N ¢ Depantment of Envirenment and Natural Resources Score: Health Depar:mcnt

3 32 Durham

Dmasion of Environmental Health

Inspection of Local Date of Insp/Chg: @2/ 05/2016 Current Facility [D 4032450002
Confinement Facility

Status Code: A Old Facility ID

Water [¥]Community Non-Transient Non-Community Water sample taken today? [X] Inspeclion [_] Name Change
Transfenl Non-Community Non-Public Water Supply [:IYes - No D Re-inspection D Verificalion of Closure

Wastewaler System: [¥]Community On-Site System  Capacity: [ |visit [ ] status Change
Name of Facility: DURHAM CO DETENTION FACILITY Person in Charge: ROBERTJEPFRIES

Location Address: 219 S MANGUM ST Mailing Addr.
City: DURHAM State: NC Zip: 27701 City: State: Zip:

Classification: Approved (20 or less demerits, and no 6-point demerils) Comments
[7 Provisional (More than 20, but 40 or less demerits, or a 6-point demeril)

[ Disapproved (More than 40 demerils or failure to improve provisional classification) +* SEE COMMENT SHEET

FLOORS: Easily cleanable, in good repair 1; kept clean 2; sloped, impervious, and floor drain, ATTACHED **

e
2. WALLS AND CEILINGS: Easily cleanable, in good repalr 1; ]lghl colored washable to level of

splash 2. kept clean 2 (L1508) oo e e

3. LIGHTING AND VENTILATION: Adequate in al] areas as r<.qu1red 4. ﬂxturcs cqulpment n good

repair and clean 4 (.1509) ..
4. TOILET, HANDWASHING AND BATHING FACIL]TIES F01]el handwashmg

bathing facilitics adequate, convenient 2; fixtures approved, in good repair, and clean 2; lavatory

provided in kitchen 2; mixing faucet, soap, towels 1: hot water supply adequate 4 (.1510) ...............
5. WATER SUPPLY: Public supply; private supply (approved, adequate) 6: hot and cold water piped

10 POTTHE OFUSEG (T SLTY voipwsineosimussonsinsi dsviusin s S0 T 0 FED O 00, S0, B i S o e
6. DRINKING WATER FACILITIES: Fountains or individual drinking cups provided 4; fountains of

approved type, regulated, clean 2: multi-use cups easily cleanable construction, cleaned and sanitized
daily and before use by succeeding persons 2 (.1512) ..

LIQUID WASTES: Sewage and other liquid wasted dlsposed of by approvcd method 6 on—sﬁe dlsposal

=

svstem properly operated, no nuisance 2 (L1513) ...
- SOLID WASTES: Garbage in standard containers, properly covered and slored can cleaning
facilities; containers, storage room clean 4; dry rubbish in suitable receptacles, properly stored and

oo

] e s e I

9. VERMIN CONTROL: PREMISES: Outside opcmngs effeclwely screened or otherwise prmecled
against entrance of flies, etc., or flies absent 4; effective control of rodents or other vermin 4;

pesticides properly used and stored 2: premises clean and free of vermin harborages and breeding area
2(.1515) ...

10. STORAGE: Adeqﬁate facxlmcs prowded for storage of necessary Jamtona] supplles and equ1pmenl
mattresses, and linen 2; mop receptors or sinks provided and used 2; facilities clean 2 (.1516) ...........

J~MATTRESSES, MATTRESS COVERS, BED LINEN: Furniture, bunks, mattresses, etc., clean and

in good repair 4; linen clean and in good repair, properly stored and handled 2; soiled linen propcr[y
handled and stored 1 (.1517) ...

