@ongress of the Anited States
House of Represeudatives
Washington, BE 20515

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT

Date: 7 October 2019
DAy MONTH YEAR
Time:
TIME
Veronica Marceny & Kevin Vargas, Constituent Liaisons
Rep. Crow Staff: Amy Soenksen, Chief of Staff
NAME POSITION

Other Governmental Staff:

NAME POSITION
GEO Employee:

NAME PosITION

Tracey Cammorto AFOD, Michael Williams, Community Services, Christopher Jones, AOC,
ICE Employee: Aaron Andrews, SPOPD

NAME POSITION

Were you allowed into the facility?
YES NoO

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 0 /13‘8 /S,’f Manday

How many people in this facility have had a case hearing in the past week?

Number of people who have had a case hearing in the past week: | unknown
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The following questions are based on the Performance-Based National Standards,
updated as of 2016.

HANDBOOK: 2.1 G. 2.
The English and Spanish ICE National Detainee Handbook (handbook) and local supplement

fully describes all policies, procedures and rules in effect at the facility. Were handbooks visibly
seen in living areas?

HANDBOOK W4S SEEN &) HANDBOOK WAS NOT SEEN O

FORMAL COUNTS: 2.8 V. A.
How many people were most recently formally counted in this facility?

As of Oct. 7

Number of people most recently formally counted in the facility: 1197 12:00pm

How many people formally counted in this facility describe themselves as the following gender?

Female:

Male:  |1078

T

Nonbinary:

Prefer not to say: |I|

How many people formally counted in this facility describe themselves as transgender?

Number of people that describe themselves as transgender: 2

How many people have been brought into the facility this week?

Number of people brought into the facility this week: 287

How many people have left the facility this week?

Number of people who left the facility this week: 112

Of those who left the facility this week, how many were:

Released into community:
Formally removed from the United States:
Moved to other facility:

Other :

How many people are currently being housed in the Annex?

291 M

Number of people who are being housed in the Annex: 381 90 E

Version 1.2




MENU PLANNING: 4.1.E.
Show me the kitchen.

KITCHEN WA4S SHOWN Bﬁ KiTCHEN WAs Not SHown O

What was the menu for the week and when was the last time the registered dietitian certified it?

Menu and packaged food’s date of certification:
Menu and inspection were provided. Check the supplement section.

FOOD SAFETY AND SANITATION: 4.1.J
Show me the records of the weekly food service area inspection and the daily food and
equipment temperature check.

RECORDS WERE SHOwN O RECORDS WERE NOT SHOWN ﬁ

MEDICAL CARE: 4.3
Show me the examination and treatment area.

AREAS WERE SHOWN ﬁ AREAS WERE NoTr SHOWN O

As soon as possible, but no later than 12 hours after arrival, all detainees shall receive, by a
health care provider or a specially trained detention officer, an initial medical, dental, and mental
health screening and be asked for information regarding any known acute or emergent medical
conditions.

What is the number of detainees that received an initial medical, dental, and mental health
screening that have arrived in the past week?

Number of detainees that received an initial health screening: | N/A

Please list the licensure type and number of health care professionals providing medical, dental,
or mental health services in this facility in the past week:

See Supplemental Notes
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WOMEN’S MEDICAL CARE: 4.4

Preventative services specific to women shall be offered for routine age appropriate
screenings, to include breast examinations, pap smear, STD testing and mammograms.
These services shall not interfere with detainee’s deportation or release from custody date.

How many women requested qualified preventative services specific to women in the past week?

Number of women who requested services in the past week: | ynknown

How many women accessed qualified preventative services specific to women in the past week?

Number of women who received services in the past week: |unknown

How many pregnant detainees are in this facility today?

Number of pregnant individuals in the facility:

unknown

PERSONAL HYGIENE: 4.5.D
Were feminine hygiene items visibly stocked in the living areas?

FEMININE HYGIENE ITEMS WERE VISIBLE ﬁ FEMININE HYGIENE ITEMS WERE NOT VisiBLE [

TELEPHONE ACCESS: 5.6
Show me where you keep the telephones that detainees use to talk to their families and others in
the community, legal representatives, consulates, courts, and government agencies.

PHONES WERE SHOWN ﬁ PHONES WERE NoT SHOowN O

Telephones shall be maintained in proper working order. Show me how many phones there are
and that they are in working order.

Number of phones: |12

PHONES WERE IN WORKING ORDER ﬁ 10 PHONES WERE NOT IN WORKING ORDER ﬂ 2

Show me the video phone/video relay service area that detainees can use for
legal proceeding.

AREA WAS SHOWNﬂ AREA WAS NoT SHowN O

How many detainees have used the video phone/video relay services for legal proceeding in the
past week?

Number of detainees that used the video services for legal proceedings: |ynknown
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LAW LIBRARIES AND LEGAL MATERIAL: 6.3 Did not see library during this visit
Show me the law library.

LAw LIBRARY WAS SHoN O LAw LIBRARY WAS NoT SHOWN O

The facility shall make efforts to assist detainees who are illiterate, Limited English Proficient
(LEP) and have disabilities in using the law library. Facilities shall establish procedures to meet
this requirement, such as:
a. having the facility’s law librarian assist the detainee’s legal research;
b. permitting the detainee to receive assistance from other detainees in using the law library;
c. assisting in contacting pro bono legal assistance organizations from the ICE/ERO
provided list; and
d. in the case of detainees with disabilities, providing reasonable accommodations and or
auxiliary aids and services identified through the facility’s reasonable accommodation
process.

How many people have requested assistance in using resources in the law library in the past
week?

Number of people who requested assistance: | nknown

How many requests were for detainees who were illiterate, LEP, and have disabilities in the past
week?

Requests for detainees who were illiterate: | nknown

Requests for detainees who with a limited English proficiency: |unknown

Requests for detainees who have disabilities: | ynknown

What was the most common method of assistance the past week?

Most common method of assistance. | ;nknown

SUPPLEMENTAL NOTES

VISITATION PHONE:
Two phones flagged as not working. These are the same phones that were noted on
last week's visit. ICE staff notified us at start of visit that these phones had not been
fixed. During inspection of phones, repairs were being made.

