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SOUTHERN DISTRICT OF CALIFORNIA

SYLVESTER OWINO and JONATHAN ) Case No. 3:17-CV-01112-JLS-NLS
GOMEZ, on behalf of themselves and all

others similarly situated, CLASS ACTION
Plaintiffs, § NOTICE REGARDING UPDATED
Vs, REDACTIONS TO PUBLICLY FILED
EXHIBITS TO DECLARATION OF
CORECIVIC, INC., EILEEN R. RIDLEY IN SUPPORT OF

PLAINTIFFS’ MOTION FOR
Defendant. ) PARTIAL SUMMARY JUDGMENT
[DKT NO. 97-3] [PER COURT ORDER
_ DKT. NO. 158]

CORECIVIC, INC.,
Counter-Claimant,

VS.

SYLVESTER OWINO and JONATHAN ) Judge: Hon. Janis L. Sammartino
GOMEZ, on behalf of themselves and all ) Magistrate: Hon. Nita L. Stormes
others similarly situated,

Counter-Defendants.
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Per Court Order (Dkt. No. 158), the following exhibits to the Declaration of Eileen
R. Ridley In Support of Plaintiffs’ Motion For Partial Summary Judgement (Dkt. No. 97-
3) are being publicly filed by Plaintiffs with corrected redactions:

1. Attached hereto as Exhibit 41 is a true and correct copy of excerpts from
Plaintiff Sylvester Owino’s detainee file, which was produced during this litigation by
CoreCivic at CCOG00025333 —532.

2. Attached hereto as Exhibit 42 is a true and correct copy of excerpts from
Plaintiff Jonathan Gomez’s detainee file, which was produced during this litigation by

CoreCivic at CCOG00025257 — 332.

DATED: February 5, 2020 FOLEY & LARDNER LLP
Eileen R. Ridley
Geoffrey M. Raux
Nicholas J. Fox
Alan R. Ouellette

/s/ Eileen R. Ridley

Eileen R. Ridle

Attorn%/g for Plaintiffs SYLVESTER OWINO,
JONATHAN GOMEZ, and the Proposed
Class(es)

LAW OFFICE OF ROBERT L. TEEL
Robert L. Teel

lawoffice@rlteel.com
1425 Broadway, Mail Code: 20-6690
Seattle, Washington 98122
Telephone: (866) 833-5529
Facsimile: (855) 609-6911

Attorneys for Plaintiffs SYLVESTER OWINO,

JONATHAN GOMEZ, and the Proposed
Class(es)

-1- Case No. 17-CV-01112-JLS-NLS
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CERTIFICATE OF SERVICE

The undersigned hereby certifies that a true and correct copy of the above and
foregoing document has been served on February 5, 2020, to all counsel of record who are
deemed to have consented to electronic service via the Court’s CM/ECF system per Civil

Local Rule 5.4.

/s/ Eileen R. Ridley
Eileen R. Ridley

-1- Case No. 17-CV-01112-JLS-NLS
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L .i DIEGO CORRECTIONAL FACILi

INMATE COMMITMENT SUMMARY Print Date: 02/07/2007

Full Name:

Committed By:
Arrested By:
Transported By:

Admission Type:

Booking Date:
Booking Time:

Booking Officer:

Shift:

Current Age:
Sex:

Race:

Marital Status:
SSN:

Height:
Weight:

Eye Color:
Hair Color:
Complexion:

Build:

Citizen Of:
Place of Birth:

Country of Birth:

Religion:

Church Attendance:

Gang:

Valid Driver's Lic.?
Driver's Lic. State:

License#:

Commissary Choice:

Scars [ Tattoos

OWINO, SYLVESTER OTIENO AGENCY ID # -

IMMIGRATION AND CUSTOMS ENFORCEME

ICE
DETAINEE
02/06/2007
04:05AM
MAguir

3

Custod} Level: MODERATE

CCA#

Permanent ID#: 777515
Booking # 843139
Can Inmate Read English?

Read Language:

Can Inmate Write English?
Write Language:

Legal Address:

Phone #:  {XXX)XXX-XXXX

Emergency Contact

Secondary Emergency Contact:

Known Aliases

Page 10f 2
Exhibit 41 Page 438
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SAN DIEGO CORRECTIONAL FACILITY
INMATE/DETAINEE SAFETY RULES

Each new commitment will be required to read and sign the below safety
regulations. In the event the inmate/detainee cannot read, the regulations will be
read and explained to him/her, and this will be indicated in the signature area. If,
for any reason, an inmate/detainee refuses to sign, it will be noted on the bottom
portion of this form.

DISCIPLINARY ACTION MAY RESULT FROM FAILURE
TO FOLLOW THESE SAFETY REGULATIONS:

1. Every effor! will be made to provide a safe environment for inmates/detainess incarcerated in the facility.
Matters relating to oscupational safety and health policy and praciice wiil adhere 1o state and local codes
Compliance with asiadlished safety oractices will be the responsibility of each CCA amplovee, inmaie and
DESERS B SIS

2. ltis the responsibility of each inmate/detainee worker to use the safety equipment issued to protect them

against physical injury andfor health hazards. Make certain you follow instructions for porperly wearing

required personal protective equipment, such as goggles, aprons, and arm guards before you begin an
operation.

Hearing protection must be worn on all workstations designated as high noise level areas.

You must wear work or saiety shoes, when instructed to do so.

Report all safely hazards immediately to your work supervisor. Do not continue 1o work in any area or on any

machinery or equipment that is deemed unsafe or improperly guarded by the work supervisor. {f your work

supervisor does not agree that an unsafe work condition exists, you should repori the information to the

Safety Officer, either verbally or in writing.

6. Inmates/detainees will perform only work that is assigned to them. Operation of equipment, or performing
any operation that has not been specifically assigned , is strictly forbidden.

7. Operating equipment without using the safety guard(s) provided or removal of the safety guard(s) is for
bidden.

8. The fabrication or repair of personal tems using CCA equipment is aganst safety regulations and is
prohibited.

9. De not try te adjust, ail. repair, or perform any maintenance on any machine while it is in motion. Stop the
machine first. Use the lockout devices where possible.

10. Inmate/detaineas who are injured while performing their assigned duties will mmediately report such injury 1o
their work supervisor (staff member). Report a work injury o your supervisor or any other staff member,
immediately.

11. it is the responsibility of each inmate/detainee worker to exercise care, cooperation. and cormmon sense i
conducting his/her assigned work. Horseplay on the job or in this facility wili not be iclerated.

12. Ceil and dayroom fixiures and furniture {chair, {ables, etc.) will not be used as ladders or stepsiools for any

0hhw

reason.

OWINO, SYLV ESTRE

“I HAVE READ At A 17 “ETY RULES”

DATE: 02-06-07 TIME: 0015
el
Number Date/
Doz > olels7
taff Witness Signature \'fitle e
Form 19-1008B
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CORRECTIONS CORPORATION OF AMERICA
SAN DIEGO CORRECTIONAL FA CILITY

HAZARDOUS CHEMICAL
TRAINING ACKNOWLEDGEMENT

1. YOU HAVE THE RIGHT TO INFORMATION CONCERNING HAZARDOUS CHEMICALS THAT
YOU MAY Bt EXPOSED TO IN YOUR WORKPLACE.

M

MATERIAL SAFETY DATA SHEETS (MSDS). ARE AVAILABLE TO ALL EMPLOYEES,
INMATES/DETAINEES, THEIR DESIGNATED REPRESENTATIVE, AND TREATING HEALTH
CARE WORKERS UPON REQUFST. AND AT THE T OCATION WHEFRF THF MATFRIAT IS
STOURED.

3. ALL CONTAINERS OF HAZARDOUS CHEMICALS MUST BE LABLED WITH CHEMICAL
NAME(S). APPROPRIATE WARNINGS. AND MANUFACTURERS NAME AND ADDRFESSS.

40 YOU MAY NOT BE DISCHARGED FROM YOUR JOB OR DISCIFLINED FOR SEEKINGT
INFORMATION ABOUT ANY HAZARDOUS CHEMICAL.

5. IF PERSONAL PROTECTIVE EQUIPMENT OR SPECIAL INSTRUCTIONS ARE NEEDED
BEFORE USING A CHEMICAL, THIS INFORMATION WILL BE PROVIDED BY YOUR
SUPERVISOR.

