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Presentation purpose

• To summarize the annual Title 15 Medical, Mental Health, 
Nutrition and Environmental Health inspection of Santa Rita Jail

• The Health Officer and a representative from the Environmental 
Health Department present these inspection results every fall for 
informational purposes
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Presentation Overview

• Correctional Facility Inspection Regulations

• Inspection Team and Approach

• Inspection Findings and Recommendations
• Medical & Mental Health
• Nutrition
• Environmental Health & Hygiene

• Acknowledgments



Correctional Facility Inspection 
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Applicable Codes & Regulations

• Health & Safety Code §101045

• County health officer shall investigate health 
and  sanitary conditions in every county jail, 
every other  publicly operated detention facility 
in the county…  at least annually.

• Determine if the food, clothing, and bedding is 
of  sufficient quantity and quality

• Meet minimum standards and requirements  
prescribed by the Board of Corrections for the  
feeding, clothing and care of prisoners

• CA Code of Regulations (CCR) – 
Title 15

Minimum Standards for Local Detention 
Facilities

• Article 11 – Medical & Mental Health Services

• Article 12 – Food 

• Article 13 – Clothing and Personal Hygiene

• Article 14 – Bedding and Linen

• Article 15 – Facility Sanitation and Safety
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Title 15 Inspection Process Based on the Standards 

• Public Health Department

• Article 11 – Medical & Mental Health Services
• Includes Dental

• Article 12 – Food (Nutrition)

• Department of Environmental 
Health

• Article 12 – Food (Handling, Facilities)

• Article 13 – Clothing and Personal Hygiene

• Article 14 – Bedding and Linen

• Article 15 – Facility Sanitation and Safety
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Title 15: Medical and Mental Health Service Regs
• 1200. Responsibility for Health Care Services

• 1202. Health Service Audits

• 1203. Health Care Staff Qualifications

• 1204. Health Care Staff Procedure

• 1205. Medical/Mental Health Records

• 1206. Health Care Procedures Manual

• 1206.5 Management of Communicable Diseases in a 
Custody Setting

• 1207. Medical Receiving Screening

• 1207.5 Special Mental Disorder Assessment

• 1208. Access to Treatment

• 1208.5 Health Care Maintenance

• 1209. Mental Health Services and Transfer to Treatment 
Facility

• 1210. Individualized Treatment Plans

• 1220. First Aid Kits

• 1211. Sick Call

• 1212. Vermin Control

• 1213. Detoxification Treatment

• 1214. Informed Consent

• 1215. Dental Care

• 1216. Pharmaceutical Management.

• 1217. Psychotropic Medications  1220. First Aid Kit(s)

• 1046. Death in custody

• 1030. Suicide Prevention Program

• 1051. Communicable Diseases

• 1052. Mentally Disordered Inmates

• 1055. Use of a Safety Cell

• 1056. Use of a Sobering Cell

• 1057. Developmentally Disabled Inmates

• 1058. Use of Restraints

• 1058.5 Restraints and Pregnant Inmates
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Title 15: Nutritional Health Regs

• 1240. Frequency of Serving

• 1241. Minimum Diet

• 1242. Menus

• 1243. Food Service Plan

• 1248. Medical Diets
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Title 15: Environmental Health and Hygiene Regs

• 1230.     Food Handlers

• 1245. Kitchen Facilities, Sanitation, and Food Storage.

• 1246. Food Serving and Supervision.§

• 1260. Standard Institutional Clothing

• 1261. Special Clothing

• 1262. Clothing Exchange

• 1263. Clothing Supply

• 1264. Control of Vermin in Personal Clothing

• 1265. Issue of Personal Care Items

• 1266. Showering

• 1267. Hair Care Services

• 1270. Standard Bedding and Linen Issue

• 1271. Bedding and Linen Exchange

• 1272. Mattresses

• 1280. Facility Sanitation, Safety, and Maintenance



Santa Rita Jail Title 15 Inspection 
Team & Approach
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2025 Inspection Team

• Public Health Department
• County Health Officer
• Registered Nurse - Certified Legal Nurse Consultant
• Registered Dieticians (3)
• Director of Public Health Nursing
• Jail Inspection Program Coordinator
• Public Health Nurses (2) 

• Environmental Health Department
• Registered Environmental Health Specialists (2)
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Inspection Team Approach

Policy Review

• Medical/Mental Health
• Dental Health

• Nutritional Health
• Environmental Health

Chart Review

• Nutritional Health

Facility Walkthrough

• Medical/Mental Health
• Dental Health

• Nutritional Health
• Environmental Health
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Findings & Recommendations
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On April 16, 2025, Alameda County Public Health and 
Environmental Health staff conducted the annual required Title 15 
inspection of Santa Rita Jail.