12. FOOD SERVICE UTENSILS AND EQUIPMENT ['.asﬂy cleanable constructlon in good repalr
kept clean 4; food-contact surfaces accessible for cleaning, non-toxic, etc., free of open crevices

4 (.1518) ... i
13. CLEANING AND SANHIZING OF UTENSILS AND EQUIPMENT Multl -use ea[mg and drmkmg

utensils cleaned and sanitized after each use 4; cooking and storage utensils cleaned afier each use

2; facilities for washing and sanitizing approved, adequate, properly maintained (booster heater when
necessary) 4; substances containing poisonous material not used for cleaning or polishing eating or

cooking utensils 6; cloths used in kitchen clean 2 ((1519) ..o
14. STORAGE AND HANDLING OF UTENSILS AND EQUIPMENT: Sanitized utensils stored in clean

place 2; cooking and storage utensils properly stored and handled 2; no contamination of foodcontact
surfaces of equipment 2; single-service utensils properly stored and handled 2 (.1520) .........c.cooee

15. FOOD SUPPLIES AND PROTECTION: Supplies: All food clean, whelesome, no speilage,
potentially hazardous foods from approved sources, properly identified 6; Grade A pasteurized

fluid milk for drinking, dry milk reconstituted for cooking only 6; meals from approved sources

if other than jail kitchen 6; single-service utensils used by alternate source 4; Protection:
Adequate during storage, preparation, display, service and transportation; potentially hazardous food

below 45°F or above 140°F 5; storage facilities adequate, all refrigerators with thermometers 2:
pork stuffings, ground beef products, etc., thoroughly cooked; meat and poultry salad, potato Comment Sheet Attached?
salad, etc., handled as required; no reserving 4; adequate facilities for cold and hot food storage 5; Yes D No
food containers stored above floor and protected from splash and other contamination 2; no
live animals oF fOW] 2 (L1521, .1522) oo Yoottt e et .

16. FOOD SERVICE WORKERS: Cleangpats, ghpsf or special dress 2; clean hands and work habits 4 (.1523).

3
TOTAL DEMERIT SCORE Repgieitgeel
EHS I.D. # 2265 - Salter, Chris

lnqpectmn

Purpose: Generkb#®tatute 153A-226 requires the Commissidh for Health Services to adopr rules governing the sanitation of local confinement faciities 154 NCAC 18A 1305 specifies the contents of an inspection form 1o record
the results of an inspection made of local confinement facihies This form 1s developed to be used in making nspections of local confinement facilities Preparation: Local environmental health speciahsts shall complete the form
every time they conduct an inspection Prepare an onginal and two copees for 1. Onginal 1o the person i charge 2. Copy for the local healh department 3. Copy for the Envitonmental Health Senvices Section, Division of
Environmental Heahh Disposition: Please refer to Records Retentian and Disposition Schedule for County Distrier Health Departments which 1s published by the Narth Carolina Division of Historical Resources Additonal forns
may be ordered from Division of Faviroamenta! Health 1632 Mail Service Center. Raleigh NC 27699- 1632 (Couner S2-ul-G0)

EHS 1268 (Revised 07 08)

Fivronmental Health Services Section (Revicw U7 (%)



'. T Deranment ciEnuzOnmenlanCNa!uralResources' Name DURHAM CO DETENTION FACILITY Time In 190 ° 30 D
Rl LW W Er
Dwvision of Environmental Health D 4032450002 Tirte Ot 0 2 ;0 8 [Jan
(& pr

Streel 219 § MANGUM ST

COMMENT ADDENDUM | ., ouruam

Total Time 3 hrs 30 minutes

13

5C room 1 toilet is clogged and overflows the area and backs up into the shower and mop sink. Several of the toilets in the 3C
(especially 17) area needed to be scurbbed/cleaned a litlle better but overall toilets were clean and operating properly. Hot water
in the showers was good today, ranged from 105 to 109 degrees. One exception was bottom right side shower in 3D. The shower
on the opposite side was at 108 degrees. The bottom right shower was already on the maintenance list to be repaired.

The dish machine is not properly sanitizing. The highest temperature at the dish on final rinse was only 159 degress even after the
machine was cyceled multiple times over about a 15 to 20 minute period. Often machines will need to run through a couple of cycles
to allow the buster heater to get up to temp but this one would not. A return visit will be made to confim that the machine has been
repaired and is operating properly. The final rinse gauge should read at least 180 degrees and temperature al the dish should be at
least 165 degress. Needs to be confirmed via thermo label or dish thermometer by the Environmental Heallh division.