6. USE ALL CHEMICALS ACCORDING TO THE MANUFACTURER’S RECOMMENDATIONS. IF
YOU HAVE ANY QUESTIONS, ASK YOUR SUPERVISOR.

- YHAVE RECEIVED THE HAZARDOUS COMMUNICATIONS TRAINING AS DESCRIBED IN
THE WRITTEN HAZARD COMMUNICATIONS PROGRAM AND THE INSTRUCTOR

\SUG - Y B U

SIGNATWRE OF INMATE/DETAINEE SIGNATURE OF INSTRHCTOR _

O ). SYLVESTRE
o |
DATE: 02-06-07 TIME: 0015 é

Exhibit 41 Page 440
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11-1E

Inmate/Resident Pre-Assignment Training Record

Inmate Name:_DWIA() Inmate Number_

Date Hired:

lp/Job Description Review
W Service Department Rules & Regulations

_4"""Food Safety
~7Accident Prevention
—FF—"Use of Safety Equipment

-

~—3 Chemica! Usege

—F—Fioor Care
——f—Sanitation & Hygiene Issues
[ Proper Cleaning Procedures for Food Service Space and Equipment

[l Ofther
[1  Ofther
[]  other:
[l Ofther:
[] Other:

; ‘uties as trained.
Date

Inmate/Resident Number

s -’, . ] / Al / v’/

{ SW&W Trainer Date /

Proprietary Information — Not For Distribution
Property of Corrections Corporation of America

10/05
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. CANTEEN CORRECTIONAL SERViuw.S

INMATE KITCHEN WORKER HYGIENE AND GROOMING STANDARDS

Report to work in a clean uniform as specified by the correctional faciity.
Hair restraints are to be worn at all times in the production, storage, and serving areas. .
Jewelry is not to be worn, other than a watch, wedding ring or stud earrings.

Prachce personal cleanliness:
Take a hath or shower daily
*  Brush your teeth at least twice a day
*  Use a deodorant
“  Wash hair at least once a-week and keep & neat
*  Keep nails clean, neat and well-trimmed
*  Wear clean undergarments daily

. Avoid touching your face, hair or nose. Do not scratch, pick sores or work with open wounds.

Wash hands frequently and every time after having LolliGiied doe Ol HNESE acuviies,
Visiting the taitet

Coughing or sneezing inte hands or handkerchief

Touching your face, nose or hair

Smoking: the saliva from the buit of the cigarette or cigar will contaminate hands
Handfing boxes, crates, packages

Handling garbage

Handling anything soiled

LA I )

Report to your supervisor when you have been injured, including minor mjunes such as cuts and burns. Report any
skin eruptions, boils, and the like.

Report to your supervisor any illness of the respiratory system (head colds, etc.) and intestinal disorders, such as '
diarrhea.

Keep hands and fingers out of food; do not taste food with your fingers; use a clean tasting spoon each fime.

As much as possible, use utensils for preparing food. Use tongs, spoons, forks, etc., for handling ice, butter (Oleo)
rolls, breads, efc., instead of using hands. Be sure all utensils are clean before using. -

Observe the "No Smaking" rule in all food preparation and service and storage areas.
Avoid touching parts of dishes, trays, and utensils that wilt come in contact with food.

if food must be manipulated by hand, use plastic disposable gloves. Dispose of used gloves.

| HAVE READ, UNDERSTA) D, E Ti BY THE ABOVE STATED STANDARDS TO JHE BEST

OF MY ABILITY. i
INMATE SIGNATUEE: —7 e DATE: D?
TRAINER/MANAGER’S SIGNATURE: L &< DATE: / Al [

\ = 1

CLIENT2.doc
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*_ANTEEN CORRECTIONAL SERVICES
INMATE WORKER SERVICE SAFETY LIST

Keep all perishable foods at 40 degrees F or below until ready to use.

Keep all cold food cold 40 degrees F and below and all hot food hot, 140 degrees F. and

above.

¢ Do not place cooked food on shelves under raw meat. Raw meat must always be stored on

bottom shelves.

¢ Do not use any food if there is a doubt about its freshness or wholesomeness.

Discard all food dropped on the floor after consulting with your immediate supervisor.
Slice, dice, chop and mince on a clean sanitized cutting board. Cut away from yourself when
using a peeler.

¢ When opening can foods, avoid touching the rim.

e Follow all job procedures. Never short cut approved procedures.

e Use the proper equipment for the job ensuring that it is in good condition.

e Follow instructions or warning labels on all toxic and flammable materials. Keep work areas

- clean and clutter free.

e Ohoerve postricted areas, such a5 "No Smoking” or “Authorized Personnel Only*.

e Report all unsafe conditions to your immediate supervisor.

Watch where you are going at all times, especially through doorways, busy aisles and around
comers.

® Keép aisles, halls and walkways free from clutter, electrical cords, and hoses.

e Pull; do not push carts through doorways.

e Turn down heat once food starts boiling to avoid boiling over.

* Potholders save you from burns. Keep them near the stove or oven. While using potholders
keep them away from open flames.

¢ Turn off oven or stove when cooking process is finished.

* Put plug into electrical appliance, than into wall outlet when using electrical appliance. (Note:
Do not let plug or extension cord rest on the floor. When finished, remove the plug from the
wall outlet and than from the appliance). Pull the plug, not the cord when unplugging an
appliance. .

s Do not touch an electrical appliance with wet hands.

Inmate Signature: ] —— : | Date: @/ ;: / D?/

L

Trainer/Manager's Signature: | { /| ) ? Date: l /«91 j 57
/ : , \

Exhibit 41 Page 443
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‘ CANTEEN CORRECTIONAL SERvICES
INMATE WORKER KITCHEN RULES

1. Inmate must report to work in the proper uniform. Hair restraints supplied by
Canteen Correctional Services must be worn working in the kitchen and during
the meal service period.

2. Inmate kitchen workers must be clean and fingernails must be trimmed and
clean.

3. Plastic gloves must be worn when handling any food during the various
preparation and cooking stages and during the serving of food.

4. There is to be no smoking in any food preparation, storage, or service area.

Smoking is allowed only in designated areas.

. No sitting on the worktables or other equipment is allowed.

Horseplay and/or fighting will not be tolerated.

- There will be no eating in the kitchen except at your scheduled mealtime and in

UiC GEslghacd vicak OF €aung area. :

3. There will be no drinking in any food preparation area. All beverages are to be
consumed in the designated break or eating area.

9. Leaving the kitchen area with food, beverages or utensils without permission is
prohibited.

10. No inmate is permitted a double portion of food.

11. Playing with tools or equipment is prohibited.

12. Only one mmate will be permitted to use the restroom at a time.

13. The use of foul or abusive language in the kitchen is prohibited.

14. Inmates working with knives or utensils are not permitted to leave the work area
with those items. ' |

15. Inmates are not allowed to serve themselves.

6. Inmates are expressly forbidden to leave the kitchen and/or department without
first obtaining permission from the Canteen Supervisor.

17. Inmates on the serving line must be polite to the inmates they are feeding.

18. No inmate is permitted to operate any equipment without being trained by an
employee of Canteen Correctional Services.

19. No inmate is allowed in any office area without permission. -

Now

Inmate Signature:

N

.- . -
Trainer/Manager's Signatute:

Exhibit 41 Page 444
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CANTEEN CORRECTIONAL SERVICES

INMATE AGREEMENT CONTRACT
DATE: O/ 0_7—

i, g{,‘/b(@ ONM’Q agree fo abide by and follow any

and all rules and regulations set by the ,
CANTEEN Company and or any regulatory agency goveming to operations of the Food
Service Department.

1.

10.

11.

12

13.

14.

Al e |
bo sefvice supErvisor: C LSO L Cuy A-

1 will perform duties as listed and desciibed on any Job
Description and any additional work assigned to me, by a
Food Service Supervisor to the best of my ability.

1 will work the times assigned me as scheduled by the Food
Service Department.

¥ will eat only during designed break times, set by the
Food Service Department.

will eat off the service line only those items and
portions served to the General Population, unless assigned a
spectal diet or unless permitted by a Food Service Supervisor

1 will not be in posession of, nor will { cook or prepare tems which
are not designated menued items for that particutar meal for myself or
others, unless directed to do so by a Food Service Supervisor.

1 will not eat, drink, or smoke in any food preparation area, dishroom,
or food slorage areas.

| 2m not allowed in the Food Service Department Office unless
authorized by the Site Manager.

1 wilf not attempt to nor remove any food items, supplies, or
equipment from the Food Service Building unless directed
to do so by Food Service Supervisor.

1 will take breaks only when scheduled or approved by a Food Service
Supervisor.

