and the family style service is
beneficial to the youth. Revolution Foods does a great job of preparing the meals. Qverall, the quality of the meals
is very good!

2017 Findings apd Recommendations
The two week menu cycle set in place by Revolution Foods works well at this facility, though the meals tend to be
repetitious given just a two week cycle. There is a plan to introduce a four-week cycle menu at this facility. A draft

is under review and plans to start serving are set for August 7, 2017. The food quality remains high and the food
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offered is appealing, Kidango strives to work closely with Revolution Foods to prepare special diets for minors on
prescribed therapeutic diets in alignment with the two weck menu cycle. Both compa nies do an amazing job in
providing appealing and tasty food for their teenage audience. There were errors noted in the snacks being served
to youth on medically-restricted diets. Conversation was had with the Kidango representative and it was
acknowledged that staff need to be retrained. I have confidence that retraining of staff will remedy the issue.

The Food Service department was remarkably organized again this year. The efforts of Mr. Nickaloff, Ms. Brunell,
and Ms. Lee are to be commended. The JIO training that continues to be conducted annually provides important
food handling and food service procedure topics that help to align meal practices in each unit.

Recommendation 1:

Train Kidango staff who prepare special diet meals and snacks on appropriate foods that fit each diet. Develop a
procedure for management to regularly check dietary meals/snacks to insure staff are following proper
procedures,

Recommendation 2:
Insure a Registered Dietitian reviews, signs and dates the approved diet menu provided in the diet manual on an
annual basis.

Suggestion 1:

While not part of Title 15, as of January 27, 2010 the Alameda County Nutrition and Physical Activity Policy and
Guidelines is in effect. Juvenile Justice Facility representatives need to work with the contracted vending company
to supply healthier options for County staff and visitors. It is recommended that at least 50% of the items served in
the vending machines on site for both staff and visitors meet the following nutrition standards:

a. Have no more than 35% of its calories from total fat (not including nuts & seeds);

b. Have no more than 10% of its calories from saturated fat.

¢. Have no more than 35% sugar by weight (not including fruits or vegetables).

For questions, contact:

Annette Laverty, MPH, RD

Alameda County Nufrition Services
510-595-6446 Annette.Laverty@acgov.org
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L. MEDICAL/MENTAL HEALTH EVALUATION
Juvenile Halls, Special Purpose Juvenile Halls and Camps

FACILITY NAME: COUNTY:
Juvenile Hall Justice Center Alameda

FACILITY ADDRESS (STREET, CITY, ZIP CODE, TELEPHONE):
2500 Fairmount

CHECK THE FACILITY TYPE AS DEFINED IN JUVENILE HALL | SPECIAL PURPOSE CAMP
TITLE 15, SECTION 1302: X JUVENILE HALL [_| ]

DATE INSPECTED: 7/19/2017-7/20/2017

MEDICAL/MENTAL HEALTH EVALUATION DEFICIENCIES OR NON COMPLIANCE ISSUES
NOTED:

YES[I NO[X

MEDICAL/MENTAL HEALTH EVALUATORS (NAME, TITLE, TELEPHONE):
Paulina Lopez-PHN (510)589-0801

Kimberly Boston-PHN (510)58%-0829

Beverly Juan-MD/PH/FHS

Bahark Amanzadeh-Dental

Marta Gonzalez-PHN (510)670-8453

Amnnetie Leverty-Nutrition {510)919-7751

Kim Caison-(510)520-3220

Susan Sawley-{(510)589-1112

Georgia Schrieber-(510)547-3773

FACILITY STAFF INTERVIEWED (NAME, TITLE, TELEPHONE):

Purpose

Pursuant to Title 15, California Code of Regulations, Article 2, Section 1313, Subsection (c) “On an annual basis, or as
otherwise required by law, each juvenile facility administrator shail obtain a documented inspection and evaluation from
the focal heatth officer, inspection in accordance with Health and Safety Code Section 101045.”

Per California Health and Safety Code 101045, the county health officer shall annually investigate health and sanitary
conditions in every operated detention facility in the county. He or she may make additional investigations of any county
Jail or other detention facility of the county as he or she determines necessary. He or she shall submit a report to the Board
of State and Community Corrections (BSCC), to the person in chiarge of the detention facility and to the County Board of
Supervisors.

Instroctions

To complete the evaluation, assess each element listed and document the findings on the checklist. Columns in the checklist
identify compliance as "Yes," "No" or "N/A" (not applicable). If the evaluator assessing the Medical and Mental Health of
the facility "checks" a column to indicate that a facility is either out of compliance with all or part of a regulation or indicates
that all or part of a regulation is not applicable, a brief explanation is required in the comments section. This explanation is
critical. It assists both the BSCC and facility staff in understanding the rationale for the decision and highlights what needs
correction.

Evaluators may elect to assess areas that are not covered by the inspection checklists. If this is done, the additional issues must
be clearly delineated on a separate sheet to maintain their distinction from the BSCC’s Title 15 checklist. For information
purposes, this additional sheet should be attached and distributed with the checklist.
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Checklists and regulations are available on the BSCC website (http://www.bscc.ca.gov/s_fsoresources). Please contact the
BSCC Field Representative assigned to your county at the number below or through e-mail access on the web site.