Multiple pots and pans have severely dented bottoms and corners. A couple of them had small amounts of food debris stuck on ever
though they were stored as clean. The kitchen manager indicated he is gradually replacing them and will get all of the poorest



N.C. Department of Environment and Natural Resourses Name: DURHAM CO DETENTION

Division of Environmental Health ID: 4032450002

Street: 219 S MANGUM ST

COMMENT ADDENDUM City:  DURHAM

Spell

General Comments:
There are a few showers with a couple of missing tiles around drains but overall the floor are not bad.

Pod 5C television area rug needs tc be replaced.
Almost all bunks need betier cleaning. This lask is left to inmates but they really need more cleaning.

A couple of bunk/bed matts were badly cracked and need replacing but most were in good condition.

There was very adequate toliet paper supply and available to all inmates.
All TCS foods on both hot lines was between 138 and 150 degrees (very good).
All cold held foods in the walk in cooler were between 43 and 41 degrees (good).

The laundry facilities were in good condition. All equipment was operating normally and in good repair. There were no signs of
laundry being washed in the cells nor did there appear to be a need to do so. Inmates appeared to have adequate and clean

clothing.

This inspection was performed as the normal annual requirement outlined in 15A NCAC 18A 1503 and .1504. Complaint ID# 62807
was investigated during the inspection. Based on inspection results, the complaint appears to be invalid.

Inspection/complaint investigation was performed by Chirs Salter in conjunction with Marc Meyer.



Durham COUNTY
414 East Main Street
Durham, NC 27701

TEL: (919) 560-7800 Fax: 919-560-7830 Request ID: 62807
REQUEST FOR SERVICE/COMPLAINT INVESTIGATION REPORT
REQUEST DATE: 02/01/2016 TAKEN BY: MRM
SECTION: N/A rypE: 45 - Local Confinement
PROPERTY NUMBER: ASSIGNED TO: Meyer, Marc

ESTABLISHMENT NUMBER: 4032450002 INCIDENT DATE: 01/31/201611:00AM

PERSON CR PREMISES TO SEE: OWNER: DURHAM CO DETENTION FACILITY

DURHAM CO DETENTICN FACILITY 21% S MANGUM ST
219 S MANGUM ST DURHAM NC, 27701

DURHAM NC, 27701

REQUESTED By: Heidi Carter HOME -
WORK: 919-225-4268

Cell:

Additional Information:

CONDITION REPORTED:I am forwarding an email from a man who questicned me after a county
commissioner forum last week. You can see from his email that he alleges that there is no
toilet paper in the jail, among other issues, and that this is leading to the spread of

communicable disease.
as well as food prep and distribution surfaces and the surfaces cof water fountains at the back

of toilets where prisoners wash their socks and underwear

COMMENTS :

[ RECORD OF INVESTIGATION

[paTe: 2/2/16 HR/MT: 0/15 COMMENTS

EHS: Meyer, Marc I am typing this letter on behalf of Eric C. Williams, an
EHS #: 1375 inmate in the Durham County Jail.

ACT CODE: Consultative Contact Tam writing this letter kecause of the criminal , unethical,
(0Office/phone/corresp and morally wrong practices and behaviors going on inside of
ondance) the Durham County Detention Facility.

The criminal behavior I am speaking of is on 12-17-15 around

0800 hours. I witnessed a medication nurse give an inmate (a

good friend) medication (200 mg tablet of Serogquel) . This

medication was not prescribed for him. As a direct result of
my friend taking this medication, he was taken immediately to

Duke Regional Hospital Emergency Room in a semiconscious state

The detention staff relayed the message back to us (10
inmates working in the kitchen) that the cause of his

condition was from carbon monoxide poisoning. There were 10

inmates, 2 Aramark emplovees , and 1 detention officer in the

kitchen as well

since 0400 hours. Why were not any of us affected by the

carbon monoxide? We all know the answer , it is a blatant lie.