1 will not bring any personat property into the kitchen or dining
facility, including radios, st 3 , cards, efc.,

1 will not enter the Food Service Dep t kitchen at unscheduled times,
unless called for or authorized by a Supervisor.

| will wear clean kitchen whites and appropriate hair coverings at all imes
while in any food preparation, dishroom or food storage areas.

| understand that by not complying with these and ather rules and
regulations listed and described in the Arizona Depariment of Corrections,
rules of Discipline Book™, it could result in discipfinary action, loss of good
time and or loss of my job.

I understand that | shall be evaluated on my job perfonmance on a monthly
basis, which could effect, pay, promotions, demotions of lass of job.

Last First

D2 | {07

=t I SiGNATURE ORTE

Exhibit 41 Page 445
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-

CORRECTIONS CORPORATION OF AMERICA
SAN DIEGO DETENTION CENTER

HAZARDOUS CHEMICAL
TRAINING |
ACKNOWLEDGMENT

**********'k***************************‘k*********

1. YOU HAVE THE RIGHT TO INFORMATION CONCERNING HAZARDOUS
CHEMICALS THAT YOU MAY BE EXPOSED TO IN YOUR WORKPLACE.

2. MATERIAL SAFETY DATA SHEETS (MSDS), ARE AVAJ}LABLE TO ALL

TED REPRECENTATIVES,

EMPLCYEES, DETAINEES, THEIR DESIGNATED R

AP RBESAS WS 9 i

AND TREATING HEALTH CARE WORKERS UPON REQUEST.

I;. - ALL CONTAINERS OF HAZARDOUS. CHEMICALS MUST-BE LABELED
WITH CHEMICAL NAME (S), APPROPRIATE WARNINGS, AND

MANUFACTURERS NAME AND ADDRESS.

4, YOU MAY NOT BE DISCHARGED FROM YOUR JOB OR DISCIPLINED
‘ FOR SEEKING INFORMATION ABOUT ANY HAZARDOUS CHEMICAL.

5. IF PERSONAL PROTECTIVE EQUIPMENT OR SPECIAL INSTRUCTIONS .
ARE NEEDED BEFORE USING A CHEMICAL THIS INFORMATION WILL

BE PROVIDED BY YOUR SUPERVISOR.

6. USE OF ALL CHEMICALS ACCORDING TO THE MANUFACTURERS
RECOMMENDATIONS. IF YOU HAVE ANY QUESTIONS ASK YOUR

SUPERVISOR.

§,/>D/L/

SIGNATURB@F’DETAMB - SIGNATURE OF INSTRUCTOR
— o110 7

DETAINEE A # DATE

Hazard 5118199

Exhibit 41 Page 446
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San Diego Correctional Facility

INMATE/DETAINEE COMMITMENT SUMMARY Print Date: 02/10/2015

Full Name:

Committed By:
Arrested By:
Transported By:

Admission Type:

Booking Date:
Booking Time:
Booking Officer;
Shift:

Birth Date:
Current Age:
Sex:

Race:
Marital Status:
S8N:

Height:
Weight:

Eye Color:
Hair Color:
Compiexion:

Build:

Citizen Of
Place of Birth:

Country of Birth:

Religion:

Church Altendance:

Gang:

Valid Driver's Lic.?
Driver's Lic. State:

License®:

Commissary Choice:

Scars | Tattoos

OWING, SYLVESTER

IMMIGRATION AND CUSTOMS ENFORCEME

OzZH02015
O7.55AM
SHAW, LINDA
1

NA20

Housing: INTAKEHOLDO028
Custody Level; MODERATE
Permanent {D#: 1122306

Booking # 2848837

Can Inmate Read English?

Read Language:

Can inmate Write English?

Write Language:

Legal Address:  NONE GIVEN
~—

Phone #:  (XOCKXXXXRK

Emergency Contact \

Secondary Emérgency Contact: |

SAME AS SBOVE

Known Aliases

Page 12f 13
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CCA/SAN DIEGO CORRECTIONAL FACio (Y

CORRECTIONS CORPORATION OF AMERICA
SAN DIEGO CORRECTIONAL FACILITY

HAZARDOUS CHEMICAL
TRAINING ACKNOWLEDGEMENT

1. YOU HAVE THE RIGHT TO INFORMATION CONCERNING HAZARDOUS
CHEMICALS THAT YOU MAY BE EXPOSED TO IN YOUR WORKPLACE.

2. SAFETY DATA SHEETS (SDS), ARE AVAILABLE TO ALL
EMPLOYEES, INMATES/DETAINEES, THEIR DESIGNATED
REPRESENTATIVE, AND TREATING HEALTH CARE WORKERS UPON
REQUEST, AND AT THE LOCATION WHERE THE MATERIAL IS STORED.

3. ALL CONTAINERS OF HAZARDOUS CHEMICALS MUST BE LABELED WITH
CHEMICAL NAME(S), APPROPRIATE WARNINGS, AND MANUFACTURERS
NAME AND ADDRESS.

4. YOU MAY NOT BE DISCHARGED FROM YOUR JOB OR DISCIPLINED FOR
SEEKING INFORMATION ABOUT ANY HAZARDOUS CHEMICAL.

5. IF PERSONAL PROTECTIVE EQUIPMENT OR SPECIAL INSTRUCTIONS
ARE NEEDED BEFORE USING A CHEMICAL THIS INFORMATION WILL BE
PROVIDED BY YOUR SUPERVISOR.

6. USE ALL CHEMICALS ACCORDING TO THE MANUFACTURER’S
RECOMMENDATIONS. IF YOU HAVE, ANY QUESTIONS ASK YOUR
SUPERVISOR.

I HAVE RECEIVED THE HAZARDOUS COMMUNICATIONS TRAINING AS
DESCRIBED IN THE WRITTEN HAZARD COMMUNICATIONS PROGRAM
AND THE INSTRUCTOR ANSWERED ANY QUESTIQNS THAT I MAY HAVE

SIGNATU NMATE/DETAINEE SIGNATURE OF INSTRUCTOR

Oﬁ'iil i YLVESTER OTIENO o 9 } ) Oz 1 r

INMA”
DATE: 02/09/2015 TIME: 2245

Exhibit 41 Page 448
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SAN DIEGO CORRECTIONAL FACILITY
INMATE/DETAINEE SAFETY RULES

Each new commitment will be required to read and sign the below safety
regulations. In the event the inmate/detainee cannot read, the regulations
will be read and explained to him/her, and this will be indicated in the
signature area. If, for any reason, an inmate/detainee refuses to sign, it
will be noted on the bottom portion of this form.

DISCIPLINARY ACTION MAY RESULT FROM FAILURE
TO FOLLOW THESE SAFETY REGULATIONS:

1. Every effort will be made to provide a safe environment for inmates/detainees incarcerated in the facility.
Matters relating to occupational safety and health policy and practice will adhere to state and local codes.
Compliance with established safety practices will be the responsibility of each CCA employee, inmate and
detainee.

2. ltis the responsibility of each inmate/detainee worker to use the safety equipment issued to protect them

against physical injury and/or health hazards. Make certain you follow instructions for properly wearing

required personal protective equipment, such as goggies, aprons, and arm guards before you begin an
operation.

Hearing protection must be worn on all workstations designated as high noise level areas.

You must wear work or safety shoes, when instructed to do so.

Report all safety hazards immediately to your work supervisor. Do not continue to work in any area or on

any machinery or equipment that is deemed unsafe or improperly guarded by the work supervisor. If your

work supervisor does not agree that an unsafe work condition exists, you should report the information to
the Safety Officer, either verbally or in writing.

6. Inmates/detainees will perform only work that is assigned to them. Operation of equipment, or performing
any operation that has not been specifically assigned, is strictly forbidden.

7. Operating equipment without using the safety guard(s) provided or removal of the safety guard(s) is
forbidden.

8. The fabrication or repair of personal items using CCA equipment is against safety regulations and is
prohibited.

9. Do not try to adjust, oil, repair, or perform any maintenance on any machine while it is in motion. Stop the
machine first. Use the lockout devices where possible.

10. Inmate/detainees who are injured while performing their assigned duties will immediately report such injury
to their work supervisor (staff member). Report a work injury to your supervisor or any other staff member,
immediately.

11. Itis the responsibility of each inmate/detainee worker to exercise care, cooperation, and common sense in
conducting his/her assigned work. Horseplay on the job or in this facility will not be tolerated.