- Phone #1 is not working due to not being able to hear on the detainee side

- Phone #10 was being fixed while the inspection was being done

MEDICAL:
Followed up on hiring status for medical staff:
- New physician is still in background check phase of hiring.
- PA position is still in interview phase.
- Health Services Administrator and Assistant Health Services Administrator
positions are in process but not complete.
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SUPPLEMENTAL NOTES, CONTINUED:

DISHWASHER:

- Still not operational. It was installed incorrectly causing a leak. Installation crew
to fix problem.

DETAINEE VISITS DURING PROTESTS:
- Followed up about inability to visit detainees during recent protest. ICE staff state
that visits may be denied during protests, primarily dependent on protest size.

LAW LIBRARY RECORDS:

Followed up on previous request for records of detainee time in the Law Library. See
attachments below

EXECUTIVE OFFICE OF IMMIGRATION REVIEW (EOIR) COURT WINDOW:
Followed up on reports that the EOIR court window is closing early without notice.
Inquiry on this issue made to EOIR:

- The Denver IC and Aurora IC window hours are: 8am — 12pm, 12pm -~ 12:30pm
(closed for lunch), 12:30pm - 4pm

Please note that there is a customer service bell/buzzer at the window in the event
that there is no staff member sitting there when the curtain is open. There are internal
controls in place to ensure that the window is open to accept filings during these
operating hours.

INTERACTION WITH DETAINEES:

- In the past, staff have been able to speak with detainees freely. During this visit,
an interaction with a detainee was discouraged and ICE staff asked that this office
look into establishing a formal process for communication between the office and
detainees. The reason given is that they feel that many of the issues detainees
are bringing to our attention are already being addressed by ICE/GEO staff and
that these conversations circumvent the process or make that work redundant.
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ADULT CYCLE MENUS
These are proprietary and Intended solely for the use of GEQ Group Facilities,
Di irtation, e rding or copying of these are strictly prohlbitad,
MENU DATE: 511512019 CYGLE 4 WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Datmeal Chicken Fajitas Boof Patly on Bun
Scrambled Eggs Grifled Peppers & Onions Hash Browns
Potatoas Rice Calostaw
Jally or Balsa Pinto Beans Shrudded Lettuce
Blaouit or Tortillas Tortilios Onlon
Margarine Lemon Cake Ketzhup
Sugar Fortified Sugar Free Tea Salad Dressing
Coffee Fartifiad Sugar Free Baverage
Mitk 2 %
TUESDAY Dry Caraal Chickan Fried Steak Chicken Spaghott!
Panoakes Cream Gravy Boans
Syrup Rico Poas and Casrots
Turkey Ham Green Baans Green Salad/ Dressing
Margarina Dinner Roll Dinner Rall
Sugar Margarine Margarine
Coffes: Fortified Sugar Free Tea Bpico Cake
Mitk2 % Fartifled Sugar Frea Beverage
WEDNESDAY Farina Taco Cassertle Chickan Leg Quartar
Egge Rice Potatoes Augratin
Cream Gravy Pinto Beans Mized Vegetables
BlscuitiMargarina Salsa Baang
Sugar Green Salad w! Dreasing Dinngr Roll | Margarine
Coffse CowmbreadiMargarine Broad Pudding
ik 2 % Fortiflag Sugaer Free Tea Fortitied Sugar Froo Bavarage
THURSDAY Oatmeal Fidoo wi Mest Sauce Turkey Bologna
Turkey Ham Com Boans
Coffee Cake Green Beans Macaronl Salad
Fruit Grean Salad wi Dresging Latiuca | Onlon
Sugar Rafl Saiad Dressing
Coffee Margarine Sub Roll
Mik2 % Fortifled Sugar Free Tea Fruit
WMamarine Forlified Sugar Froe Tea
FRIDAY Dry Cereal Breaded Fish Yurkey Hot Dogs / Buns
Franch Toast Rice chilt
Syrup Mined Vegetables Beany
Turkey Sausage Pinto Beans Potato Saiad
Margarine Ketchup Coleglaw
Sugar Roll Onlon
Caffae Margarine Mustard
MUk 2% Fortified Sugar Free Tea Fruk Cobblar
Fortified Sugar Froe Beverage
SATURDAY " Oatmeal Tamale Ple Chicken Biir Fry
Scrambied Eggs Rice Rics
Turkey Sauange Beans Camots
Jelly Cole Staw Bread
Biscults Combread w/ Margarine Margarine
Masgarine Pinaappie Cake Gingerbresd
Sugar Fortified Sugar Free Tes Fortified Sugar Free Baverage
Coffae
Bk 2 % . .
SUNDAY Dry Caroal Turkey, Stoed Enchilads Casserole
Scrambled Egge w T-Bausage Potato Salad Spanksh Rice
Refried Boans Colealaw Pinto Beono
Grilled Potatoes/Hatchup Letiuce Salsa
Salsa Onlon Galad! Drossing
Tortlllas Pustard ! Mayo Cormbrasd
Sugar Bread Margarine
Coffea Broumie Fortifled SBugas Froe Baverage
Mitk2% Portified Sugar Fres

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Slgnaturg on fila / 8112091

C&ponite Manager Food Service Menu Systamﬁeﬂum
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE UNIT: 195 AURORA ICE CENTER - KITCHEN
Date: J ’;30 - 0( Time: )00 AM Time:/ PM
" Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft <
Workers reported to work, no open sores
no skin infections -
no diarrhea
Kitchen is in good general appearance b B
All kitchen equipment operational & clean | ><<_ AL DL
All tools and sharps inventoried <7
All areas secure, lights out, exits locked
DISH MACHINE Temperature | Wash 150 F+| Rinse 180 F+
Temperature accarding to hanufacturer’s spwiﬁwaﬁm Breakfast | —— I
mdcllemimimrtusedlnmnﬁ“&m N , Lunch [ — —
Dinner —
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Fival R TormpeBperiid b chesod agentwied Breaklast || (0 | TR [ Joo tom
Lunch 12 o Q_Lfmam
Dinner 113 ns d}lm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | A& e 233~ -
Record temperatures, Freezer and Walk-ins PM | ~3.2 |3b-7|3 B.2
DRY STORAGE | Temperature 45-80 Spoie um | SRR tan ]
Record temperatures Dry Storage Areas AM | (g (-5 ]
Record temperatures, Dry Storage Areas PM (S 7T
Cleaning Schedule completed AM _PM
Circle One | Yes/No | (Yes)y No
N
) /
L | /Zaé /2] 14 W
Signature, Coof Supervigor (AM) / I ignatur€_Coek-Supervisor (PM)
DATE: ?-5 O | e DATE: _#fa - 305 -2BG
SERVI ANA
6/2017 jrl FS-
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The GEO Group, Inc,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: SEPT 30, 2019 CYCLE: 4 MONDAY BREAKFAST
Prepared by: Menu Items M@MM Amt Prep wHM.M”u %M”u“ Special Instructions U%HMMMHHMHWW HWHWv HMMM W”MM
A@MLW( QOatmeal 1 cup UIA@ pl_.w OO _: S VEGETARIAN |Oatmeal 12¢ || & ! Hr.bSm. 24
M,,f.ww\vww Ve mnwmb.&mmm Mmmw 1/2 cup e s WOQ | : @ Eggs — —