Population on date of inspection: 1640

The following slides briefly summarize the findings and 
recommendations from that inspection.
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Medical & Mental Health Findings

• Compliance was met with all Title 15 articles and sections required 
for a  Medical/Mental Health Evaluation of a Type II Facility

• The Medical/Mental Health inspector made several recommendations for 
improvement
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Medical & Mental Health Recommendations

Section Recommendation

1202 Health Services Audits Continue to ensure Continuous Quality Improvement meetings 

take place quarterly and include corrective action plans and 

follow up. 

1216 Pharmaceutical Management Continue to improve efficiency of syringe management.

1220 First Aid Kits Review medications included in emergency bag for 

appropriateness
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Medical & Mental Health 2024 Recommendations

Section 2024 Recommendation 2025 status

1202 Health Services Audits Ensure Continuous Quality Improvement 

meetings take place quarterly and include 

corrective action plans and follow up.

Overall improvement although the 
recommendation was carried forward.

1216 Pharmaceutical Management 1. Seal syringe stock and label with 
current count

2. Develop process to track for which 
person each syringe was used 

Improved but recommendation remains for 
more efficient syringe management 
processes.

1220 First Aid Kits Review medications included in emergency 
bag for appropriateness

Resolved
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Section 1046 – Deaths in Custody

• Three in-custody death reviews documented in this inspection
• A death on 2/8/24 attributed to poly drug toxicity
• A death on 8/24/24 for which cause of death was not determined at time 

of this inspection
• A death on 9/17/24 attributed to community acquired pneumonia

• Death reviews were held for these deaths
• Attendees included Assistant Sheriff or designee, Sheriff’s Compliance 

and Investigations staff, Wellpath Health Services Administrator and 
Quality Coordinator, Behavioral Health Assistant Director, counsels

• Reviews and review policies met the standards in Section 1046
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Nutritional Health Findings

• Title 15 findings of noncompliance in the following sections:
• 1241 Minimum Diet
• 1242 Menus
• 1243 Food Service Plan
• 1248 Medical Diets

• Compliance was noted with other Sections pertaining to Nutrition

• The Nutrition Inspector made several additional 
recommendations for improvement
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Nutritional Health Findings
Section Finding Corrective Action

1241 Minimum Diet Breakfast appearance is beige/brown. Add parsley or paprika to potato and sausage; serve 

scrambled egg in place of sausage some days.

1241 Minimum Diet Carbohydrate content of diabetic diets is high. Offer lower glycemic foods to people with diabetes 

and revise diabetic diet (especially 2200 calorie 

level) to better manage blood sugar levels. 

1241c Minimum Diet Inadequate servings of fruits and vegetables. Add a fruit/vegetable to comply with 5 fruit/vegetable 

USDA recommendation per day and add other 

fruits aside from oranges.

1241d Minimum Diet Sodium levels above U.S. Dietary Guidelines level. Review specific food items (e.g. beef dish) and use 

alternative ingredients to help lower sodium. 

1242 Menu Undocumented menu substitutions and missing 

items.

Note all substitutions on the production sheet as 

required. Train food service workers on substitutions.

1243c Food Service Plan Expired foods found in storage. Ensure expired foods are removed from storage and 

cart labels are accurate to 

prevent consumption of potentially unsafe foods.
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Nutritional Health Findings
Section Finding Corrective Action

1243e Food Service Plan Plastic residue on “clean” meal trays. Remove all plastic residue left on trays before 

arriving at tray line. Train staff accordingly.

1243g Food Service Plan Inconsistent serving sizes when assembling hot meal 

trays.