Board of State and Community Corrections; FSO Division
2590 Venture Oaks Way, Suite 200, Sacramento, CA 95833
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MEDICAL/MENTAL HEALTH EVALUATION

ARTICLE/SECTION

| YES | NO | N/A ]

COMMENTS

Article 8, Health Services

1400 Respensibility For Heslth Care Services

The facility administrator shall ensure that health
care services are provided to all minors.

X

SERIES 100 REV. 7/5/2017

The facility shall have a designated health
administrator who, in cooperation with the mental
health director and facility administrator and
pursuant to a writtert agreement, contract or job
description, is administratively responsible to:

{a) develop policy for health care administration;

(b} identify heaith care providers for the defined
scope of services;

(c} establish written agreements as necessary to
provide access to health care;

(d} develop mechanisms to assure that those
agreements are properly monitored; and,

(e} establish systems for coordination among
heaith care service providers.

ECT T B I P

When the health administrator is not a physician,
there shall be a designated responsible physician
who shall develop policy in health care matters

involving clinical judgments.

1401 Patient Treatment Decisions

Clinical decisions about the treatment of individual
youth are the sole province of licensed health care
professionals operating within the scope of their
license and within facility policy defining heaith care
services.

Security policies and procedures that are applicable
to child supervision staff also apply 1o health care
personnel,

1402 Scope of Health Care

{a) The health administrator, in cooperation with the
facility administrator, shall develop and implement
written policy and procedures to define the extent to
which health care shall be provided within the
facility and delineate those services that shall be
available through community providers. Each facility
shall provide:

(1) at least one physician to provide treatment;
and,

(2) health care services which meet the

minimum requirements of these regulations and
be at a level to address acute symptoms and/or
conditions and avoid preventable deterioration of
health while in confinement.

(b) When health services are delivered within the
Jjuvenile facility, staff, space, equipment, supplies,
materials, and resource manuals shall be adequate to
the level of care provided.
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ARTICLE/SECTION

YES

NO

NA

COMMENTS

(¢} Consistent with security requirements and public
safety, written policy and procedures for juvenile
facilities shall provide for parents, guardians, or other
legal custodians, at their own expense, to authorize
and arrange for medical, surgical, dental, mental
health or ather remedial treatment of youth that is
permitted under law.

1483 Health Care Monitoring and Audits
(Applicable to facilities with on-site health care staff)

(a) In juvenile facilities with on-site health care stafl,
the health administrator, in cooperation with the
facility administrator, shall develop and implement
written policy and procedures to collect statistical
data and submit at least annual summaries of health
care services to the facility administrator.

SERIES 160 J-105 REV. 6/21/2017

(b} The health administrator, in cooperation with the
responsible physician and the facility administrator,

shall establish policies and procedures to assure that
the quality and adequacy of health care services are

assessed at least annually.

(1) Policy and procedures shall identify a
process for correcting identified deficiencies in
the medical, dental, mental health and
pharmaceutical services delivered.

{2} Based on information from these
assessments, the health adminisirator shail
provide the facility administrator with an annual
written report on medical, dental, mental health
and pharmaceutical services. (Inspectors are
reguested to verify existence of these reports.)

(c) Medical, mental and dental services shall be
reviewed at least guarterly, at documented
administrative meetings between the health and
facility administrators and other staff, as appropriate.

1404 Health Care Staff Qualifications (4pplicable
to fucilities with on-site health care staff)

(a) The health administrator shall, at the time of
recruitment for health care positions, develop
education and experience requirements that are
consistent with theé community standard and the
needs of the facility population.

SERIES 200 J-201 REV. 6/21/2017

(b} In al} juvenile facilities providing on-site health
care services, the health administrator, in cooperation
with the facility administrator, shall establish policy
and procedures Lo assure that State licensure,
certification, or registration requirernents and
restrictions that apply in the conxmunity, also apply
to health care personnel who provide services to
Minors.

(c) Appropriate credentials shall be on file at the
facility, or in another central location where they are
available for review. Policy and procedures shall
provide that these credentials are periodically
reviewed and remain current.
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ARTICLE/SECTION

YES

NO

N/A

COMMENTS

(d} The health administrator shali assure that position
descriptions and health care practices require that
health care staff receive the supervision required by
their license and operate within their scope of
practice.

1405 Health Care Procedures (Applicable to
Jacilities with on-site health care siaff}

The responsibie physician for each facility providing
on-site health care may determine that a clinical
function or service can be safely and legally
delegated 1o health care staff other than g physician,
When this is done, the function or service shall be
performed by stafl operating within their scope of
practice pursuant to writtert protocol, standardized
procedures or direct medical order.

SERIES 200 REV. 6/21/2017

1406 Health Care Records {dppiicable to fucilities
with on-site health care staf)

In juvenile facilities providing on-site health care, the
health administrator, in cooperation with the facility
administrator, shall maintain complete individual and
dated health records that include, but are not limited
to:

SERIES 500 J-501 REV. 6/5/2017

{a) intake bealth screening form; (Note: The
intake screening form may also be included in
the probation file as a non-confidential
document, See guidelines for discussion.);

(b} Health appraisals/medical examinations;

(c) health service reports {e.g., emergency
department, dental, psychiatric, and other
consultations);

{d} Complaints of illness or injury;

s

{e) names of personnel who treat, prescribe,
and/or administer/deliver prescription
medication;

P

{f) location where treatment is provided;

{1} medication records in conformance with
Title 15 § 1438;

{h} progress notes;

(i) consent forms;

(i) authorization for release of information;

{k) copies of previous health records;

{I) immunization records; and,

(1) laboratory reports,

Written policy and procedures shall provide for
maintenance of the health record in a locked area
separate from the confinement record.