- ww.meo%PmD\nuﬁk\{N\ 12cup L4 S OO |14 & 2 each|Peanut Butter 2 oz RT /\ Zod &
SRR Biscuit omwowﬁ.cm/ w2t | E 0S5 1O ﬁSG RT Bisewit Nyooad  2ea RT ﬁ ) énm
&\e,mé Jelly or@alsn) | 1pv2oz| & s [TI> | RT Diet Jelly 1ok | RT | W2el =

.(Wr\u?”r\/ Zmﬁﬁ.g‘m‘ 1pat |7 ¢ S C_J o0 | LO Margarine 1 pat uo ] Yy |

PO Sugar 2pkts | 5 o400 RT Sugar Sub 2pks | RT V2 ox | -6

)\p\t\&«% Coffee sz | - S0 0H0Y | U S Coffee goz ||4S |C350| O
X&Q& Milk 2% 8oz |19¢; L CHCO | 39 Milk 2% 8oz | A9 Ppa¥ | A

—_— e —_— — Can Fruit 1/2 ¢ RT
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
!, \ Population |\ "4 Staff e\
Signature: \Q P Population -ICE | {[{ \ First cart out: D,ﬂ\w Nele)
Cook Sug muSmSﬁ/.r MARSHALLS & & Labeled & Lastcartout: (Do 4SS
Signature! ﬁ ‘M§N\L\3\ Call Backs Mv Refrigerated Signature rN .«\Vm\\ P ﬁl
“—%od Service NManaker J.,M,mmﬁ Trays @z N.\o..m\.U B No \ _ r\\ \
Prepared by: Johnny Sack HS SNACK WDMN_M\ MMMWM”MOM”MM \ \ MEAL TRAY SET. UP
Huuodm.Ew \ 2 - 20z |Protein 10z ST \\ J §& QJ%
Bread 4 slices |Bread 2 slices”] f Test Sacks T \ 1% mm?\ Sen
Fruit 1each |HYPER CALORIC CALL _— swv_h i
Drink 1 each |Protein \ 2 - 20z BACK «\A\F\ \ \\\ ;
Bre 4 slices Labeled & - ,.
oSMw\ leach | TOTALS mﬂkmmasm Q \k%f\j\m\ | \\\
Rev 4/2019 mps Drink 1 each Yes No
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The GED Geourg, e,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: SEPT 30, 2019 CYCLE: 4 MONDAY LUNCH
Prepared by: Menu Items _mw“ Amt Prep wHM.mmMp ,WMHM Rasto it Uﬁmﬂ.ﬂﬂﬂﬂ“& .H.WMH. M.MM WHM
\ﬂd&?& Chicken Fajitas 40z § ;.u oo ‘ m&h\@ VEGETARIAN [Chicken 30z mmm O & Oiral =™
@.:BMQ.W@ Rice 1/2 cup | OO lio> mUnN o R\J.OQ Cheese {Rice v2e |190/) 5 “g& —
\\’\AC\&L\L.@V Grilled Peppers 1/4 cup \WN\V ra0C | [CBO 3 0z|Grilled Peppers 1/2 c 150 -~ Nmmb —
Q\G?ﬁ 2y |Grilled Onions 1/4 cup / g@ 6q00 ?&@hu Pinto Beans|Grilled Onions 1/2 ¢ i fo- _N v@ S
@&@3 Pinto Beans 1 cup U —D“E O 530 ~®W~\v 1.5 cups|Pinto Beans lc \ @W 0 1® ?_.\__ .
§>$ P.WS\_ Tortillas 2 each nm\\wm_\,& - 9uD \pﬂ Tortillas|Tortilla 1ea | RT | Besd |—
,V‘Cauﬁ\ Lemon Cake 1 piece p ‘DB A 00 il 4 each &ﬂw@ﬂ lea | #C [pan |——
}@g \&" |Unsweet Tea 8oz ...r_ m\ 30 m\hv Unsweet Tea 8oz | & .. r\m\u —
Portions verified by: Meal Count Documentation — |SERVICE DOCUMENTATION
Population m | && Staff \ [ )
Signature: \MN@C/V& Population -ICE j | L 3 - First cart out: |, CO
Cook Supkrvisor MARSHALLS 5> |Labeled & Last cart out: _|[4C
—
Signature: ﬂjC% Call Backs m,ﬁ Refrigerated Signature Nmﬁﬁ&
“Tood Service aﬂmb%muﬂ. Test Trays \..f\ @ No ~
Propared by | IoheeySack s snack oo/ Meal Gounte MEAL TRAY SET UP
Proteins \\m - 20z _|Protein 1oz .H.smma -
Bread \ 4 slices |Bread 2 slices Test Sacks .ﬂU Coins %\PFN. \
\WE\ 1each |HYPER o»roWH\ CALL _ —
Orink 1 each |Protein 2/ 20z BACK . i 1
Bread \ 4 slices Labefed & @m\m\ ﬂ.ﬂ:v;\nﬁ Cluck \
Cookie,”  1each | TOTALS |Reffigerated ToAllas \\
Rev 1/2014 mps Drink 1 each Yes No )
P e TUDT