Train food service staff on proper food preparation 

and portion size consistency. Ensure accurate 

delivery times of meals so people with diabetes can 

properly manage their blood glucose levels.

1248 Medical DIets Lag time for doctor approval of diets longer than 

policy guidelines.

Physician signature for medical diets is required in 

the time noted in facility policy guidelines. Develop a 

system to flag diets for physician approval.

1248 Medical Diets Only one special diet may be ordered for one person. Implement process for multiple special diets for 

single person when indicated (e.g. diabetic + 

mechanical soft diet). 

1248 Medical Diets ARAMARK Diet Manual not signed in past year. Ensure Registered Dietician, physician and facility 

manager review and approve ARAMARK Diet 

Manual annually.
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Nutritional Health Additional Recommendations
Section Observation Recommendation

1241a Minimum Diet Turkey in pasta sauce includes mechanically 

separated meat.

Find a product that does not include mechanically 

separated meat.

1243a Food Service Plan Strive for less ultra processed foods in the weekly 

menus to better align with U.S. Dietary Guidelines.

1245 Kitchen Facilities, 

Sanitation and Food 

Service

Bad smell in holding refrigerator which can affect 

taste of stored foods.

Seek out a cleaning solution to remove bad smells in 

the refrigerator used for defrosting meat.
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Nutritional Health Findings from 2024
Section Finding Corrective Action Status

1241d Minimum Diet Low number of servings 

of whole grains for some 

meals.

Add a third whole grain to the menu on 

the days identified in the report to 

reach the minimum Title 15

requirement of 3 whole grains each 

day.

Corrected

1241d Minimum Diet Menu still exceeds U.S. 

Dietary Guidelines and 

RDI of 2,300 mg. sodium 

intake.

Continue to strive for less ultra 

processed foods and lower sodium 

options in the weekly menus to

better align with 2020-2025 U.S. 

Dietary Guidelines for Americans.

Partially corrected

1242 Menu Production logs did not 

reflect substitutions.

Daily documentation of substitutions 

required.

Not corrected.
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Nutritional Health Additional Recommendations from 2024

• Provide an annual reminder/training about meal procedures, the importance 
of special diets and snacks, and proper times of delivery to the incarcerated 
persons – Not corrected

• Offer other fruits aside from oranges – Not corrected

• Alternative food substitutes for baked goods when needed - Corrected

• List all medical conditions under medical issues during intake Corrected

• Timely physician approval signature required for all medical diets – Not 
corrected

• A system is needed to flag diets for physician approval – Not corrected
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Environmental Health and Hygiene Findings

• Title 15 finding of compliance in all sections of the 
Environmental Health & Hygiene evaluation

• Minor operational violations that were noted were corrected promptly.
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Article 12. Food Service and Food Handlers
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Article 12. Food Service and Food Handlers
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Article 12. Kitchen Facilities, Sanitation, and Food Service
ARTICLE/SECTION YES NO N/A COMMENTS

1245 Kitchen Facilities, Sanitation and Food Service

(a) 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, Sections 113700 et seq. California Retail 

Food Code.

X

Minor issues were observed in the main kitchen and 

bakery at the time of the inspection. Missing or pitted 

quarry tile was observed in walk-in refrigerator (wif) - 

002 and in front of OV-0004. Food preparation sink 

faucets in the cold preparation area were loose. 

Affected faucets were repaired / retightened on-site at 

the time of the inspection. Some bulk bins and lids for 

foods were observed to have cracks and missing 

pieces. New bins were already on order at the time of 

the inspection. 

A faucet sprayer in the small scullery was observed to 

be leaking; a work order for repairs was placed at the 

time of the inspection. 

A condensate drainpipe was directly in the floor sink of 

wif – 0008. An airgap minimum 1 inch between the end 

of the drainpipe and floor sink rim was provided by the 

end of the inspection. 
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Article 12. Kitchen Facilities, Sanitation, and Food Service
ARTICLE/SECTION YES NO N/A COMMENTS

(b)    In facilities where incarcerated people prepare meals for 

self- consumption or where frozen meals or pre-prepared 

food from other permitted food facilities (see Health and 

Safety Code Section 114381) are (re)heated and served, 

the following applicable California Retail Food Code 

standards may be waived by the local health officer:
X

Alameda County Sheriff’s Office policies and 

procedures (ACSO) number 14.02 revised March 4, 

2024.