CATI o Pt Fud o B I

Access to the medical/menial health record shall be
controlled by the health administrator and shall
assure fhat all confidentiality laws related to the
provider-patient privilege apply to the health record.
Miners shall not be used to transtate confidential
medical information for other non-English speaking
minors.

Health care records shall be retained in accordance
with community standards.
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1407 Confidentiality

{a) For each juvenile facility that provides on-site
health services, the health administrator, in
cooperation with the facility administrator, shall
establish policy and procedures, consistent with
applicable laws, for the multi-disciplinary sharing of
health information. These policies and procedures
shall address the provision for providing information
to the court, child supervision staff and to probation.
Information in the minor's case file shall be shared
with the health care staff when relevant. The nature
and extent of information shared shall be appropriate
1o treatmenl planning, program needs, protection of
the minor or others, management of the facility,
maintenance of security, and preservation of safety
and order.

SERIES 300 REV. 6/21/2017

{b) Medical and mental health services shall be
conducted in a private manner such that information
can be communicated confidentially.

1408 Transfer of Health Care Summary Records

The health administrator, in cooperation with the
facility administrator, shall establish written policy
and procedures to assure that a health care summary
and relevant records are forwarded fo health care
staff in the receiving facility when a minor is
transferred to another jurisdiction, and to the local
lealth officer, when applicable. Policies shall
include;

SERIES 100 REV. 6/21/201 7TRANSFER
OF JUVENILE WITH ACUTE ILLNESS OR
INJURY

{a) a sunmmary of the health record, or
documentation that no record exists at the
facility, is sent in an established formal, prior to
or at the time of {ransfer;

{b) relevant health records are forwarded 1o the
health care staff of the receiving facility;

{c) advarice notification is provided to the local
health officer in the sending jurisdiction and
responsible physician of the receiving facility
prior to the release or transfer of minors with
known or suspected active tuberculosis disease;

(d) writien authorization from the minor and/or
parent-legal guardian is obtained prior to
transferring copies of actual health records,
unless otherwise provided by court order, statute
or regulation having the force and effect of law;
and,

{e} confidentiality of health records is
maiitained.

Alter minors are released to the community, health
record information shall be transmitted to specific
physicians or health care facilities in the community,
upon request and with the written authorization of the
minor and/or parent/guardian.

In special purpose juvenile halls and other facilities
that do not have on-site health care staff, policy and
procedures shall assure that child supervision staff
forward non-confidential informalion on medications
and other treatment orders prior to or at the time of
transfer.

Juv Medical/Mental Checklist (09/0172015)
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1409 Health Care Procedures Manual (Applicuble
to facilities with on-site health care staff)

For juvenile facilities with on-site health care staff,
the health administrator, in cooperation with the
facility administrator, shall develop, implement and
maintain a facility-specific health services manuat of
written policies and procedures that address, ata
minimum, all health care related standards that are
applicable to the facility. (Note: "Facility specific”
means that policies and procedures for that facility
are included. In mudii-facility systems policies and
procedures for more than one facility in that system
inay be included in the same manual, )

SERIES 300 REV. 6/21/2017 CARE AND
TREATMENT

Health care policy and procedure manuals shall be
available to all health care staff, to the facility
administrator, the facility manager, and other
individuals as appropriate to ensure effective service
delivery.

Each policy and procedure for the health care
delivery system shall be reviewed at least every two
years and revised as necessary under the direction of
the health administrator. The health administrator
shall develop a system to document that this review
OCCUIS.

The facility administrator, facility manager, health
administrator and responsible physician shall
designate their approval by signing the manual.

1410 Management of Communicable Diseases

The health administrator/responsible physician, in
cooperation with the facility administrator and the
local health officer, shall develop written policies and
procedures to address the identification, freatment,
control and follow-up management of communicable
diseases. The policies and procedures shall address,
but ntot be limited to:

SERIES 300 REV, 6/21/2017 CARE AND
TREATMENT

(a) intake health screening procedures;

SERIES 3006 REV, 6/21/2017

{b) identification of relevant symptoms;

{c} referral for medical evaluation;

(d) treatment responsibilities during detention;

{¢) coordination with public and private
communily-based resources for follow-up
{reatment;

(f) applicable reporting requirements, and,

(g) strategies for handling disease outbreaks,

) P IS PV 1 P

The policies and procedures shall be updated as
necessary to reflect communicable disease priorities
identified by the local heaith officer and currently
recommended public health interventions.

e

1411 Access to Treatment

The health administrator, in cooperation witl the
facitity administrator, shall develop written policy
and procedures to provide unimpeded access to
health care.

SERIES 3000 REV. 6/21/2017

Juv Medical/Mental Checklist (09:01/2015)
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1412 First Aid and Emergency Response SERIES 100 ADMINISTRATION REV.
6/21/2017
The health administrator/responsible physician, in

cooperation with the facility administrator, shall X
establish facility-specific policies and procedures $o

assure access to first aid and emergency services.