DATE: 2/2/16 HR/MT: 0/5 COMMENTS

Next Inspection Date: Status of Complaint: UNSUBSTANTIATED Resolved Date:

Complaintant Ceontacted: NO



Durham COUNTY
414 East Main Street
Durham, NC 27701

TEL: (919) 560-7800 max:919-560-7830 Request ID: 62807
REQUEST FOR SERVICE/COMPLAINT INVESTIGATION REPORT
EHS: Meyer, Marc Email received 2 1 2016
EHS #: 1375 From: Chris Tiffany [catiffany@gmail.com]
ACT CODE: Consultative Contact Sent: Thursday, January 28, 2016 8:44 PM
(0Office/phone/corresp To: CATiffany@GMAIL.com
condance) Subject: PUBLIC HEALTH ISSUES

PUBLIC HEALTH ISSUES

associated with the Durham County Detention Center.

You mentioned crime being like disease; DISEASES spread like a
disease; your connections with the health department might
help get them to check for E. coli, Salmonella, and Norovirus
(at least), on food-handlers hands coming ocut of cells with no
toilet paper,

as well as food prep and distribution surfaces and the
surfaces of water fountains at the back of toilets where
prisoners wash their socks and underwear [Martin Luther
King's Letter from a Birmingham jail was written partly on
toilet paper which meant he had toilet paper, and the photo of
that cell showed a sink, as well as a toilet, so, unlike
prisoners here, he didn't have to wash his clothes in the
toilet.] & conditions leading to the spread of hepatitis and

AIDS.

[paTE: 2/1/16  HR/MT: 0/5 COMMENTS

EHS: Meyer, Marc email continued:
EHS #: 1375 ) [Men & boys are at least as likely as women & girls to be

ACT CODE: Consultative Contact raped ("punked'") which is why having been in jail is cne of
(0ffice/phone/corresp the primary reasons to exclude potential drug donors.]
ondance) People have complained about lack of toilet paper

(I trust you remember what that means) and leaving there sick,
coughing, &/cr with diarrhea, some loosing weight not only
from fluid loss caused by contaminated foocd & water & lack of
food and being kept in there under horrific conditiens (sign
this and we'll let ycu out) and diabetics have complained
about being tested only once (before breakfast when their
blood sugar is lowest) and then fed grits & white bread & rice
and potatoes the rest of the day, effectively poisoning
diabetics because high-carb diets are cheap.

See attachments, all recent...

Note attachments added in comment addendum dated 2 8 2016

Next Inspection Date: Status of Cemplaint: UNSUBSTANTIATED Resolved Date:

Complaintant Contacted: NO



Durham COUNTY
414 East Main Street
Durham, NC 27701

TEL: (919) 560-7800 Fax: 913-560-7830 Request ID: 62807
REQUEST FOR SERVICE/COMPLAINT INVESTIGATION REPORT
EHS: Meyer, Marc I spocke to my friend at length recently about the incident and

he told me that the medical staff at this facility told him
that he would have to get a lawyer to get his medical reccrds
about his visit te the hospital. He also told me when he is
released soon that he was going to seek counsel.

The next day, 12-18-15, the food warmers that hold the meals
going upstairs to the inmates was found to have rodent feces
and maggots inside of it. A staff Captain, Z Sergeants, and 1
Detention Officer (kitchen security) witnessed this along with
several inmates working the assembly line. Iwas told by
several inmates that the Aramark employee cn duty that day
scooped maggots out of some potatoes and ordered the inmates
to continue to tray up with the infested potatoes.

All of us incarcerated in this facility is someone 's mother
or father , daughter or son, sister or brother, aunt or uncle,
and/or wife or husband. We are nct caged animals that will eat
anything from anywhere just for nourishment.

This is as inhumane as it gets

A few days later after removing the infested food warmer, the
kitchen staff had inmates cleaning, shining, and sanitizing
everything , everywhere . There have been three different

EHS #: 1375

ACT CODE: Consultative Contact
(0Office/phone/corresp
cndance)

inspections since that day.

DATE: 2/2/16 HR/MT: 0/5 COMMENTS

EHS: Meyer, Marc Ispoke to the Deputy Director of this facility personally

EHS #: 1375 about this incident and she told me that new food warmers were
in the warechouse waiting to be delivered . A week later the
old ones were returned just a little cleaner. I still have
not seen new warmers yet,a month later.