 

Breakfast and dinners are prepared in the main kitchen 

a day before meal service. Prior to service of breakfast 

and dinners meals are reheated. Kitchen staff load food 

into rethermalizing units in each housing unit. Sworn 

agency members in each housing unit verify reheating 

temperatures (minimum 165⁰F) and record their 

measurements. 

1) HSC §114130-114141.
X

All equipment approved for commercial food service 

applications.

1) H & S Sections 114099.6, 114095-114099.5, 

114101-114109, 114123, and 114125, if a domestic 

or commercial dishwasher capable of providing heat 

to the surface of the utensils of a temperature of at 

least 165 degrees Fahrenheit is used for the 

purpose of cleaning and sanitizing multi-service 

utensils and multi-service consumer utensils;

X

High temperature dish wash machines sanitizing rinse 

above

160°F.

Adequate mechanical ventilation observed. 
Adequate cleaning of facilities observed.

Approved floor, wall, and ceiling finishes and 

functioning floor drains observed. 
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Article 13. Clothing and Personal Hygiene
ARTICLE/SECTION YES NO N/A COMMENTS

ARTICLE 13. CLOTHING AND PERSONAL HYGIENE

1260 STANDARD INSTITUTIONAL CLOTHING

The standard issue of climatically suitable

clothing to incarcerated people held after

arraignment in all but Court Holding, Temporary Holding and 

Type IV facilities. Clean socks/footwear, Clean outer 

garments/undergarments, for males - shorts and undershirt, 

for females - bra and two pairs of panties. The person’s 

personal undergarments and footwear may be substituted for 

the institutional undergarments and footwear specified in this 

regulation. The facility has the primary responsibility to 

provide the personal undergarments and footwear. All issued 

and exchanged clothing shall be clean and free of holes or 

tears, reasonably fitted, durable, easily laundered and 

repaired. Undergarments shall be clean, free of holes or 

tears, and substantially free of stains. Individuals shall be 

able to select the garment type more compatible with their 

gender identity

and gender expression

X

X

Alameda County Sheriff’s Office policies and 

procedures (ASCO) number 14.02 revised December 

1, 2019.

Alameda County Sheriff’s Office policies and 

procedures (ACSO) number 15.04 revised April 2, 
2024.
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Article 13. Clothing and Personal Hygiene

• Written policies and procedures are developed by the facility administrator to control the contamination 
and/or spread of vermin in all incarcerated people’s personal clothing.

• Infested clothing are cleaned, disinfected, or stored in a closed container so as to eradicate or stop the spread 
of the vermin.

1265 ISSUE OF PERSONAL CARE ITEMS

• Written policies and procedures are developed by the facility administrator for the issue of personal hygiene 
items. 

• Menstruating persons are provided sanitary napkins, liners and tampons as requested with no maximum 
allowance. 

• Each person held over 24 hours is supplied with toothbrush, dentifrice, soap, comb and shaving implements 
within first 12 hours of housing assignment. Incarcerated persons will not share disposable razors.

1264 CONTROL OF VERMIN IN PERSONAL CLOTHING
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Article 13. Clothing and Personal Hygiene

• Written policies and procedures are developed by the facility administrator for showering and bathing.
• Incarcerated persons are permitted to shower/bathe upon assignment to a housing unit and at least every 

other day or more often if possible.
• If showering is prohibited, it must be approved by the facility manager or designee, and the reason(s) for 

prohibition documented.

1267 HAIR CUT SERVICES

• Hair cut services are available through the Sworn Agency Member upon request, except for those who may 
not shave for reasons of identification in court. Incarcerated persons may shave daily and receive hair care 
services at least once a month. Equipment is disinfected after each use. 

• The facility administrator may suspend these services in relation to people who are considered to be a 
danger to themselves or others.

1266 SHOWERING
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Article 14. Bedding and Linen

• Standard issue of clean suitable bedding and linen for each incarcerated person entering a housing area to 
remain overnight include one serviceable mattress, one mattress cover or one sheet, one towel, one blanket or 
more depending on climate conditions. 