(a) First aid kits shall be available in designated areas X

of each juvenile facility.

(b) The responsible physician shall approve the
contents, number, location and procedure for periodic X
inspection of the kits.

Child supervision and healih care staff shall be
trained and written policies and procedures
established to respond appropriately to emergencies
requiring first aid.

1413 Individualized Treatment Plans (Fxcluding SERIES 300 REV. 6/21/2017
Special Purpose Juvenile Halls)

With the exception of special purpose juvenile halls,
the health administrator/responsible physician, in
cooperation with the facility administrator, shall
develop and implement policy and procedures to
assure that health care treatinent plans are developed
for all youth who have received services for
significant health care concerns.

(a) Policies and procedures shall assure that
health care treatment plans are considered in X
facility program planning,

{b) Health care restrictions shall not limit
participation of a youth in school, work
agsignments, exercise and other programs, X
beyond that which is necessary to protect the
health of the youth or others.

(c) Medical and mental health information shall
be shared with youth supervision stafl in
accordance with Section 1407 for purposes of X
programming, treatment planning and
implementation.

(d} Program planning shall include pre-release
arrangements for continuing medical and mental
health care, together with participation in X
relevant programs upon return into the
community.

(d) Program planning shall include pre-release
arrangements for continuing medical and mental
health care, together with participation in X
relevant programs upon return into the
community.

(e) Policies and procedures shall address
accommodations for youth who may have

special needs when using showers and toilets X
and dressing/undressing.
Policy and procedures shall require that any youth
who is suspecled or confirmed to be developmentally
disabled is referred 1o the local Regional Center for X

the Developmentally Disabled for purposes of
diagnosis and/or treatment within 24 hours of
identification, excluding holidays and ‘weckends.
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1414 Health Clearance for in-Custedy Work and
Program Assignmeni{s

The health administrator/responsible physician, in
cooperation with the facility administrator, shail
develop health screening and monitoring procedures
for work and program assignments that have health
care implications, including, but not limited to, food
handlers. (See also Title 15 § 1465.)

SERIES 100 REV. 7/5/2017

1415 Health Education (Excluding Special Purpose
Juvenile Halis)

With the exception of special pumpose juvenile halls,
the health administrator for each jnvenile facility, in
cooperation with the facility administrator and the
local health officer, shall develop written policies and
procedures to assure that age- and sex-appropriate
health education and disease prevention programs are
offered to minors.

SERIES 300 REV. 6/21/2017

The education program shall be updated as necessary
to address current health priorities and meet the
needs of the confined population.

1416 Reproductive Services

For all juvenile facilities, the health administrator, in
cooperation with the facility administrator, shall
develop wriften policies and procedures to assure that
reproductive heaith services are available to both
male and female minors.

SERIES 300 J-314 REV, 6/21/2017

Such services shall include but not be limited to
those prescribed by Welfare and Institutions Code
Sections 220, 221 and 222 and Health and Safety
Code Section 123450,

Section 1417. Pregnant Minors.

With the exception of special purpose juvenile halls,
the healtlht administrator for each juvenile facility, in
cooperation with the facility administrator, shall
develop written policies and procedures pertaining to
pregnant minors that address the following: a diet,
vitamins and education as required by Penal Code
Section 6030{e) and limitations on the use of
restraints in accordance with Penal Code Section
6030(f) and Welfare and Institutions Code Section
222,

SERIES 300 REV. 6/21/2017

1430 Intake Health Screening

The health administrator/responsible physician, in
cooperation with the facility administrator and
mental health director shall establish policies and
procedures defining when a health evaluation and/or
treatment shall be obtained prior to acceptance for
booking, Policies and procedures shall also establish
a documented intake health screening procedure to
be conducted immediately upon entry to the facility.

SERIES 300 REV. 6/21/2017

Juv MedicalMental Checklist (09:01/2015)
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(a} The responsible physician shal! establish criteria
defining the types of apparent health conditions that
would preclude acceptance of a minor into the
facility without a documented medical clearance. The
criteria shall be consistent with the facility's
resources (o safely hold the minor. At a minimum,
such criteria shall provide:

{1} a minor who is unconscious shall not be
accepted into a facility;

{2) minors who are known to have ingested or
who appear to be under the influence of
infoxicating substances shall be cleared in
accordance with Section 1431,

(3) written documentation of the circumstances
and reasons for requiring a medical clearance
whenever a minor is not accepted for booking;
and,

(4) written medical clearance shall be received
prior to accepling any minor referred for a pre-
booking treatment and clearance.

(b) Procedures for an intake health screening shall
consist of a defined, sysiematic inquiry and
observation of every minor booked into the juvenile
facility. The screening shall be conducted
immediately upon eniry to the facility and may be
performed by either health care personne! or trained
child supervision staff.

(1) Screening procedures shall address medical,
dentat and mental health concerns {hat may pose
a liazard to the minor or others in the facility, as
well as health conditions that reguire treatment
while the minor is in the {acility.

(2) Any minor suspected to have a
communicable disease that could pose a
significant risk 1o others in the facility shall be
separated from: the general population pending
the outcome of an evalvation by health care
staff.

(3} Procedures shall require timely referral for
health care commensurate with the nature of any
problems or complaint identified during the
Screening process.