The GEQ Group, Inc,

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: SEPT 30, 2019 CYCLE: 4 MONDAY DINNER
Prepared by: Menu Items MMNHM Amt Prep “_W”.mm.w %\M “p“ Special Instryckions USmeMMMM”w@ ewnwv HUDHMM WHMM
(Wt [Beef/Chicken Patty | 40z |[AJox 1300 | /8G VEGETARIAN  [Beef Patty 40z | 189 | BSh.| &

Hashbrowns 12cup | Cy 1220 |78 Cheese|Boiled Potatoes 1/2 ¢ 134 |5 r‘x -
] Coleslaw 1/2 cup W.WX 140 39 3 oz|Coleslaw 12¢c | 38 NQ o ,MP
Coleslaw dressing L5bx | 1400 | 3B w dressing zg | — |-&
Shredded Lettuce Ve cup | Hox [152D | 38 Bun|Shred Lettuce 12¢ | 39 1] Q.Q: m??
Onion 1sl Ly | 1900 38 leach |Onion 1sl |39 Zon 5y Ph
Salad Dressing 1okt | 140X 14 RT Mustard 1pkt | RT | & |-
Ketchup 1 pkt ., WO byl [LeQ RT Ketchup 1pkt | RT ~&- &
Drink w/Vit C 8 oz ,. MO _ ﬁQO h_:v Milk 2% 8 oz —_— ] — | &
— | 7 - - Fresh Fruit lea | 38 |07 &
— hy — Unsweet Drink 8oz |.50D {Gemn| €
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population | _£D Staff /&
Signature: § Population -ICE 114> First cart out: ] (& 2 mv

Signature:

Cook m:Wmnﬁmou

bz 8 (A

-~

MARSHALLS Sl

Labeled &

Call Backs [0

2 roiok Marager

Test Trays 2.

Last cart out-

Signature

1 40

)

- ..
Prepared by:| ~ Johnny Sack \\“\ HS SNACK il Meal Counts
Proteins. w\\\\ \M 20z |Protein 1oz \.E.ume

mumw.a\\ 4 slices |Bread 2 mrmﬂm\ Test Sacks
- it 1each |HYPERCALORIC | CALL \®\
|~ Drink leach |Protein 4 2-20z | BACK
wumma\ 4 slices Labeled &
Oonam 1 each | TOTALS |Refrigerated
Rev 4/2019 mps rink 1 each Yes No
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The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE

UNIT: 195 AURORA ICE CENTER - KITCHEN

Date: /- | -I1q

Time: 0|30 AM Time:/ 200PM

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft Y. B Dishwagesnine O
Workers reported to work, no open sores Vs N Owae =
no skin infections £ Y () Sg Ecm T Viler i
no diarrhea X ~~ i
Kitchen is in good general appearance X ~ B
All kitchen equipment operational & clean | X ' -
All tools and sharps inventoried X N i
All areas secure, lights out, exits locked % o
DISH MACHINE Temperature | Wash 150 F+| Rinse 180 F+
Temperaturc-ascotding to manpl’ anésﬂﬁﬁ“ Breakfast — — | =
and chemical agenfiuset in Fmﬂmﬁ* E ﬁ’éj S L Lunch — S -
B 5% Dinner o ¢ e [
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Plnal‘!hnsc'ﬂ’_cmpsﬁﬁemmmfﬁ chefmicalapentuised 7] Breakfast 113 [ 18, S|
| H’i‘" S Lwch | (/¥ | J[J & aRey
B i Dinner I = 115 | 200 ]
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |-2.0 g%q 389 |
| Record temperatures, Freezer and Walk-ins M [—2- O 334 395
DRY STORAGE | Temperature 45-80 Sp.e o |SPOREw |
Record temperatures Dry Storage Areas AM | 94O s
Record temperatures, Dry Storage Areas PM 6 | -0
Cleaning Schedule completed AM PM U |
Circle One @ No CYe"gj/ No J
i W
Signature, Cook Supervisor (AM) Signature, Cook Supervisor (PM)
DATE: (- [- 1§
L [Q-Z—f C/
FOOD/SERVI ANAGER DATE

6/2017 jrl

FS-
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The GED Growup, Ing.

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 01, 2019 CYCLE: 4 TUESDAY BREAKFAST
Prepared by: Menu Items mmmm“ Amt Prep Wﬂ.moﬂu %mm”“ Special Instructions Uﬂmﬂﬂﬂ”ﬂ%ﬁ .%ou“ﬁ HN.MM WMMM
Noc b |Dry Cereal tap | WSy o200 | RT VEGETARIAN |Bran Flakes te |27 | — [—
Socae Pancakes 2each | 1Gs ¢ 02%, IS5 Eggs|Pancakes 2ea |)55 Lo 2 |
Do SR Syrup 1/4 cup m rS 2yHo RT 2 each|Diet Syrup 20z RT |Go .
5N)) Turkey Ham 20z 8 |irge 1 3o Turkey Ham 1oz |ya¢ | Sev | )PPn
oy Margarine 2pats | |55 »erfS 1% i S i
%o cyppll)  |Sugar 2pkts | /.5, o RT [Sugar Sub 2pkts | RT {54 |/So
Lo\S Coffee 8oz | .Yo., N3 54 | &7 Coffee 80z | | 82 “jo 6O
Ateranzete [Milk 2% 80z |iacn. lodis |72 Milk 2% 8oz |24 | =— |—
Rlexpyrer 1Cgun— — —_ e
Portions verified by: Meal Count Documentation
Population 83 Staff
Signature: §\ Population -ICE & ud. Q\ First cart out: 0300
Cook Supervisor MARSHALLS [09¢" Labeled & Last cartout: _ (G20
Signature: 3 Call Backs Z_ Refrigerated Signature ml\lh-\a -
ood Service Test Trays ya NM_WWBB No
Prepared by:|  Jobmny Sack ) HS SNACK mesl | Moal mowwow MEAL TRAY SET UP
QS Huwo«&bm ' 2- .wos Protein 1 wN TEST ...._,4._”._ & \fvuy
Bread 4 slices |Bread 2 slices Test Sacks
Fruit 1each |HYPER CALORIC | CALL 2. _
Drink 1 each |Protein 2 - 20z BACK m\\w\\\\r\ Ic
Bread 4 slices Labeled & &S 19>09 B
Cookie leach | TOTALS |Refrigerated : \\\ Z M\su 7 <Y eal
Rev 4/2019 mps Drink 1 each @ No \\\\ \“\ \\
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The GEO Growrg, Ioe.