The administrative staff and detention officers that eat
upstairs from the kitchen prepared food need to double check
their Styrofoam trays for unwanted rodents, critters, and bugs

ACT CODE: Consultative Contact
(0Office/phone/corresp
ondance)

as well.
I have since changed jobs because of this incident. &1l

Ithink about (PTSD) is the rodent feces and maggots inside the
warmers that are used three times daily as a tray assembly
line.

Iam writing this letter because of the health, welfare, and
safety of everyone in this facility is in jeopardy because of
the criminal, immoral,and unethical practices and behaviors of

some staff.

Eric C.Williams POD 48/31

DATE: 2/1/16 HR/MT: 0/5 COMMENTS

Next Inspection Date: Status of Complaint: UNSUBSTANTIATED Resolved Date:

Complaintant Contacted: NO



Comment Addendum Report
Establishment Name: DURHAM CO DETENTION FACILITY Establishment ID: 4032450002

O Inspection O Re-inspection Date: @2/10/2816
Location Address; 219 8 MANGUM ST T Visit A
Status Code: _A
City: DURHAM State: NC & veuheation Category # _N/A
County: 32 Durham Zip: 27701 L/ Name Change Email

[ Status Change

Wastewater System: [ Municipal/Community [ On-Site System Timeln: 11:1 % gm
® am
O pm

Water Supply: [~ Municipal/Community [ On-Site System | Pre-Opening Visit
Permittee: ROBERT JEFFRIES = Other TimeOut: 11:48
Telephone: Water Sample taken?[_]Yes [ ] No Total Time: 30 mnutes

Temperature Observations

Iltem Location Temp Item Location Temp Ilem Location Temp

Observations - Corrective Actions - General Comments

Verified the proper function of the final dishmachine rinse.

*GC  Left sample temp strips for further monitoring.
Thermometers reached above 170 degrees on surface, temp strip indicated higher.

First Last
Person in Charge (Print & Sign): Emm)
First Last
Regulatory Authority (Print & Sign): m m
REHS ID: 1375 - Meyer. Marc REHS Contact Phone Number: ( ) -

DHHS is an equal opportunity employer.

North Carolina Depariment of Health & Human Services & Division of Public Health ® Environmental Heaith Section e Food Protection Program
A1 A
Page 1of 1 Food Establishment Inspection Report, 3/2013

£

g



N Depanmeei el Brosconert 10 Natsn Rewnn Score 1 2
R o Health Department

Inspection of Local  Dateoitp Chg 04/ 02/2015 | 0o 4032450002

Confinement Facility
e Status Code A Old Fac:inv ID
water [1Jcommund, [3]Won-Transient Hon Communi; Water sample taken today? [§]inspection Hame Change |
Transren{ Hon-Communit, !Jon-PuD]lc vy aler Suppl, [:]Yes E 4o [71Re-nspecton st o Cloculei
Wastewater System: E]Communu, [Z]on-Bite 5.s1em  Capacity: 0 Jisil Status Change

Name of Facilin. DURHAM CO DETENTION FACILITY Person in Charge: ROBERT JEFFRIES

Location Address: 219 8§ MANGUM ST Mailing Addr.
City? DURHAM State: NC Zip: 27701 City: State: Zip:
Classification: [J Approved (20 or less dements and no 6-point dements) CofimERis

O Prowvisional (hlore 1han 20 bul 30 of less demernts or a 6-point dement) N

(7 Orsapproved (i.Jore than 40 dements or lallure o iImprove provisiona classification) ** SEE COMMENT SHEET
1 FLOORS Easily deanable in good sepair 1; keptclean 2. sloped impervious and floor drain. 1 ATTACHED **

2 WALLS AND CEILTXGS Easilv cleanable, in good repair 1. light colored washable 10 leve of
splash 2 keptdean 2 0508) . . L —

3 LIGHTING AND VENTILATION Adequaiein all areas astequited 4 fixnares equipment in good

tepair and clean 4 ( 1509 . . o g A

4 TOLLET HANDWASHING AND BATHING FACILITEES Toilet handwashing .
bathing facilities adequate convenient > fixrures approved in good repair. and clean : lavaiory
provided in Kitchen 2; mixing faucetr soap towds I ; hot wxer supplv adequated ( 1510Y . . | .