1431 Intexicated and Substance Abusing Minors

{a) The responsible physician, in cooperation with
the health adininistrator and the facility
admiiistrator, shall develop and implement written
policy and procedures that address the identification
and managemnent of alcohol and other drug
intoxication in accordance with Section 1430,

SERIES 300 CARE AND TREATMENT REV.
6/21/2017

(b) Policy and procedures shall address:

(1) designated housing, including use of any
protective environment for placement of
intoxicated youth;

{2) symptoms or known history of ingestion that
should prompt immediate referral for medical
evaluation and treatment;

Juv Medical/dental Cheeklist {09/01/2015)
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(3) determining when the youth is no longer
considered intoxicated and documenting when
the monitoring requirements of this regulation
are discontinued;

(4) medical responses to youth experiencing
intoxication or withdrawal reactions;

(5) management of pregnant youth who use
alcohol or other drugs;

(0) initiation of substance abuse counseling
during confinement and referral procedures for
continuation upon release to the community
consistent with Section 1413 and Section 1355;
and,

(7) coordination with mental health services in
cases of substance abusing youth with known or
suspected mental illness.

(c} A medical clearance shall be obtained prior to
bocking any youth who is intoxicated 1o the extent
that they are a threat to their own safety or the safety
of others. Supervision of intoxicated youth who are
cleared to be booked into a facility shall in¢lude
monitoring by personal observation no less than once
every 15 minutes until resolution of the intoxicated
state.

These observations shall be documented, with actual
time of occurrence recorded.

Medical staff, or child supervision staff operating
pursuant to medical protocols, shall conduct a
medical evaluation for all youth whose intoxicated
behavior persists beyond six hours from the time of
admission.

1432 Health Appraisals/Medical Examinations

The health administrator/responsible physician, in
cooperation with the facility administrator for each
Jjuvenile hall, shall develop and implement written
policy and procedures for a health appraisal/medical
examination of youth and for the timely
identification of conditions necessary to safeguard
the health of the youth,

SERIES 300 REV. 6/21/2017

{a) The health appraisal/medical examination
shall be completed within 96 hours of admission,
excluding holidays, to the facility and result in a
compilation of identified problems o be
considered in classification, treatment, and the
muiti-disciplinary management of the youth
while in custody and in pre-release planning. Tt
shall be conducted in a location that protects the
privacy of the youth and conducted by a
physician, or other licensed or certified health
professional working within his‘her scope of
practice and under the direction of a physician.

{1} At 2 minimum, the health evaluation
shal} include a health history, examination,
laboratory and diagnostic testing, and
necessary immunizations as outlined below:

Juv Metlical/Mental Checklist (0901 /20153
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(A) The health history includes: Review
of the intake health screéning, history
of illnesses, operations, injuries,
medications, allergies, immunizations,
systems review, exposure (o
communicable diseases, family health
history, habits (e.g., tobacco. alcohol
and other drugs), developmental history
(e.g., school, home, and peer relations),
sexual activily, contraceptive methods,
reproductive history, physical and
sexual abuse, neglect, history of mental
iliness, self-injury, and suicidal
ideation.

(B) The examination includes:
Temperature, height, weight, pulse,
blood pressure, appearance, gait, head
and neck, a preliminary dental and
visual acuity screening, gross hearing
test, lymph nodes, chest and
cardiovascular, breasts, abdomen,
genital (pelvic and rectal examinalion,
with consent, if clinically indicated),
musculoskeletal, neurologic.

{C) Laboratory and diagnostic testing
includes: Tuberculosis screening and
testing for sexually transmitted diseases
for sexually active yonth. Additional
testing should be available as clinically
indicated, including pregnancy testing,
pap sinears, urinalysis, hemoglobin or
hematocrit.

(D) Immamizations shall be verified
and, within two weeks of the health
appraisal/medical examination, a
program shall be started 1o bring the
youth's immunizations up-to-date in
accordance with current public health
guidelines.

(2) The health examination may be modilied
by the responsible physician, for youth
admitted with an adequate examination
done within the last 12 months, provided
there is reason to believe that no substantial
change would be expected since the last full
evaluation. When this occurs, health care
stafTl shall review the intake health screening
[orm and conduct a face-to-face interview
with the youth.

(b) For adjudicated youth who are confined in
any juvenile facility for successive stays, each of
which totals less than 96 hours, the responsible
physician shall establish a policy for a medical
evaluation and clearance. If this evaluation and
clearance cannot be completed at the facility
during the initial stay, it shall be completed prior
to acceptance at the facility. This evaluation and
clearance shall include screening for
tuberculosis.

Juv MedicaliMental Checkdist (09/01/2(15)
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(c) For youth who are transferred to juvenile
Tacilities outside their detention system, the
health administrator, in cooperation witl; the
facility administrator, shall develop and
implement policy and procedures to assure that a
health appraisal/medical examination:

(1) s received from the sending facility af or
prior to the time of transfer;

(2} is reviewed by designated health care
staff at the receiving facility; and,

(3) absent a previous appraisal/examination
or receipt of the record, a health
appraisal/medical examination, as outlined
in this regulation, is completed on the youth
within 96 hours of admission, excluding
holidays.