12. Cell and dayroom fixtures and furniture (chairs, tables, etc.) will not be used as ladders or stepstools for any
reason.

oA~ w

OWINO, SYLVESTER OTIENO
“IHAVE READ , ICE : SAFETY RULES”

DATE: 02/09/2015 TIME: 2245 ‘
G B ool
I inee Signature umber Date

A D M|

Staff Witness Signature Title Y Date

e e e T e L B S T AR s Rt Ly LoE T Ay e A e T
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Inmate Name / Nombre del Confinado: A.é:_
Inmate Number / Numero de Regisiro:

Date Hired / Fecha de Inicio:

/J

s

<

o<

Z
’{ ]

inmate/Resident Pre-Assignment Training Record

OWING, SYLVESTER OTIENO
ICE
DATE: 03/09/3015  TIME: 2245

Jab Description Review
Descripcion del Trabajo

. Food Service Department Rules & Regulations

Reglas & Regulaciones del Departamento del Servicio de Comida

Food Safety
Comida Saludabie

Accident Pravention
Prevencion de Accidentes

Use of Safety Equipment
Uso del Equipo de Seguridad

Chemical Usage
Uso de los Quimicos

Floor Care
Cuidado del Piso

Sanitation & Hygiene Issues
Limpieza y Higiene

Food Service Space and Equipment — Proper Operation and Cleaning
Equipo y Espacio del Servicio de Alimentos — Limpieza y Operacion
Adecuada

(Other / Qtro:

Giher / Otro:

Other 7 Otro:

Other 7 Otro:

Other / Otro:

| certify that | have received the training listed above and am responsible for performing
my work duties as trained.

Yo certifico gue he recibido el entrenamiento que esta en el listado de arriba y soy
responsab o de-hacer el trabajo bas

Date

inmate/Resident Number

FER 11 2018

Signature of Staff Yramar Date

ALY

Propnetary tnfnnnaﬂon ‘NotFor Dsstﬁbufqor& Coﬁyr?ghfed Property B CCA™ PSS R i

0 T O T v
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INMATE KITCHEN WORKER HYGIENE AND GROOMING STANDARDS

Report to work in a clean uniform as specified by the correctional facility.
Hair restraints are to be worn at all times in the production, storage, and serving areas.
Jewelry is not to be worn, other than a watch, wedding ring or stud earrings.

Practice personal cleanliness:
e Take a bath or shower daily
e Brush your teeth at least twice a day
¢ Useadeodorant
e Wash hair at least once a week and keep it neat
¢  Keep nails clean, neat and well-trimmed
e  Wear clean undergarments daily

Avoid touching your face, hair or nose. Do not scratch, pick sores or work with open wounds.

Wash hands frequently and every time after having performed one of these activities:
e  Visiting the toilet
®  Coughing or sneezing into hands or handkerchief
e  Touching your face, nose or hair
e  Smoking: the saliva from the butt of the cigarette or cigar will contaminate hands
¢ Handling boxes, crates, packages
e Handling garbage
¢ Handling anything soiled

Report to your supervisor when you have been injured, including minor injuries such as cuts and burns.
Report any skin eruptions, boils and the like.

Report to your supervisor any illness of the respiratory system (head colds, etc.) and intestinal disorders,
such as diarrhea.

Keep hands and fingers out of food; do not taste food with your fingers; use a clean tasting spoon each
time.

As much as possible, use utensils for preparing food. Use tongs, spoon, forks, etc., for handling ice,
butter (Oleo) rolls, breads, etc., instead of using hands. Be sure all utensils are clean before using.

Observe the "No Smoking" rule in all food preparation and service and storage areas.
Avoid touching parts of dishes, trays, and utensils that will come in contact with food.

If food must be manipulated by hand, use plastic disposable gloves. Dispose of used gloves.

I'HAVE READ, UNDERSTAND, AND AGREE TO ABIDE BY THE ABOVE STATED STANDARDS TO THE BEST OF
MY ABILITY. )

P75

=

TRAINER/MANAGER'S SIGNATURE:

ot e, SO

FEB 11 2018

INMATE SIGNATURE:

DATE:

C10
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CANTEEN CORRECTIONAL SERVICES
INMATE WORKER SERVICE SAFETY LIST

Keep all perishable foods at 40 degrees F. or below until ready to use.

Keep all cold food cold 40 degrees F. and below and all hot food hot, 140 degrees F. and
above.

Do not place cooked food on shelves under raw meat. Raw meat must always be stored
on bottom shelves. '

Do not use any food if there is a doubt about its freshness or wholesomeness.

Discard all food dropped on the floor after consulting with your immediate supervisor.
Slice, dice, chop and mince on a clean sanitized cutting board. Cut away from yourself
when using a peeler.

When opening can foods, avoid touching the rim.

Follow all job procedures. Never short cut approved procedures.

Use the proper equipment for the job ensuring that it is in good condition.

Follow instructions or warning labels on all toxic and flammable materials. Keep work
areas clean and clutter free.

Observe restricted areas, such as "No Smoking" or "Authorized Personnel Only".
Report all unsafe conditions to your immediate supervisor.

Watch where you are going at all times, especially through doorways, busy isles and
around comers.

Keep isles, halls and walkways free from clutter, electrical cords, and hoses.

Pull; do not push carts through doorways.

Turn down heat once food starts boiling to avoid boiling over.

Potholders save you from burns. Keep them near the stove or oven. While using
potholders keep them away from open flames.

Turn off oven or stove when cooking process is finished.

Put plug into electrical appliance, then into wall outlet when using electrical appliance.
(Note: Do not let plug or extension cord rest on the floor. When finished, remove the
plug from the wall outlet ad then from the appliance). Pull the plug, not the cord when
unplugging an appliance.

Do not touch an electrical appliance with wet hands.

pate:  FEB 11 2015
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10.
11.
12
13.
14,

15.
16.

17.
18.

18.

CANTEEN CORREC?I'IONRL SERVICES
INMATE WORKER KITCHEN RULES

Inmate must report to work in the proper uniform. Hair restraints supplied by Canteen
Correctional Services must be worn working in the kitchen and during the meal service period.
Inmate kitchen workers must be clean and fingernails must be trimmed and clean.

Plastic gloves must be worn when handiing any food during the various preparation and
cooking stages and during the serving of food.

There is to be no smoking in any food preparation, storage, or service area. Smoking is allowed
only in designated areas.

No sitting on the worktables or other equipment is allowed.

Horseplay and/or fighting will not be tolerated.

There will be no eating in the kitchen except at your scheduled mealtime and in the designated
break or eating area.

There will be no drinking in any food preparation area. All beverages are to be consumed in the
designated break or eating area.

Leaving the kitchen area with food, beverages or utensils without permission is prohibited.

No inmate is permitted a double portion of food.

Playing with tools or equipment is prohibited.

Only one inmate will be permitted to use the restroom at a time.

The use of foul or abusive language in the kitchen is prohibited.

Inmates working with knives or utensils are not permitted to leave the work area with those
items.

Inmates are not allowed to serve themselves.

Inmates are expressly forbidden to leave the kitchen and/or department without first obtaining
permission from the Canteen Supervisor.

Inmates on the serving line must be polite to the inmates they are feeding.

No inmate is permitted to operate any equipment without being trained by an employee of
Canteen Correctional Services.

No inmate is allowed in any office area without permission.

c2
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CANTEEN CORRECTIONAL SERVICES
INMATE AGREEMENT CONTRACT

- = agree to abide by and follow any and all rules and regulations set by
the CANTEEN Company ar\d or any regulatory agency governing to operations of the Food Service Department.

1. [ will perform duties as listed and described on any Job Description and any additional work assigned to
me by a Food Service Supervisor to the best of my ability.

2. | will work the times assigned me as scheduled by the Food Service Department.

{ will eat only during designed break times, set by the Food Service Department.

4. 1 will eat off the service line only those items and portions served to the General Population, unless

w

assigned a special diet or unless permitted by a Food Service Supervisor.

5. 1will not be in possession of, nor will | cook or prepare items which are not designated menued items for
that particular meal for myself or others, unless directed to do so by a Food Service Supervisor.

6. 1will not eat, drink, or smoke in any food preparation area, dish room, or food storage areas.
| am not allowed in the Food Service Department Office unless authorized by the Site Manager.

8. | will not attempt to nor remove any food items, supplies, or equipment from the Food Service Building
unless directed to do so by Food Service Supervisor.

9. | will take breaks only when scheduled or approved by a Food Service Supervisor.

10. | will not bring any personal property into the kitchen or dining facility, including radios, stereos, games,
cards, etc.

11. | will not enter the Food Service Department kitchen at unscheduled times, unless called for or authorized
by a Supervisor.

12. 1 will wear clean kitchen whites and appropriate hair coverings at all times while in any food preparation,
dish room or food storage areas.