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 01, 2019 CYCLE: 4 TUESDAY LUNCH
/..pvoorw Chickn Fry Steak soz [ OS[~C O\ € | VEGETARIAN  [Beef Patty 30z | ovle! T2 =
@,\V«COLVO Hiee A,Nyaﬂrvﬂ\\c\kv 1/2 cup w/ M1 od oo IS Legumes [Riee- )\ Moy 1/2¢ \5 O D..p\ﬁn\m Lﬂj
».VD\.\rnA.O Cream Gravy 1/4 cup / (S W)WU _UﬂO 1 cup % lc @Mﬂ. W.TJ T8

OAEZM |Green Beans 1/2 cup ﬁ, ) (220 ,Jw Green Beans|Green Wommpv\,wwpm lc |12 #‘W o \W:&Vw
D> Dinner Roll lea | eS |OW™ | RT 1 cup|Bread 251 | RT |Dow |-&
ﬂ.WNbr,rvﬂO Margarine 1pat | A S \J&QO LG Margarine 1pat |LWO | ex | €
Edecrdo|Unsweet Tea 8oz @\nxﬂ\ 2 ied 4@, Q‘uﬂ. Unsweet Tea 8oz |7 (- Sl

— — | — 1= 1 — S el ea | A [0S |
—_— P R — —_ — — — | —
Portions <mimmm by: Meal Count Documentation SERVICE DOCUMENTATION
Population M \ Mm Staff /O
Signature: u\ \m\ ) Population -ICE /O4 A First cart out: / Q¢ C {
#  Cook Su mninwpﬁmv MARSHALLS m ks Labeled & Last cart out: | | ..\w O
Signature: ﬁjm C2ep ¢ $\n Call Backs 2 Refrigerated Signature \ A Q\
“Fu6d Service/Manager Test enm@; hﬂﬂﬂw No - . )
Prepared by:|  Johmny Sack \ S SNAGK Sack zuuomB& o MEAL TRAY SET UP
. T Y (rel (G |——
kz& leach |HYPER o&&%o @NQ\ 1
Drink 1 each m.uogg\ 2- 202 %\Q /r y@\ me\\\!\
wneﬁw 4 slices %( —_—
Cookie 1 each Q&Aﬁwf
Rev 4/2019 mps Drink 1 each




The GEL frronsg,. I,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 01, 2019 CYCLE: 4 TUESDAY DINNER
Prepared by: Menu Items w“.ow Amt Prep wHMM._W ,WM”M Special Instructions Uﬂmﬂ.ﬂﬂ”ﬂwﬂw e_muww Huanmw@ WMMM
\f Wcl( |Chicken Spaghetti | 1 cup [Bpoud [ 250 /g | VEGETARIAN |Baked Chicken 4 oz (90 | panp -
— — Cheese 3 oz|Herb Pasta 1/2¢ \ QQ 2 Cama L
Peas & Carrots 1/2 cup \UJ Co \ wav ~ w MU Pasta 1 cup|Peas & Carrots 1/2c \ \NNV uQFBm i
Beans - 1cup \w Co :bb \ n\\w\u o — | = —
Salad 2 apl € 21530 AR Salad 12¢ | D25 |
Dressing 1oz | CR|/ WWO RT Diet Dressing 10z RT |I R &—
Dinner Roll e N C» | PFeQ | RT _— — | —
Margarine 1 pat 2T 573 \Nv z> Margarine 1 pat nU. N.w \TNS
Spice Cake 1/60pc d baol] 573 RT Fresh Fruit lea | RT |59 | &~
Drink w Vit C 8oz | & |i230] L0 Unsweet Drink 80z | L4D | ™D & -6
Portions verified by: In _,nm.u&mm\gmmu Count Documentation |
L Population \ & & Staff m.l L
Signature: % Vc\ Population -ICE gw&, First cart out: \ w Nx U..\.
Cook mcwmgmou MARSHALLS hﬂ.\w Labeled & Last cart out: _ Q .Nu O
1 7
Signature: % ﬁ \QRVN\E\\N\ Call Backs THNV Ref ted Signature m@mﬂwﬂb o
“TFood Service' Manager Test Trays M( ﬁ% No j
Prepared by:|  Johnny Sack \ HS SNACK MMH\ ﬁ%mowwﬂ MEAL TRAY SET UF
Proteins \m - 20z |Protein 1oz .ﬁmmi
Bread \ 4 slices |Bread 2 slices \ Test Sacks
Froit leach |HYPER CALORIG. | cALL
\U\EDW 1each |Protein 24 20z BACK
Bread \m slices Labeled &
Cookie \ 1each | TOTALS |Rpfrigerated -
Rev /2019 suips Drink ‘ 1 cach Yes No fu AN ))&U

\



GO

The GEO Group, Inc.

FOOD SERVICE UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date:)()-2- | €| Time:0l130 AM  Time: [A(J)() PM
Shift Checklist AM PM Comments
B - | No |Yes|No | Yes L .
All areas secure, no evidence of theft ~  |Esge o
Workers reported to work, no open sores X X - SW <ness
no skin infections Ve XD SYeawm Tables
| - no diarrhea [ X | X O Diswmacnine B
Kitchen is in good general appearance X X - ]
All kitchen equipment operational & clean | X i N
All tools and sharps inventoried 4 X e -
All areas secure, lights out, exits locked R X
B DISH MACHINE | Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast U e
and chemical agent used in Final Rinse o Lunch —_ | - —
o Dinner ’ — —
- POT and PANSINK|  Temperature | Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemioal agent used Breakfast | |5 ) 1S5 14 O oo
G ~ Lunch TES (D 76009 N
Dinner ] 1% | 2O 10 &ppwal
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in '
] B - Y - Or below 35-40F | 3540F |
Record temperatures, Freezer and Walk-ins - AM | -3.1. |33 [ 23] | |
Record temperatures, Freezer and Walk-ins PM | =40 2C 2| =¢.|
~ DRY STORAGE | Temperature 45-80 | SpiccRoom [gyace v2|
'Record temperatures Dry Storage Areas - AM S Lo,
Record temperatures, Dry Storage Areas PM ﬁ 5%
Cleaning Schedule completed | AM ARM |
Circle One | 'S5 /No | /Ves ) No T
p—

<Ll Lo AT

Signature, C-ook Supervisor (AM) DATE ign -, Co  upervisor (PM)

[0-2-19

DATE

17010 me !