(d} The responsible physician shail develop
policy and procedures 10 assure that youth who
are transferred among juvenile facilities within
the same detention system, receive a written
health care clearance, The heakh
appraisal/medical examination shall be reviewed
and updated prior to transfer and forwarded to
facilities that have licensed on-site health care
staff,

1433 Requests for Health Care Services

The health administrator, in cooperation with the

facility administrator, shall develop policy and

procedures to establish a daily routine for youth to

convey requests for emergency and non-emergency
- health care services,

SERIES 300 REV. 6/21/2017

{a) There shall be opportunities for both written
and verbal communications, including provision
for youth who have language or literacy barriers,

(b) Child supervision staff shall relay requests
from the youth, initiate referrals when a need for
healih care services is observed, and advocate
for the youth when the need for services appears
to be urgent.

(c) Staff shall inquire and make observations
regarding the health of each youth on a daily
basis and in the event of possible injury.

(d) There shal! be opportunities available on a
twenty-four hour per day basis for youth and
staff to communicate the need for emergency
health care services.

(e) Provision shall be made for any youth
requesting health care attention, or cbserved to
be in need of health care, to be given that
attention by licensed or certified health care
personnel.

(f) All health care requests shall be documented
and maintained.

1434 Consent for Health Care

The health administrator, in cooperation with the
facility administrator, shall establish written policy
and procedures to obtain informed consent for health
care examinations and treatment,

SERIES 600 REV. 6/5/2017
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(a) All examinations, treatrments, and procedures
requiring verbal or written informed consent in
the community also require that consent for
confined youth.

(b) There shall be provision for obtaining
parental consent and obtaining autherization for
health care services from the court when there is
no parent/guardian or other person standing in
loco parentis, including the requirements in
Welfare and Institutions Code Section 739.

(c) Policy and procedures shall be consistent
with applicable statutes in those instances where
the youth's consent for testing or treatment is
sufficient or specifically required.

(d) Conservators can provide consent only
within limits of their court authorization,

Youth may refuse, verbally or in wriling, non-
emergency medical and menial healthcare.

1435 Dental Care

The health administrator, in cooperation with the
facility administrator, shall develop and implement
written policy and procedures to require that dental
treatment be provided to youth as necessary 10
respond to acute conditions and to avert adverse
effects on the youtl's health and require preventive
services as recommended by a dentist. Treatment
shall not be limited to extractions.

SERIES 300 REV. 5/26/2017 REFER DENTAL
POLICY AND PROCEDURE MANUAL

Annual dental exams shall be provided to any youth
detained for longer than one year.

1436 Prostheses and Orthopedic Devices

{a) The heaith administrator, in cooperation with Lhe
facility administrator and the responsible physician
shall develop written policy and procedures
regarding the provision, retention and removal of
medical and dental prostheses, including eyeglasses
and hearing aids.

(Iy) Prostheses shall be provided when the health of
the minor would otherwise be adversely affected, as
determined by the responsible physician.

(c) Procedures for retention and removal of
prostheses shall comply with the requirements of
Penal Code Section 2636,

1437 Mental Health Services and Transfer to a
Treatment Facility

The heaith administrator/responsible physician, in
cooperation with the mental health director and the
facility administrator, shall establish policies and
procedures to provide mental health services, These
services shall include, but not be limited to:

SERIES 300 REV. 6/21/2017/ SERIES 100 REV.
6/21/2017

(a) screening for mental heath problems at
intake;

(b) crisis intervention and the management of
acute psychiatric episodes;

{c) stabilization of persons with mental disorders
and the prevention of psychiatric deterioration in
the facility setting;

Juy Medical/Mental Checklist (0901/2015}
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(d} elective therapy services and preventive
treatment where resources permit;

{e) medication support services;

(f} provision for timely referral, transportation,
and admission to licensed mental health
facilities, and follow-up for youth whose
psychiatric needs exceed the treatment capability
of the facility; and,

{g) assurance that any youth who displays
significant symptoms of severe depression,
suicidal ideation, irrational, violent or self
destructive behaviors, or who is receiving
psychotropic medication shall be provided a
mental status assessment by a licensed mental
health clinician, psychologist, or psychiatrist,

(h) transition planning for youth undergoing
mental health treatment, including asrangements
for continuation of medication and therapeutic
Serviges.

Mentally disordered youth who appear to be a danger
1o themselves or others, or to be gravely disabled,
shalf be evaluated either pursuant to applicable
statute or by on-site licensed health personnel to
determineg if treatment can be initiated at the juvenile
facility.

Absent an emergency, unless the juvenile facility has
been designated as a Lanterman-Petris-Short (LPS)
facility, and youth meet the criteria for involuntary
commitment under the LPS Act in Welfare and
Institutions Code Section 5000 et seq., all services
shall be provided on a voluntary basis, Voluntary
mental health admissions may be sought pursuant to
Penal Code Section 4011.8 or Welfare and
Institutions Code Section 6552.

1438 Pharmaceutical Management

For all juvenile facilities, the health administrator, in
consultation with a pharmacist and in cooperation
with the facility adnvinistrator, shall develop and
implement written: policy, establish procedures, and
provide space and accessories for the secure storage,
controiled administration, and disposal of all legally
obtained drugs.