13. funderstand that by not complying with these and other rules and regulations listed and described in the
San Diego Correctional Facility Inmate/Detainee Admission and Orientation Handbook, it could result in
disciplinary action, loss of good time and or loss of my job.

14. 1understand that | shall be evaluated on my job performance on a monthly basis, which could effect, pay,
promotions, demotions or loss of job.

JOB:

Inmate Name: @") O g"!"’eé\ief O

Last First M.L. D.0.C#

-
SIGNATUR

FOOD SERVICE SUPERVISOR:

Last %% Ml | ﬁtleFEB 1 1‘2015

SIGNATURE DATE
OWINO, SYLVESTER OTIENO

r
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CANTEEN CORRECTIONAL FOOD SERVICES

INMATE JOB DESCRIPTION

108 TITLE: UTILITY

WORK AREA: KITCHEN

NORMAL WORK HOURS:

PAY SCALE: GRADE UNSKILLED

CAPSULE JOB DESCRIPTION:

AM Shift or PM Shift. Shift will be assigned by Food Service Managar.

Assist in cleaning and sanitation of all areas in the kitchen, Must be in Utility

position for a minimum of 80 and have three (3) evaluations of 2.5 or above 1o

stay in position.

SPECIFIC WORK DUTIES:

i S S T

Clean and sanitize all hot carts, segregation carts, and cambro carts when they are returned to the kitchen.

Clean and sanitize all dry storage racks and tray carts.

Clean and sanitize baking racks.

Keep kitchen floor swept and mopped at all times.

Keep floor drains clean.

Empty and wash out trash containers, as needed.

Assist in trash runs to disposea of trash.

Wash and sanitize walls, walk-ins, freezer doors, and tables, et
Follow all safety instructions and posted operational rules,

10, Any ather duties asked of you by Food Service Staff.

SPECIAL REQUIREMENTS: Medical Clearance must be able to lift 40 Ibs.

TERMINATION:

NOTE:
PRINT NAME: OWW»”C’ 6’*;']“4461 OW
OFFENDER SIGNATURE: L L L

SUPERVISOR:

£12

R

Failure to follow Safety Procedures,
Faliure to follow Supervisor's instructions.
Excessive ashsenteeism.

Misconduct, horseplay, etc.

Theft

Unsatisfactory work performance.

These are not all of your work duties; other duties may be assigned as deemed necessary,
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Case 3:17-cv-01112-JLS-NLS Document 166-1 Filed 02/05/20 PagelD.8103 Page 20 of 26

CANTEEN CORRECTIOMAL SERVICES 10B DESCRIPTION

Our mission is to: Provide wholesome hot meals in a timely manner and in accordance to the
established menu, to all residents and staff of San Diego Correctional Facility every day of the

year.

SANITATION WORKER

PURPOSE: To maintain a clean and sanitary kitchen in a correctional food service program.
DUTIES:

A. The Sanitation Worker in the area of "Sanitation™ will:
1. Check cleaning schedule daily.
2. Assist in the cleaning of all areas of the kitchen.
3. Use only authorized cleaning chemicals.
4. Clean and sanitize equipment per written instructions.
5. Sweep and mop floors as required throughout the day.
6. Keep trash containers emptied.
7. Clean restrooms, hand sinks, and break areas at designated times.
8. Clean walls, ceilings and other areas with proper cleaning equipment.
9. Keep all cleaning chemicals away from food area.
10. Follow instructions from staff personnel in the cleaning and sanitizing of the kitchen.
11. Assistin any other duties deemed necessary by food service.

B. The Sanitation Worker in the area of "Equipment Usage" will:
1. Completely understand the operation and safety procedures of all cleaning equipment.
2. Make sure that equipment is in the proper working condition at all times.
3. Place cleaning equipment in the proper working condition at all times.
4. Assistin any other duties deemed necessary by food service.

"All kitchen workers will wear hair restraints, etc. while in the kitchen and gloves when handling food."

sinttame_ Wi silvecder Oloes o DD

Signature:BZE02K

TER OTIENQ
ICE

A
DATE: 02/09/2015

245

C11
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CANTEEN CORRECTIONAL SERVICLS
INMATE TRAINING
LESSON PLAN

COURSE TITLE: KITCHEN EQUIPMENT

Lesson Title: Kettles and Steamers — THE BASICS
Course Objective: To instruct the inmate on the various pieces of equipment listed above.

Equipment/Supplies Required: Demonstrator to lecture at each piece of equipment listed
above point out its features and explain what it does.

Lesson Tools: Presenter Demonstrations/Lecture

Kettles and steamers enable a chef to prepare large amounts of food efficiently, since the heat
is applied over a much larger area than is possible when a single burner is used. Cooking times
for dishes prepared in steamers and large kettles are often shorter than for those prepared on a

range top.

STEAM-JACKET KETTLE — This freestanding or tabletop kettle circulates steam th rough the walls
of the jacket, providing even heat. Units vary: they may tilt, may be insulated and may have
spigots or lids. Available in a range of sizes, these kettles are excellent for producing stocks,
soups and sauces, as well as some casserole items. They are generally made of stainless steel
and sometimes have specially treated non-stick surface. Gas or electric models are available.

TILTING KETTLE — This large, relatively shallow freestanding unit is used for braising, stewing
and a hot of other cooking processes. Most tilting kettles have lids, allowing for steaming, as
well. They are usually made of stainless steel and are available in gas or electric models.

PRESSURE STEAMER — Water is heated under pressure in a sealed compartment, allowing it to
reach higher than boiling temperature (212 degrees F.) The cooking time is controlled by
automatic timers, which open the exhaust valves at the end. The doors cannot be opened until

the pressure has been released.

CONVECTION STEAMER — The steamer generated in a boiler and then piped to the cooking
chamber, where it is vented over the food. Pressure does not build up in the unit; it is
continuously exhausted, which means the door may be opened at any time without danger of

scalding or burning.

Cs
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CANTEEN CORRECTIONAL SERVICES

INMATE TRAINING gima S TER OTiENG

LESSON PLAN ICE

DATE: GZ/G‘},"‘Zii‘l.i THVIE- 2245

COURSE TITLE: KITCHEN EQUIPMENT

Lesson Title: Safety Precautions {all equipment)

Course Objective: To instruct inmate workers on the following safety guidelines for all kitchen

equipment.

Equipment/Supplies Required: Slicer or Mixer to be used in demonstration,

Lesson Tools: Presenter Demonstrations/Lecture

Safety precautions must be observed and proper maintenance and cleaning must be
consistently applied in order to keep equipment functioning properly and to prevent injury or
accidents. Observe the following safety guidelines when working with any kitchen equipment.

1. Obtain proper instruction in the machine’s safe operation. Do not be afraid to ask

guestions,

2. First turn off and then unplug electrical equipment before assembling or breaking down
the equipment for cleaning.
3. Use all safety features: Be sure that lids are secure, hand guards are used, and the piece

of equipment is stable.
4. Clean and sanitize the equipment thoroughly after each use.
5. Be sure that all pieces of equipment are properly reassembled and left unplugged after

each use.

6. Report any problems or malfunctions promptly to your supervisor,

Presenter uses a particular piece of equipment to demonstrate safety features, break down,

and set-up,

c8

Exhibit 41 Page 458

CCOG00025528



Case 3:17-cv-01112-JLS-NLS Document 166-1 Filed 02/05/20 PagelD.8106 Page 23 of 26

CANTEEN CORRECTIONAL SERVICES
INMATE TRAINING
LESSON PLAN

COURSE TITLE: KITCHEN EQUIPMENT

Lesson Title: Stoves, Ranges and Ovens — THE BASICS (Page 2)

OVENS — Ovens cook foods by surrounding them with hot air, a gentler and more even source of heat
than the direct heat of a burner. Many types of roasted and baked food are prepared in ovens. Delicate
foods, such as custards, are also cooked in an oven usually in a hot water bath (bain-marie). Different
ovens are available to suit a variety of needs, and both the establishment's menu and its available space
should be evaluated before determining what type and size oven to install.

Convection Oven — Hot air is forced through fans to circulate around the food, cooking it evenly and

quickly. Some convection ovens have the capacity to introduce steam. They are available in gas or
electric models, in a range of sizes, with stainless steel interiors and exteriors, and glass doors. Special
features may include infrared and a convection-microwave combination.