1<)

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

The GED Group, 1.
DATE: OCT 02, 2019 CYCLE: 4 WEDNESDAY BREAKFAST
Prepared by: Menu Items MmMNnM Amt Prep WMMW %\M MMM Hbmm«wmmﬁwum Uﬁmﬂﬂﬂ”ﬁg .HNW_U HM.MW WMMM
{nd  [Farina 1ewp || G [O% | [F9 VEGETARIAN |Farina 1c | %% Ity gw 2/t
n\umunnwnw Eggs 2each | ¥¢¢ 0458 [ 530 Scramb Eggs 1/4c |\ 49 ™ 2o
<¢5v5 |Cream Gravy 1/2cup § i, ¢ ~24< ¥ Re Diet Jelly 2 pks RT |
<UGn  |Biscuit leach | 74 OHLS RT Buscuit 1ea | 1T |2 O&( j74
m_ﬁ? Margarine lpat | Ls, Oy |51 Margarine 1pat 7% s 59
Beng4 Sugar 2pkts | | 4 oty RT m | WJ Sugar Sub 2pks | RT |+<€ [™0o
Be G Coffee 8 oz .. | 92130 i 40 f\rM %p M.m. Coffee 8oz |1%0 SR hbo
Noei Milk 2% 8oz |.1um ONlLG Ll G [Milk 2% 8oz | — |
JP@..M@M, e~ . ~— ~ ~ | -~ Fruit lea | IO =
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
A Population Wg Staff
Signature: uﬂ%lt Population -ICE | p40 Q\, First cart out: (1Sa0
Cook Sypervisor MARSHALLS 5 & Labeled & Last cart out: I
Call Backs .&” Refrigerated Signature .
Test Trays = - . Yes, No
Sack Johnny Sack
Prepared by:| ~ 90hnny Sack j HS SNACK meal | Meal Counts
Proteins 2 - 20z |Protein 1oz TEST
\. L4\ Bread 4 glices |Bread 2 slices Test Sacks
Fruit 1 each |HYPER CALORIC CALL MN.
Drink 1l each |Protein 2 - 20z BACK
Bread 4 glices Labeled &
Cookie leach | TOTALS |Refrigerated
Rev +/2019 mps Drink 1 each L@I




The GEC Grow, ..3_9

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 02, 2019 CYCLE: 4 WEDNESDAY LUNCH
Prepared by: Menu Items MMNHM Amt Prep MM.M_.W %\M”u“ Hbmm.MMMMM—Em Uﬁmﬂ“&mﬂwﬂ“ﬁw Humuhv HN.M%& WHMM
\V/2 Taco Casserole 1/2 cup /fu Q/W A0 |10 VEGETARIAN |Ground Turkey 20z | | 3O & 05| &

AV, U8 Rice 1/2 cup QVCA/W Q@&G { M‘— CheesejRice 1/2 ¢ _U‘, mﬂ.y/m O
[N\t ZLPinto Beans 1 cup \MIO\}@ 0 G\\ 0!\ (4 3 oz|Fresh Fruit lea | LAD J& O

O@ Salsa 12 cup | (o G«M O\U h_«\ D Pinto Beans|Stew Tomato 1c VARl rs |
g Garden Salad 1/2 cup ﬂv OW Qm% \fﬁ 1.5 cups}Salad 1/2¢c \uvﬁ 2 Y N

m\,m\ﬁvvh\ Dressing 10z Al % Q&OQ mS“ Diet Dressing 10z wH. Q\\Pwﬁ h\\;. ,

C&\( Cornbread 1/60 pe | v 5 O@ RT Bread 1sl RT nW Y¥s| &
®Q< Yvh\ Margarine 1pat | ) ¢ \®a A0 | Yy Margarine 1 pat ;D ACS v

,.AN«\&.(?J Tea . 8oz | (3.0 .\O\bp .(M:Ol 1 Unsweet Tea 8oz | L5() .\gm\w\h\ O
Portions verified by: Meal Count Documentation |SERVICE DOCUMENTATION

Population | :&@ Staff )
Signature: \y \ i wov&mﬂob ICE [ O 910 First cart out: ] ) 4 &)
“Cook m.m@mgmw\m\ MARSHALLS 5%, Labeled & Lastcartout: {1 S
Signature: @l\&g Y, Call Backs _cm Refri : ated Signature
Food SEFvice Mahager Test Trays 7 mn No
Prepared by:|  Johnny Sack \ HS SNACK NN_w Meal mowwﬂw
Proteis 0 i \\ Jr_
= vy O D g
_Fruit 1each |HYPER CALOKIC CALL F.\ o
— Drink leach |Protein ” 2-20z | BACK
wnmmm.\ 4 slices Labeled & .
OOEC\@ 1 each TOTALS ed % e
Rev 4/2019 mps Brink 1each Yes \.& No \Av.

\_~



Thae GELD Growp,. Inc.