SEREIS 400 REV. 5/31/2017
PHARMACEUTICAL BINDER

(a) Such policies, procedures, space and
accessories shall include, but not be limited to,
the foliowing:

(1) securely tockable cabinets, closets, and
refrigeration units;

(2) a means for the positive identification of
the recipient of the prescribed medication;

(3) administration/delivery of medicines 10
youth as prescribed;

PR B

(4) confirmation that the recipient has
ingested the medication;

P

{5} documenting that prescribed medications
have or have not been administered, by
whom, and if not, for wlhat reason;

{6) prohibition of the delivery of medication
from one youth to another;

Juy Medical/Menial Checklist (09/012015)
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{7) limitation to the length of time
medication may be administered without
further medical evaluation;

{8) the length of time allowabic for a
plysician's signature on verbat orders, not to
exceed seven (7) days;

(9) training for non-licensed personnel
which includes, but is not limited to:
delivery procedures and documentation;
recognizing common symptoms and side-
effects that should result in contacting
heaith care staff for evalvation; procedures
for consultation for confirming ingestion of
medication; and, consultation with health
care staff for monitoring the youth’s
response to medication; and,

{10) a written report shall be prepared by a
pharmacist, fio less than annuaily, on the
status of pharmacy services in the
institution, The pharmacist shall provide the
repori fo the health authority and the facility
administrator.

(11) transition planning.

(b) Consistent with pharmacy laws and
regulations, the health administrator shall
establish written protocols that limit the
following fumetions to being performed by the
identified personnel:

(1} Procurement shall be done only by a
physicien, dentist, pharmacist, or other
persons authorized by law.

{2) Storage of medications shall assure that
stock supplies of legend medications shall
only be accessed by licensed health
personnel. Supplies of legend medicalions
that have been properly dispensed and
supplies of over-the-counter medications
may be accessed by both licensed and
trained non-licensed personnel.

(3) Repackaging shall only be done by a
physician, dentist, pharmacist, or other
persons authorized by law,

{(4) Preparation of labels can be done by a
physician, dentist, pharmacist or other
personnel, both licensed and trained non-
licensed, provided the label is checked and
aftixed to the medication container by the
pliysician, dentist, or pharmacist before
administration or delivery to the youth,
Labels shall be prepared in accordance with
Section 4047.5 of the Business and
Professions Code.

(5) Dispensing shall only be done by a
physician, dentist, pharmacist, or other
person authorized by law.

(6} Administration of medication shall only
be done by licensed health personnel who
are authorized (o administer medication and
acting on the order of a prescriber.
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{7} Licensed health care personnel and
trained non-licensed personnel may deliver
medication acting on the order of a
prescriber,

(8) Disposal of legend medication shall be
done in accordance with pharmacy laws and
regulations and requires any combination of
two of the following classifications:
physician, dentist, pharmacist, or registered
nurse. Controlled substances shall be
disposed of in accordance with Drug
Enforcement Administration disposal
procedures.

{c) The responsible physician shall establish
policies and procedures for managing and
providing over -the-counter medications to
youth,

1439 Psychotropic Medications

The lLealth administrator/responsible physician, in
cooperation with the mental health director and the
facility administrator, shall develop and implement
written: policies and procedures governing the use of
voluntary and involuntary psychotropic medications.
{a) These policies and procedures shall include, but
not be limited to:

SERIES 400 REV. 4/5/2017

(1) protocols for pliysicians' written and verbal
orders for psychotropic medications in dosages
appropriate to the youll's need;

(2) the length of time voluntary and involuntary
medications may be ordered and administered
before re-evaluation by a physician;

(3) provision that youth who are on psychotropic
medications prescribed in the community are
continued on their niedications pending re-
evaluation and further determination by a
physician,

(4} provision Lhat the necessity for continuation
on psychotropic medications is addréssed in pre-
release planning and prior to transfer to ancther
facility or program; and,

(5) provision for regular clinical/administrative
review of utilization patterns for all psychotropic
medications, including every emergency
situation.

{b) Psychotropic medications shall not be
administered to a youth absent an emergency unless
informed consent has been given by the legally
authorized person or entity.

(I} Youth shall be informed of the expected
benelits, potential side effects and alternatives to
psychotropic medications.

{2) Absent an emergency, youth may refuse
freatment.
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(¢) Youth found by a physician to be a danger to
themselves or others by reason of a mental disorder
may be involuntarily given psychotropic medication
immediately necessary for the preservation of life or
the prevention of serious bodily harm, and when
there is insufficient time to obtain consent from the
paren, guardian, or court before the threatened harm
would occur, It is not necessary for harm (o take
place or become unavoidable prior to initiating
treatment.

() Assessment and diagnosis must support the
administration of psychotropic medications,
Administration of psychotropic medication is not
allowed for coercion, discipline, convenience or
retaliation.

1452 Collection of Forcnsic Evidence

The health administrator. in cooperation with the
facility administrator, shall establish policies and
procedures assuring that forensic medical services,
including drawing of blood alechel samples, bedy
cavity searches, and other functions for the purpose
of prosecution are collected by appropriately trained
medical persennel who are not responsible for
providing ongoing heaith care to the minor.

SERIES 600 REV. 6/5/2017 MEDICAL
LEGAL ISSUES

1453 Sexual Assaulis

The health adiministrator, in cooperation with the
facility administrator, shall develop and implement
policy and procedures for treating victims of sexual
assaults and for reporting such incidents to local law
enforcement when they occur in the facility.