Conventional Oven — The heat source is located on the bottom, underneath the deck, or floor, of the
oven. Heat is conducted through the deck into the cavity. Conventional ovens can be located below a

range top or as individual shelves arranged one above another. The latter are known as deck ovens, and
the food is placed directly on the deck, (in a pan), instead of on a wire rack. Deck ovens usually are gas
or electric, although charcoal and wood burning units are also options. The basic deck oven is most
often used only for roasting, but several variations are available for other purposes. Additional styles of
ovens include pizza ovens, rotary ovens, conveyor ovens and rotating deck ovens.

Slow _Cookers/Combi Stoves — These stoves have been used extensively in Europe and are becoming
more common in this country. The stove cooks at low temperatures, and may also steam foods. It can
be used for both cooking and holding them at the correct serving temperatures, making them desirable
in a number of different instances (catering, banquets, large scale operations). Some versions of these

stoves are capable of smoking foods, as well.

C4
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Case 3:17-cv-01112-JLS-NLS Document 166-1 Filed 02/05/20 PagelD.8107 Page 24 of 26

CANTEEN CORRECTIONAL SERVICES
INMATE TRAINING
LESSON PLAN

COURSE TITLE: KITCHEN EQUIPMENT

Lesson Title: Stoves, Ranges and Ovens — THE BASICS

Course Objective: To instruct and demonstrate to the inmate workers the various pieces of equipment
listed above.

Equipment/Supplies Required: Demonstrator to lecture at each piece of equipment listed above, point
out its features and explain what it does.

Lesson Tools: Presenter Demonstrations/Lecture

It is difficult to imagine a kitchen without a stove. The stove top is known as the range; the oven is
usually below the range. There are a number of different variations on this standard arrangement,
however, just as there a number of different range tops and ovens available today.

RANGES — Gas or electric ranges are available in many sizes with various combinations of open burners,
flattops (not to be confused with griddle units}, and ring tops. Open burners and ring tips supply direct
heat, which is easy to change and control. Small units known as candy stoves or stockpot ranges have
rings of gas jets that allow for excellent heat control. Flat-tops provide indirect heat, which is more even
and less intense than direct heat. Foods that require long, slow cooking, such as stocks, are more
effectively cooked on a flat-top.

Open Burner ~— This is an individual grate-style burner that allows for easy adjustment of heat.

Flat-Top — This consists of a thick plate of cast-iron or steel set over the heat source. Flat-tops give
relatively even and consistent heat but do not allow for quick adjustment of temperature.

Ring Top — This is flat-top with concentric rings or plates that can be removed to widen or close the
opening, supplying more or less direct heat.

induction Burner — This is a relatively new technology based on the transference of an electric current
into a magnetic vibration. It is the vibration that heats the pan as it sits on the top of the burner. The

food is cooked via heat transferred from the pan while the burner itself stays cool. All pans used on this
type of burner must be made of steel or iron; copper and aluminum cookware will not respond to this
type of process.

c3
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Case 3:17-cv-01112-JLS-NLS Document 166-1 Filed 02/05/20 PagelD.8108 Page 25 of 26

INMATE TRAINING
LESSON PLAN
COURSE TITLE: KITCHEN EQUIPMENT

Lesson Title: Grinding, Slicing and Pureeing Equipment — THE BASICS
Course Objective: To instruct the inmate on the various pieces of equipment listed above.

Equipment/Supplies Required: Demonstrator to lecture at each piece of equipment listed
above, point out its features and explain what it does.

Lesson Tools: Presenter Demonstrations/Lecture

MEAT GRINDER — This is a freestanding machine or an attachment for a standing mixer. A meat
grinder should have "dies" of varying sizes and in general will have a feed tray and pusher. The
"dies" determine the coarseness of the grind, the smaller the holes in the "die" the finer the
grind. All food contact areas should be kept clean.

VERTICAL CHOPPING MACHINE — This machine operates on the same principle as a blender. A
motor at the base is permanently attached to a bowl with integral blades. As a safety
precaution, the hinged lid must be locked in place before the unit will operate. The vertical
chopping machine is used to grind, whip emulsify, blend, or crush foods.

FOOD CHOPPER (Buffalo Chopper) — The food is placed in a rotating bow! that passes under a
hood, where blades chop the food. Some units have hoppers or feed tubes and
interchangeable disks for slicing, and grating. Food choppers are in floor and tabletop models
and are generally made of aluminum with a stainless steel bowl.

FOOD PROCESSOR - This is a processing machine that houses the motor separately from the
bowl, blades, and lid. Food processors can grind, crush, knead, and, with special disks, slice,

julienne, and shred foods.

FOOD/MEAT SLICER — This machine is used to slice foods in even thickness. A carrier moves the
food back and forth against circular blade, which is generally carbon steel. There may be
separate motors to operate the carrier and the blade. To avoid injury, all safety features
incorporated in a food slicer, especially the hand guard, should be used.

Cc7
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CANTEEN CORRECTIONAL SERVICES
INMATE TRAINING
LESSON PLAN

COURSE TITLE: KITCHEN EQUIPMENT

Lesson Title: Griddles and Grills — THE BASICS

Course Objective: To instruct and demonstrate to the inmate workers the various pieces of
equipment listed above.

Equipment/Supplies Required: Demonstrator to lecture inmate workers the various pieces of
equipment (if available), listed above.

Lesson Tools: Presenter Demonstrations/Lecture

There are two other over/range features, the griddle and the grill that are part of the traditional
commercial food service setup.

GRIDDLE - Similar to a flat-top range top, a griddle has a heat source located beneath a thick plate
of metal, generally cast-iron or steel. The food is cooked directly on this surface. A griddle may be
a gas or electric.

GRILLS, BROILERS AND SALAMANDER — In a grill, the heat source is located below the rack, in a
boiler or salamander the heat source is above. Some units have adjustable racks, which allow the
food to be raised or lowered to control cooking speed. Most units are gas, although electric units
with ceramic "rocks" create a bed of coals, producing the effect of a charcoal grill. Salamanders
are small broilers used primarily to finish or glaze foods.
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SAN DIEGO CORRECTIONAL FACILITY
INMATE/DETAINEE SAFETY RULES

Each new commitment will be required to read and sign the below safety
regulations. intheevent: the inmate/detainee cannot read, the reguilations
will be read and: explamed to him/her; and this will be indicated in the

ts:gnature area. If, forany reason, an inmate/detainee refuses to sign, i
will ‘be noted on the bottom portion of this form.

DISCIPLINARY ACTION MAY RESULT FROM FAILURE
TO FOLLOW THESE SAFETY REGULATIONS:

Every-effor will be.made‘o ‘provide a’'safeenvironment for inmatesidetainees incarcerated in the:facility.
Matlers.relating to: occupatmiﬁ i safetyand b althﬂpoj.l_cy -and. practice will adhere to-state:and’local codes.
Compliance with established saTetyg,pra ctices will be the- responsibility-of each ‘TCA: empbyee inmate and -
detanee:

2. Mtis-theresponsibility:of each:inmate/detainee worker 10 use the safety equjpment issued to protect them
-against physicalinjury-and/orhealth hazards. ‘Make certain you follow instructions for: properly wearing

;equwed ‘personal’ pnotectwe equlpmenl ‘such-as‘goggles, aprons, and arm guards:before you'beginan

operation.

Hearing protection-must bé:worn:on all workstations:designated as high-noise level areas.

You:-must wear'work-or safety shoes ‘wheniinstructed to'do so.

‘Report.all safely nazardsimmediately:toyour work'supervisor. ‘Do not-continue 10'work-in‘any area or on

‘any machinery of equipment thatis:deemed unsafe Brimproperly’ guarded:by the: work supervisor. if your

workisupervisor-does; not-agiee thatian Unsafework condition exists, you should report the informationto

the:Safety Officer, either verbally ‘or in:writing:

6. Inmates/detainees:will perform:only work thatis- asssgned to them. Operation of equipment, or performing
any-operalion 1hat has not:been specxﬁcally assigned, is strictly forbidden.

7. ‘Qperating:equipment: ‘withouit: using-the safety guard(s) provided or removal of the safety guard(s) is
forbidden.

8. The' fabrication or repair-of personal items using CCA -equipment-is against safety regulations and is
prohibited.

3. Donot try to.adjust, oil, repair,-or perform-any. maintenance on any machine while it is in motion  Stop the
machine first. Use the'lockout'devices:where possible.

10. Inmate/detlainees who are injured:-while-performing their assigned duties will immediately report such injury
to their work supervisor (staff member). Report a work injury to your supervisor or any other staff member
immediately.