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 02, 2019 CYCLE: 4 WEDNESDAY DINNER
Prepared by: Menu Items MMNHM Amt Prep HWM.MM- ,Hy_hm“-“ Humm%_on”ﬂ“um Uﬁoﬂﬂﬂ”ﬂw«# HWM@ HM.MM WHMM
MQQ _\S Chicken Leg Qtr 4 0z /\PO Q l N .‘\\\N\ \ AW VEGETARIAN |Chicken 20z “ Qmu { g Mﬁ
. Potato Au Gratin 1/2 cup QUN ru | \un o / Q\ Peanut Butter |{Steam Potato 1/2¢ \Q Nl Wﬁ\.\u A m§>
[Mixed Vegetables | 12cw |5 C5 |1290|) T4, 6 TBSP|Mix Veggies __1cup |)1h | SLS| 2P/
Beans 1 cup Qu \uzﬂm [ TW 77 Garden Salad 1/2¢c NQ Y Wﬁwﬁi m\ -
. Dinner Roll 1 each mm\w . q\\mvlv\. RT Beans |Dinner Roll lea RT RJ Mm ﬁm\m
%Q% Margarine 1 pat N 7 w\mm\v 3 ,Q h.\i: @4.& 1 cup|Diet Dressing 1oz R.(\N\\ /- W\m& O
T3)7/17  |Bread Pudding | vzowp | L EMDIEN 1/ 757 Can Fruit vewp |28 | P HEAN
Yz B Drink wi Vit C sz |95 W27 |34 4] Mz 8w, | — |—
- S — — Unsweet Drink 8 oz Jo ~.\\\ Emn@ o

Portions verified v%.

-

Meal Count Documentation

Population // /1% &

staff /O

Population -ICE / O #O

First cart out: \m m\\w

Signature:
Cook mmﬂ.sms / MARSHALLS & N Labeled & Last cart out: N M m S
Signature? Call Backs g= Refrj d Signature & 7
7
artdger Test Trays 7. Yes No i e
- Sack uﬂ-gb% Sack
Prepared by:| JohmnySack 95 Igg onack meal | _Meal Counts MEALTRAY SELUE
o . Proteins 2 - 20z _|Protein 1oz TEST ] \M%. .
[ LRNORY \m\@ V] 7%
¢ Bread 4 slices |Bread 2 slices Test Sacks N. \\A\ h\v/ §/
Fruit 1 each JHYPER CALORIC CALL
Drink 1each |Protein 2-20z | BACK L H \Mﬂ
Bread 4 glices Labeled & w\w “ ”&%,\nw %UNN 7
Cookie 1 each TOTALS |Refrigerated S
Rev 4/2019 mps Drink 1 each ”mmm” ) No

R



clcle

The GEO Group, inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE

UNIT: 195 AURORA ICE CENTER - KITCHEN

Date: (0-53/ /¢

0J=0
Time:ézé—} AM Time:/50() PM

Shift Checklist AM PM Comments
i No | Yes | No | Yes =
All areas secure, no evidence of theft ‘5( (D¢ TCQW' i
Workers reported to work, no open sores 3 X OV
no skin infections X x | Dp W‘MMWL o
no diarrhea X K i
Kitchen is in good general appearance o P -
All kitchen equipment operational & clean | ~C [ | X o - L
All tools and sharps inventoried ’ i N B
All areas secure, lights out, exits locked i ~
DISH MACHINE Temperature| Wash 150 F+{ Rinse 180 F+
Temperature-according to manyfach qu:@‘éatfmg B Breakfast . T
and themical ag&nf used in Fma‘,ﬂﬂﬁs@ i ri!_ ol Lunch - — — ]
i e Dinner =
POT and P AN S]'NK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Fma}mnsc quxpg ﬂc&mincﬂbynhmngtpgmy. ' ;@;{‘m Breakfast |17 c s ’ﬂé; E_tu:;—
TR T .w;; EEa Lunch [} V5 Lif Zooppr
DA i el 2 _ Dinner AY \ |8 Z CD_DOm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | TAa— 31 29,2
| Record temperatures, Freezer and Walk-ins PM |-H.6  [RC3 F1B
DRY STORAGE | Temperature 45-80 Spice L Srore Loh
Record temperatures Dry Storage Areas AM 16 Fo
Record temperatures, Dry Storage Areas PM C.R JC.,i
Cleaning Schedule completed AM _~RM
Circle One | #es/No | /Yes'//No
NS N
Signature, Cook Supervisor (AM Signature, Cook Supervisor (PM
gn Cook Sup (AM) OATE: {Q) A, /tp! gn p (PM)
{é( Z%%Hg/ l()-6 [CI
SERVIEE MANAGER DATE

6/2017 jil

FS-




The GED Growups. lae,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 03, 2019 CYCLE: 4 THURSDAY BREAKFAST
o] ovtons S o] | iy [ v | Te o
roel Qatmieal 1ap | [iSes (mvaee | 152 VEGETARIAN |Oatmeal 1c |15 lew |7

-.\V.Qh e Turkey Fam m&.\mﬁm 2 0z meb (ﬁzﬂ i (36 Eggs 2 |Peanut Butter 1oz NN\A &5 | &

Coffee Cake leach | M., o6 RT Bread 2sl | RT FHof» ¥
mwﬁu Margarine apks | 165 |0den i Diet Jelly 2pks | RT /%o |« »¢

Sugar 1slice | |,9¢6 4 %0 ‘RT Sugar Sub 2 pks RT |rs.s |Pocr
L Coffee g8oz | *t46 [ duoo il Coffee 8oz 81  fels |+

Milk 2% soz | I24%5 |sUop | Zu Milk 2% 8oz |354% | —
i\%&w\ Fruit leach | P05 Quy N\A Canned Fruit 1/2¢c ﬁ\\ |Wﬂ§\ N\.F\KI
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION

| Population {[\ & Staff

Signature: @&.\mﬁ,\:\ Population -ICE 4grtt¢ {09(] g First cart out: (500

Cook Supervisor MARSHALLS[H& Labeled & Last cart out: W &: )
‘Signature: ﬁ W\N&\ _\Q\N Call Backs Qm Refrigerated Signature &pm\

“Pood Settibe Minager Test Trays G2 (96D  No =
Prepared by:|  JohmoySack | & g gnack . ,wmmwmnmowwﬁ LS L AR
Proteins 2 - 20z |Protein 10z TEST g :%w 9
%?\ Bread 4 slices |Bread 2 slices Test Sacks g\/ 4.\@\2»
Fruit leach |HYPER CALORIC CALL MP
Drink leach |}Protein 2 - 20z BACK _
Bread 4 slices Labeled & . v% % Q& 2
Cookie 1each | TOTALS [Refrigerated Wgﬁhh\

Rev 4/2019 mps Drink 1 each %\,\U No




The GEO Group. Iru.