The evidentiary examination and initial {reatment of
victims of sexual assault shall be conducted at a
heakih facility that is separate from the custodial
facility and is properly equipped and staffed with
personnel trained and experienced in such
procedures.

1454 Participation in Research

The health administrator, in cooperation with the
facility administrator, shall develop site specific
policy and procedures governing biomedical or
behavioral research involving youth. Such research
shall occur onty when ethical, medical and legal
standards for human research are met. Writlen policy
and procedure shall require assurances lor the safety
of the youth and informed consent.

Participation shall not be a condition for obtaining
privileges or other rewards in the facility. This
repulation does nol preclude the collection and
analysis of routine facility data or use of
Investigational New Drug protocols that are available
in the community. Neither does it prohibit blind
studies of disease prevatence performed under the
auspices of the local health officer. The cour, lealth
administrator, and facility administrator shall be
informed of all such proposed actions.
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ARTICLE/SECTION

YES | NO

N/A

COMMENTS

1358  Use of Physical Restraints

{a) The facility administrator, in cooperation with the
responsible physician and mental health director,
shall develop and implement written policies and
procedures for the use of restraint devices,

SERIES 300 REV. 6/21/2017

{b) Physical restraints may be used only for those
youth who present an immediate danger to
themselves or others, who exhibit behavior which
results in the destruction of property, or reveals the
intent to cause self-inflicted physical harm, The
circumstances leading to the application of restraints
nmust be documented.

{c) Restraint devices include any devices which
immobilize a youll's extremities and/or prevent the
youth from being ambulatory, Physical restraints
should be utilized only when it appears less
restrictive alternatives would be ineffective in
controlting the disordered behavior.

(d) In addition to the areas specificalty outlined in
this regulation, as a minimun, the policy shall
address the following areas: known medical
conditions that would contraindicate certain restraint
devices and/or techniques; acceptable restraint
devices; signs or symptoms which should result in
immediate medical/mental health referral;
availability of cardiopulmonary resuscitation
equipment; protective housing of restrained youth;
provision for hydration and sanitation needs; and
exercising of extremities.

(e} Youth shall be placed in restraints only with the
approval of the facility manager or designee. The
facilily manager may delegate authority to place a
youth in restraints {¢ a physician. Reasons for
continued retention in restraints shall be reviewed
and documented at 2 minimum of every hour.

(fY A medical opinion on the safety of placement and
retention shall be secured as soon as possible, but no
later than two hours from the time of placement. The
youth shail be medically cleared for continued
retention at least every three hours thereafter.

(g) A mental health consultation shall be secured as
soon as possible, but in no case longer than four
hours from the time of placement, to assess the need
for mental health treatment,

(h) Continuous direct visual supervision shail be
conducted to ensure that the restraints are property
employed, and to ensure the safety and well-being of
the youth. Observations of the youth’s behavior and
any staff interventions shall be documented at least
every 15 minutes, with actual time of the
documentation recorded, While in restraint devices
all youth shall be housed atone or i a specified
housing area for restrained youth which makes
provision to protect the youth from abuse. In ne case
shall restraints be used as punishment or discipline,
or as a substitute for treatment. Additionally, the
affixing of hands and feet together behind the back

(hogtying) is prohibited,
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N/A
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(1) The provisions of this section do not apply to the
use of handcuffs, shackles or other restraint devices
when used to restrain youth for movement or
transportation reasons.

(j) The use of restraints on pregnant youth is limited
in accordance with Penal Code Section 6030(f) and
Welfare and Institutions Code Section 222.

1359  Safefy Room Procedures

The facility administrator, in cooperation with the
responsible physician, shall develop and implement
wriilen policies and procedures governing the use of
safety rooms, as described in Title 24, Part 2, Section
1230.1.13.

SERIES 300 REV. 6/21/2017

The room shall be used to hold only those youth who
present an innmediate danger to themselves or others,
who exhibit behavior which results in the destruction
of property. or reveals the intent to cause self-
inflicted physical harm. A safety room shall not be
used for punishment or discipline, or as a substitute
for treatment. Policies and procedures shail:

The safety room is not to be used for punishment,
discipline, or as a substitute for treatment. Policies
and procedures:

(a) include provisions for administration of necessary
nutrition and fluids, access to a toilet, and suitable
clothing (o provide for privacy;

{b} provide for approval of the facility manager, or
designee, before a youth is placed into a safety room,

(¢} provide for continuous direct visual supervision
and documentation of the youth’s behavior and any

staff interventions every 13 minutes, with actual time-

recorded;

(d) provide that the youth shall be evaluated by the
facility manager, or designee, every four hours;

(e} provide for immediate medical assessment, where
appropriate, or an assessment at the next daily sick
call;

() provide that a youth shall be medically cleared for
continued retention every 24 hours;

(g) provide that a mental health opinion is secured
within 24 hours; and,

(h) provide a process for documenting the reason for
placement, including attempts 10 use less restrictive
means of contrel, and decisions to continue and end
placement.

Summary of medical/mental health evaluation:

Policy and Procedure Manual is up to date with the exception of : 1453 Sexual Assaults and 1454 Participation in

Research.
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