11. Itis:the responsibility of each inmate/detainee worker to exercise care, cooperation. and COmmon sense
conducting: his/her assigned work. Horseplay on the job or in this facility will not be tolerated

12. Cell and dayroom fixtures and furniture {chairs, tables. etc.) will not be used as jadders o¢ stepstools
reascn.

s w

“t HAVE READ AND UNDERSTAND THE ABOVE SAFETY RULES”

GOMEZ JONATHAN /g// ? // Z,
-—012 Tl\(I:\;E:ZOSO ?7? //L
DATE:06/18/2 /

Date

re

Ws Signature

Form 00
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CANTEEN CORRECTIONAL SERVICES
INMATE TRAINING
LESSON PLAN

‘COURSE TITLE: XITCHEN EQUIPMENT
Lesson Title: Safety Pretautions (-a!lrequipment‘)

Course Objective: To instruct inmate workers on the following safety guidelines for 1] kitchen
equipment.

Equipment/Sup.plies Required: Slicer or Mixerto bewused in demonstration.

Lesson Tools: Presenter Bemnﬂ:’itratinnsﬂe’éture

of equipment is stable.

4. Clean and sanitize the equipment thoroughly after each use.

5. Besure that all pieces of eguipment are properly reassembled and left unplugged after
each use.

6. Report any problems or malfunctions promptly to your superyisor.

Presenter uses a partirular piece of EMADMANT 1 e .

and set-un
N
Lo
-
8
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CANTEEN CORRECTIONAL SE RVICES
INMATE TRAINING
LESSON PLAN —_—

COURSE TITLE: KITCHEN EQUIPMENT

LessonTitle: Stoves, Ranges.and Ovens — THE.BASICS

out its*features and.explain what-it does.

Lesson Fools: Presenter Demonstrations/Lecture

flattops (notto be confused with ggidﬂleeubit-,s;),-:ana TINgtops. Open burnerswand i €
heat, which'is-easy to:change:and contrei. Smal units kriown as.candy-stoves orstey kpot-ranges have
rin’g:s:aﬁgasﬁ_‘jéts that _é'll;éwffb‘rf’fe_ix.t:é{!éﬁt'?h‘éa’i«éo;int'r-}_o’il. Flat-tops provide indirect heat, whichis:more-even
and ‘.[eS‘s.";’rr}etensé than direét heat. Foods that require long, slow .co'é’kﬁg-, such as stocks, are more
effectively-cooked on aflat-top.

Open‘Burner — This is.an in’divi;éi_'ué’l;grat-e—-style-b..um’er that allows for easy-adjustment:cf-heat.

Flat-Fop ~ This consists of a-thick plate-of cast-iron or steel set over the heat source. Flat-tops give
relatively even and consistent’heat but do notallew for quick adjustment of temperature. '
Ring Top - This is flat-top with concentric tings or plates that can be removed to widen or close the
opening, supplying:more orless direct heat.

indugtion Burner — This is a rélatively new technology based on the transference of an electric current

iInto a magnetic vibration. It is-the vibration that heats the pan as it sits on the top of the burne:  The
food is cooked via heat transferred from the pan while the burner et staye e inosan
type of burner must be made of steel or won copper ard AT Sowar e gl

ivpe of process
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CANTEEN CORRECTIONAL SERVICES
INMATE TRAINING WW‘Z/

LESSON PLAN GOMEZ, JONATHAN

ICE

_ o :06/18/2012 TIME:2050
COURSE TITLE: KITCHEN EQUIPMEN QATEQS1/

Lesson Title: Griddles and:Grills — THE BASICS

Course Objective: Toinstruct and demonstrate to:the inmaxe-:w‘_orkersffhe.vavr»io,us-,pieces of
eguipment listed above,

-Eguipment/Supplies Required: Demonstratorto lecture inmate:xﬁark;érs—the\var:ious“p'i'eces of
‘equipment:{if available), listed above.

Lésson Teols: Rnes.en‘.ter_“De»mo:nstrat-.i‘ons/tecmre

There:are two other over/range features, the:griddie:and the grill that are part of the traditional
commercialfood service setup.

‘GRIDDLE ~Similarto a'—fﬂéf:—'x’q_p.rang‘e 1op, a: gr‘i‘dd'lé";hi-‘as.a?%ea.t-sengeeilq;ated-'beneath a thick plate
'ofmet_al,igene'ria]'lv Cast-iron or steel. The food is-cocked directly.on:this: surface. A griddie may be
3 gas-orelectic,

GRILLS, BROILERS AND SALANIANDER — In a.grill, the heat source islocated below the rack, in a

" create abed of coals, producing the effect of.a charcoal grill. Salamanders
are small broilers used primarily to finish or glaze foods. :

cs
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CANTEEN CORRECTIONAL SE RVICES JOB DESCRIPTION

Our mission is to: Provide wholesome hot meals in a timely manner and in accordance 10 the °
established menu, 1o all residents and staff of San Diego Correctional Facility every day of the

year.
SANITATION WORKER

PURPOSE: g To 'maimain-'_a:dean’ani#-sanitary'-kitchen in a correctional food service program.
DUTIES:

A.  The Sanitation Workerin the. area:of “Sanitation” will-
1. Check c-lean’srigts:t'ﬁe}’dule.'i:iai!y.
2.  Assist .ir‘r,the.cieaning:ol.é‘llﬁ areas of the kitchen.
3. Use-only authorized:clea ning:chemicals.
4 Cieanrand.sanitii‘e.’éqﬁiphwem';péi" written instructions.
5. Sweep.andmop floorsas. required throughout the day.
6. Keep trashi-containers emptied.
7. Cleanrestrooms, hand stnks, and break-areas at:designated times.
8. Clean walls, ceilings.and other areas with proper cleaning equipment.
9. Keep all cleaning chemicals away fromfood area.
10. FollowinstructionsFrom:staff personnelin‘the cleaning.and sanitizing of the kitchen.
11. Assist:in any-other duties deemed necessary by food service.

B.  The Sonitation Woiker in the area of "Equipment Usage” will:
1. Completely understand the operation. and-safety procedures of 3i| cleaning equipment.
2. Make sure'that equipment is in'the proper working-condition at all times.
3. Place cleaning.equipment irthe proper working condition at all times.
4. Assist in any other duties. deemed necessary by food service.

"All kitchen warkers will weor heir restroints, etc. whife in the kitchen and gloves when handling food.

Print Name: . AE: S
Signature: A t Lq [‘/ }
s GOMEZ HAN
v ICE
- DATE:06/18/20 TIME:2050
C11
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CANTEEN CORRECTIONAL SE RVICES
INMATE AG REEMENT CONTRACT

patE. p {Lq / [ ’y -

], %Wv\ agree to abide:by-and followany-and all rules and regulations set by
the.CANIE-ENzCDmpanyzand or any-Tegulatory. agency BOVErning to.operations-of the Food Service Department.

Lo Wil perform:dities és,ligt?d'-ﬁi;ﬁ described on any Job Description and.any additional work assigned to
meby:aFood Service Supervisor 16 the'best of my ahility.

2. fwillwork'the times assipned me:asscheduled by theFood Service Department.

3. 1wl Eavonly during designed break times, set by the Food Service-Department.

4, | ~wiﬁ.ea§-bﬂ The s’ér.viceé-lib‘e’mily those items and-postiens'served to the'GeneralPo pulation, unless
éésigh'éda:sﬁeéial-diet:or:un‘!ess..permined by a Food Service Supervisor.

5. lW‘ﬂli‘bﬁlﬁbé“in':prSSéSS'iDh of=norwill t.cook or prepa,re-'itemswhich.:are:nm“‘designme‘d menued items for

8. rwill netatiempt to PoT-remove-anyfood it.ems,-supplies’éﬂreqmpﬁérit"fr’omﬁthe-Food‘Service Building
énlékﬁﬂifé’c‘té&téiﬂdédEﬁ»}?ﬁqd-_Service.Supervisor.

9, !,-,wiil’:tSkeibzeaks*bﬁly:\Wh.'en'séhédm‘ed'or approved by a Food:Service Supervisor.

20, iiyvi!i__,notfprj.@g‘Bnvepersgnalgprqp;enty-’int_o'the- kitchervor dining facility, including radios, stereos, games,
cards, tc. .

11§ will. not-ener-the Food Service Department kitchen,at:pn;ébgd;uled'ximes; ‘unless called for-or authorized

12, kwillwear cléankirchen whites:and appropriate hair. coverings:at all. times-while in-any food preparation,

13. -Lunderstandthat'bynot. complying:with these and other fiies. and regulations listedh and described in the
San D’iééa:(:‘drre;r:ticnal~F6€ilit}}Ihhoafe/Detainee Admissien ond Orientation Hondbook, it could result in
-.diséijﬁ?inary aétion, toss-of:gond time and or loss of my job.