> WATER SUPPLY" Public supply. private supplv (approved adequate) 6. hot and cold water piped
topoints efwse 4 ( 1511y . . . GemgEET B ML W SOK L Gea 8 % 5 o

¢ DRINKING WATER FACILITIES. Fountains or individual drinking cups provided 4, foumtans of
approved npe regulated clean 2: multi-use cups easilv deanable construction. cleaned md sanitized - - -
dailv and before use by succeeding persens 2 (1512} . ... . e e :

T LIQUID WASTES Sewage and other Jiquid wasted ditposed of bv appioved method 6 on-site disposal e
svaem properly operated noe nuisance 2 (.1513) R RS T AT R

§ SOLID WASTES" Garbage in standard comainers properly covered and stored, can cleaning

fadlities. containes, storage room clean 4. dry rubbish in svitable receptacles. properly stored and
e L e

¢ VERMIN CONTROL' PREMISES Outside openings effectively screened or otherwise protected
against entrance of flies etc. or flies absent 4 effective control of rodents or other vermin 4
pesticides properlv used and stored X premises dean and free of vermin harborages and breeding area
JOISI5) L ’ Y : ;

10 STORAGE. Adequate fadlities provided for storage of necessary janitorial supplies and equipment
mairesses and linen 2; mop receptors or sinks provided and used 2; fadlities clean 2 1516)

11 MATTRESSES, MATTRESS COVERS, BED LINEN. Fumiture bunks, mattresses, etc | clean and
in good repair 4° linen dean and in good repair. propesly stored and handled 2: soiled linen propaly 4 —
handled and stored 1 { 1317) . e —

1. FOOD SERVICE UTENSILS AND EQUIPMENT Easily deanatle congruction in goed repair
kepr dean 4" focd-contact surfaces accessible for cleaning nen-texic. etc. free of open crevices 4
FLTNISY o o s - . S :

13, CLEANING AND SANITIZING OF UTENSILS AND EQUIPMENT: Multi-use catng and dnnking
utensils cleaned and sanitized afier each use 4: cooking and storage utensls clemed afier each use
2 faalites for washing and sanitizing approved adequate propely maintzined (boester heater when
necessary} 4 substances containing poisonous marerial not used for deaning or polishing eaing or
cooking wensils 6 clothsused in Jarchen clean » (115191 . e

14 STORAGE AND HANDLING OF UTENSILS AND EQUIPMENT Sanitized utensils stored in ol ean
place 2 cooking and storage utensils properly stored and handled = no contamination of foodcontact
surfaces of equipment 2. single senice utensils propely stored and handied 2 ( 15203

1% FOOD SUPPLIES AND PROTECTION. Supplies All food clean. wholesome, no spoilage,
potenually hazardous foods from zpproved sources properly identified 6: Grade A pasteurized
fiwid milk for drinking drv milk reconstituted for cooking onlv 6, meals from approved sources
if other than j il Kitchen 6; single-senice utensls used by alternate source 4. Protection.

Adequate during Sorage preparation displav service and tymsponztion: potentiallv hazardous food
bedow 13°F or above 140 F £ storage facilities adequate all 1efrigerators with thermometers >
pork suftings ground beef products etc. thoreughlv cooked: meat and poulty salad potato Comment Sheet Attached?
salad erc handled astequired no reserving 4; adequate facilities for cold and hot food storage * ) D Yes D No
food containers stored above foor and protecied from splash and other contamination 2 no
live animals or fow] > ( 1521 1822y, e R,
16 FOOD SERVICE WORKERS (Tezn coats, caps or special dress 2 dean hands and work habits 4 ( 15.3)

. TOTAL DEMERIT SCORE 12
luspection b."M\A} EHSID = 1713 - Wilborn. Ginger
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