
TEXAS COMMISSION ON JAIL STANDARDS

JAIL INSPECTION REPORT

Date:

Item Section Paragraph

1 263 .41

2 263 .55

3 281 .5

Inmates are not being supervised by facility staff in the kitchen area during food

preparation and/or during the serving/prepping of the trays.

Comments

Training of staff for emergency situations shall be provided immediately upon employment

and no less than each calendar quarter for all jail personnel to include fire, emergency,

evacuation drills, and location and use of equipment.

April 6, 2017Facility Name: Fisher Co. Jail

Shane Sowell, TCJS Inspector

During the review of life safety documentation, it was revealed that the Ansul Hood

system was not being inspected every six months as required by NFPA. The Ansul

Hood was last inspected on April 19, 2016.

All life safety equipment shall be inspected, maintained, and tested by persons qualified to do

so (whether under vendor contract, by state or private agency or otherwise) in order that such

equipment shall be safe, secure, and fully operative at all times. 

Food shall be prepared under the supervision of a staff member or contract employee and

shall be served only under the immediate supervision of a staff member. Care shall be taken

that hot foods are served reasonably warm and that cold foods are served reasonably cold.

After reviewing life safety documentation, it was determined that no jail staff

participated in quarterly life safety training for the fourth quarter of 2016 as required by

minimum jail standards.