14. I,Hﬁderstgnd that:} shallbe-evaluated-on my job performance on 3 monthly basis, which could effect, pay,
promotions, demotions. or joss of job.

JOB:

Inmate Name:

1ast First M.} PO SR

SIGNATURE f
: %\ ‘ —~ Koy
FOOD SERVICE SUPERVISOR: "~ %o _ §Z,v F=r G

‘\.g’ Last First Mt Titie
” . G 2o 4

e e ———— - ————

GOMEZ, JONATHAN
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CANTEEN CORRECTIONAL SERVICES
INMATE KITCHEN‘WORKER HYGIENE AND GROOMING STANDARDS

Reportto work in a clean.uniform as:specified by the correctional facility.

Hair restraints are to be worn at all.times in the production, storage, and serving areas.
Jewelty isinot 1o be worp, otherthan a watch, wedding ring or stud BAFFINGS.

‘:P_ractice-.;per;-s'onai cleanliness:
» ‘Takea'bath or shower daily
» Brushzyo.ur teeth.atleastiwice.a day
*  Usea.deodorant
*  Washhair ar least'once aweek-and keep it-neat
*  Keepnails clean, n8st-and well-trimmed
¢ Wear ciean;..uridergar,mems;sdéiiy

‘Avoid:teiching yourface, hair or nose. Do not scrateh, pick sores or work with: open wounds.

Wash-hands: frequently and every:time.after having performed. one of these activities:
*  Misiting' the tollet
» Coyghingor -sn-gezmg.im'a}hané‘s’t:n'r.}ha‘ndkerchief
= Touthing "yoijr'f‘face‘ -nose.orhair
¢ ‘Smoking: the sdlivaifrom: the bult of the cigarette or cigar will contaminatehands
® ,Handlinv boxes, crates, packages
- _..Handlmg,:garbag.e h
*  Handiinganyihing soiled

‘Report-to your-supervisorswhen you have-beesi- injured, including-minor injuries:such.as:cuts.and busns,

Report. any skmeruphons boils:and:-thelike.

Réportito your supervisor-any-ifiness of the respiratory system {head colds, eic.} and intestinal disorders,
such as diarrhea.

Keep'hands and fingers out of food; do not taste food with your fingers; use 3 clean tasting spoon each
time.

As much-as possible, use utensits for:prepa-mng foed. Use tongs, spoon, forks, etc., for handling ice,
butter {Oleo) rolls, breads, etc., instead of using hands. Be sure all utensils are ciean before using.

Observe the "No Smaoking” rule in all fosd preparation and service and storage areas
Avoid touching parts of dishes, trays, and utersils that wi SR INEUT WITE e

it food must be manipulated by hana se plastic dIsposa e gioves HSPOSE OF used glove -

FPHAVE READ, UNDERSTAND, AND AGRLE TO ABIDE BY THE ABOVE STATED STANDARDS TGO THE BEST OF

BT MY ABILITY. @ (,{Q//Z/
INMATE SIGNATURE: DATE: ' -

TRAINER/MANAGER'S SIGNATURE : DATE.
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11-1E
Inmate/Resident Pre-Assignment Training Record

GOMEZ THAN
2
ATE:06/1 TIME:2050
MALE
Descripcion del Trabajo
g/Fc;od Service Department Rules & Regulations

_Reglas & Regulaciones del ‘Departamento del Servicio de Comida
Food éafety

Comida Saludable
D/A:cident Prevention

Prevencion de Accidentes

Inmate Name / Nombre dé| Confinado:

Inmate Number / Numero de Registro:

Date Hired / Fecha de Inicio:

D/Job Description Review

Use of Safety Equipment
Uso del. Equipode Seguridad
@/C;hemica! Usage
Uso-de los Quimicos
Floor Care
Cuidado del Piso
@/;anita‘tion & Hygiene issues
; Limpiezay Higiene
Food Senvice Space and Equipment —Proper Operation and Cleaning
Equipo-y Espacio del Servicio de Alimentos —Limpieza y Operacion
Adecuada
Other / Otro:
Other / Otro:
Other / Otro:
Other / Otro:
Other / Otro:

O000oo

I certify that | have received the training listed above ang am recror. ..
my work duties as trained

Yo certifico que he recibido el entrenamiento que esta en el listade i« arribs g0y
responsable de hacer ¢f trabajo basado en el entramiento.

N %""ﬂz‘“ﬂ—&% M&‘Z/

°f Inmat sident Signafure Inmate/Resident Number Date
)
* " .
@thore, ¢ zo g2
Signature of Staff Trainer Date

TOpTIstary Information — Not For Ari

- 2 ez s e — M o} g.®e ry of 0O &
A - 5 xh|b|?ﬂa(§age mynghle roperty
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AID 20 Detainee/lnmate Voluntary Work Program Agreement
San Diego Correctional Facility

Detainees/Inmates that participate in the volunteer work program will not be permitted to work in
excess of (7) hours daily or (35) hours weekly.

Detainees/Inmates that participate in the volunteer work program are required to work according to an
assigned work schedule and to participate in all work related training. Unexcused absence from work
or unsatisfactory work performance could result in removal from the voluntary work program.
Detainees/Inmates must adhere to all safety regulations and to all medical and grooming standards

associated with the work assignment. Compensation will be $1.00 per day.
e s e s

Detainee/Inmate Name

understand. | will comply with the above. | have received and understand relevant safety
training regarding my work assignment.

\WOR ~Qe TS } Doz

ork Assignment -

8 ’%17—-\ T
Date

B-2p-12
Date

Detendio/Prisionero acuerdo de Programa de Trabajo Voluntario
Facilidad de €orreccion en San Diego

Detenido/Prisionero que participa en el programa de trabajo voluntario no se le permitirg4rabajar en
el exceso de (7) horas diarias o (35) horas a la semana.

Detenido/Prisioneros que participen en el programa de trabajo voluntario g
segun el horario indicado y que participen en todas las clases de entrgsfamiento relacionado al
trabajo. Faltas sin excusas del trabajo o mala conducta de trabajofuede resultar en removerlo del
programa voluntario de trabajo. Detenidos/Prisioneros tienen gle adherirse a todas ias regulaciones
de seguridad y todas las normas de medico y limpieza asgefado con el trabajo asignado
Compensacion sera $1.00 por dia.

uieren que trabajen

Yo,

leido, entiendo y estoy de acuerdo a c
seguridad relevante a my trabajo ing

Trabajo indw

Firma de Detenido/Brisionero _ Fecha

Date /

19-100A

# or Reg # yo he
plir con todo. Recivi y entiendo el entrenamiento de
ado.
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/ Si / (97 Detainee/Inmate Voluntary Work Program Agreement

San Diego Correctional Facility

Detainees/Inmates that participate in the volunteer work program will not be permitted to work in
excess of (7) hours daily or (35) hours weekly.

Detainees/Inmates that participate in the volunteer work program are required to work according to an
assigned work schedule and to participate in all work related training. Unexcused absence from work
or unsatisfactory work performance could result in removal from the voluntary work program.
Detainees/Inmates must adhere to all safety regulations and to all medical and grooming standards
associated with the work assignment. Compensation will be $1.00 per day.

=772 mporreg + - - . s

Detainee/Inmate Name
understand. | will comply with the above. | have received and understand relevant safety
training regarding my work assignment.

A i ptte e A £t SAT)

OS2

ﬁ57Dafe&/_%

/ Staff Signature Date

Detendio/Prisionero acuerdo de Programa de Trabajo Voluntario
Facilidad de Correccion en San Diego

Detenido/Prisionero que participa en el programa de trabajo voluntario no se le permitira trabajar en
el exceso de (7) horas diarias o (35) horas a la semana.

Detenido/Prisioneros que participen en el programa de trabajo voluntario requieren que trabajen
segun el horario indicado y que participen en todas las clases de entrenamiento relacionado al
trabajo. Faltas sin excusas del trabajo o mala conducta de trabajo puede resultar en removerlo del
programa voluntario de trabajo. Detenidos/Prisioneros tienen que adherirse a todas las regulaciones
de seguridad y todas las normas de medico y limpieza asociado con el trabajo asignado.
Compensacion sera $1.00 por dia.

Yo, , A# or Reg.# yo he
leido, entiendo y estoy de acuerdo a cumplir con todo. Recivi y entiendo el entrenamiento de
seguridad relevante a my trabajo indicado.

Trabajo indicado

Firma de Detenido/Prisionero Fecha
Staff Signature Date
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