• Two blankets or sleeping bag may be issued in place of one mattress cover or one sheet at the request of the 
incarcerated person.

1271 BEDDING AND LINEN EXCHANGE

• Written policies and procedures are developed by the facility administrator for the scheduled exchange of 
laundered and/or sanitized bedding and linen issued to each person housed. 

• Washable items (sheets, mattress cover, towels) are exchanged at least once a week. 
• Blankets or sleeping bags are laundered or dry cleaned at least once a month. 

1270 STANDARD BEDDING AND LINEN ISSUE
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Article 14. Bedding and Linen

1280 FACILITY SANITATION AND SAFETY

• Written policies and procedures (Plan) are developed by the facility administrator for the maintenance of an 
acceptable level of cleanliness, repair and safety throughout the facility. 

• The Plan provides for regular schedule of housekeeping tasks and inspections to identify and correct unsanitary or 
unsafe conditions or work practices discovered. 

• Medical care housing is cleaned sanitized according to policies and procedures established by the health authority. 
• At the time of the inspection a water fountain in housing Unit 2 West had low water pressure. Work order 

submitted and repair completed June 25, 2024.

• Mattresses are enclosed in an easily cleaned, non-absorbent ticking and conform to the size of the bunk. 
• Mattress are to be free of holes and tears. 
• Mattresses with holes, tears or lack sufficient padding are replaced with a mattress that meet requirements. 
• All mattresses must meet requirements of the State Fire Marshall and the Bureau of Home Furnishings test 

standard for penal mattress at time of purchase. 
• Two mattresses with tears were immediately replaced 

1272 MATTRESSES

Article 15. Facility Sanitation and Safety
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Main Kitchen

• There were no food handling  violations observed during the inspection of food preparation areas. 
• The Main Kitchen is well maintained and operated.  
• Missing or pitted quarry tiles were observed inside WIF-0002. A work order has been submitted for repair.
• The faucets at the food preparation sink in the cold preparation area were found to be loose. They were 

repaired and retightened on-site by the Maintenance Department
• Several bulk food bins and lids were observed to have cracks or missing pieces. New bins had already been 

ordered at the time of the inspection.
• A faucet sprayer in the small scullery was observed to be leaking. A work order for repairs was submitted at the 

time of the inspection.
• A condensate drainpipe was observed to discharge directly into the floor sink of WIF-0008. By the end of the 

inspection, a minimum 1-inch air gap between the end of the drainpipe and the floor sink rim was provided.
• No issues were observed in the dry storage area during the inspection.
• Temperatures of potentially hazardous foods (PHF’s) were checked in all walk-in refrigerators and freezers in 

the main kitchen. No issues were noted. All high-temperature dishwashing machines were tested and passed.
• The drinking water sample taken from the bakery tested negative for Total Coliform and E. coli.
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Bakery and Laundry

• The bakery is well maintained and operated. 

• One cracked quarry tile was observed in front of baking oven OV-
0004. A work order was submitted at the time of the inspection. 

• The drinking water sample taken from the bakery tested negative 
for Total Coliform and E. coli. 

• The Laundry was well maintained and there were no issues in this 
area of the facility.
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Housing Units Findings

• The facility housing units were well maintained and operated.
• Housing units 9, 31, 24, and 34 were not inspected due to ongoing 

construction or ADA remodeling.
• Only one mattress was found to have a tear. It was replaced immediately 

during the inspection. 
• No temperature violations were noted during the inspection.
• Potable water is available in all housing units.
• One water fountain on the lower level of Housing Unit 23 East was 

experiencing low pressure. On-site maintenance was contacted to adjust it. 
• Drinking water samples were collected from Housing Unit 21 & 23 East and 

Unit 25 South for bacteriological analysis. All samples tested negative for 
total coliform and E. coli.

• No temperature violations were observed during this inspection.
• No violations were observed in the janitorial areas. 
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Garbage Areas Findings

• The facility continues to sort/separate its waste streams 
• Garbage
• Trash
• Recyclables
• Organic waste

• Organic wastes are collected for composting. 

• Necessary processes observing SB 1383 implementation 
requirements.
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