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: OCT 03, 2019 CYCLE: 4 THURSDAY LUNCH
Prepared by: Menu Items MMM. Amt Prep Wmumm...” _WM”M Speatal Instruotions Uﬁ“ﬂﬂ”ﬂ“ﬁ euou“u HW.MM WMMM
S A vda|Fidelo lep |WONR0G20| [T | VEGETARIAN |Fidelo 1c |[Fx|E &1
m\gkbnu w Meat Sauce 1/2 cup gﬂ? me\WO { X Pasta 1 cupjw Meat Sauce 12¢ |1 \u\h\mv &
M\WX\O. _\%O Green Beans 1/2 cup Q A:\AU gQ 0 .~ "X0O| Tom Sauce 1/2 cup |Green Beans 1c |[{FO @ &y 57—
& & ot dCorn 1/2 nc.w ?GW 0O 11 2D\ Can Fruit 1c |[US Bes & T
LS Garden Salad 172 cup w\O d\ﬁu 2 &va fm O Cheese|Garden Salad 1/2¢ “4 o lOex 71
E_./W Dressing 1oz \uu Q/QQ/ %ﬂﬂﬁ RT . 3 oz|Diet Dressing 1oz RT MN .| | £
ﬁ%u Roll 1 each $0Hw j@ RT Bread|Bread 2 sl RT |2 s b@ﬂ\
m\/ﬂ\w/.nznr Margarine 1 pat Q\% AND | LAD 2 slices|Margarine 1pat | SO |2 gw | Z
W=t Cart Ten =S50z T4 & |O~\r0|@ .\uJ\u.f Usweet Tea 807 .Mrkw.h. I Zerd -
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population |\ ;m@ Staff ‘<)
mﬁnwﬂﬁm A \ﬁf\% Population -ICE |OH O First cart out: /(O |
Cook m_%ﬁsms\ _w MARSHALLS 59 Labeled & Last cartout: | [+ AT P
Signature: “NJ k\\v\ Call Backs M Refrigarated Signature \\ -
~Food mﬁ.ﬁom ‘Maffager Test Trays O~ m“b No
Prepared by:|  JohnoySack T} By poanack M% memu mowwﬁ MEAL TRAY SET UP
Proteins 2 - 20z [Protein 1oz TEST L}
Bread 4 slices |Bread 2 mmwh“ Test Sacks @4@0(” mﬁﬁqr W\ - |
Fruit leach |HYPERCALOKIC | CALL ]
Drink 1 each [Protein \ 2 - 20z BACK s
ZQ ﬂoxlm\r\CL Bread” " 4 slices Labeled & \H ' g % N
m&mm 1each | TOTALS Wwa.mmﬁnmm %\J \lﬁbv — =
Rev 4/2019 mps Drink 1 each Yes No

N—



The GEG Group, Imc,

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

DATE: OCT 03, 2019 CYCLE: 4 THURSDAY DINNER
Prepared by: Menu Items m—.ounM Amt Prep HWMWM .wmm M“_ Special Instructions Uﬂwﬂﬂﬂ“ﬁg A.NW@ HM.MM WMMM
b\+§q Turkey Bologna 4 0z o &U \w 3 VEGETARIAN |T-Ham 20z B ¥ m
Beans 1 cup _ _ u_M _ mo Cheese 3 oz|Mustard 1 pkt RT \ P S-
Macaroni Salad 1/2 cup _ @r“p Acv Carrots 172 ¢ \.nw..w ﬁ F—. ..\.pn....m-e
Shredded Lettuce | vdcup | & CR | 1530 S Salad 12 | 331 &9 | &
Salad Dressing 2 pkts w BE RT Diet Dressing 1pkt | RT- |\ Co|
! o 1atice | & DX | (R3D] 58 Onion 1 | 3B\ TUd &
\ Sub Roll e — T AN Bread 2sl | RT |l4nfe|gy
Drink w/ Vit C 8 0z @ FN\UO % Unsweet Drink 8oz cg \/~v & S
e Rt —t+—teach |- .nﬂ“ud@L E@W === i@.ﬁﬂﬂjﬂﬁﬂﬂlqe \mv|lf\.“ﬂ.
Portions verified by: uﬁe\ﬁéo& Count Documentation SERVICE DOCUMENTATION
Popuation /=22 |1//(.Statt T |
Signature: § Population -ICE § H wa First cart out: _ m m-e
Ooow..mﬁumuimou ?Emébmﬂf @ Labeled & Last cart out: E
Signature? \ Call Backs MW Refrigerated Signature D B-
Manager Test Trays % No
Prepared by:|  Johnny Sack \ HS SNACK MMW .Hzowhb mMMW\ MEAL TRAY SET UP
Proteins \w - 20z |Protein 1oz TEST ih—\
Bread \ 4 slices |Bread 2 slices st Sacks %% X
Wﬂm\ leach |HYPER CALORIC CA agﬁc
.\\\ Drink 1each |Protein 2- 20z ACK %N
’ e Bread 4 slige§ Labeled & _m { A
/ % Cookie _ \\mmow TOTALS |Refrigerated
Rev /2019 mps Drink ~~ 1leach Yes No g




GO

The GEO Group, Inc.

FOOD SERVICE UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: /o M Jig Time:?/3s AM  Time: [ 3 Otrm
‘Shift Checklist AM PM Comments
No | Yes |No | Yes ]
_All areas secure, no evidence of theft | S
Workers reported to work, no open sores N {_ N B
- no skin infections ) N~ )
no diarrhea N B B
Kltchen is in good genera] appearance < v -
Al kitchen equipment operational & clean £ "y |
All tools and sharps inventoried [ VIS
All areas secure, llEhtS out, exits locked [} it o
D DISH MACHINE Temperature | Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufaumref_s_ sfgeciﬁéations ! Breakfast "'H""‘ FreE=—" —~9
and chemical agent used in Final Rinse 1 Lunch —_ — < men
Dinner —_— —_ _
POT and PAN SINK Te:mperature Wash 110 F+ . Ril_lie 110F+ | Final Rinse N
Final Rinse Temps determined by chemical agent used " Breakfast I I_l T 10 Teom |
.. s v " BE i Lunch | “_lj, _ TS /lOﬁ?'g‘)?m
Dinner |}/ / (/] 722 G|
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in )
I L Or below 35-40F | 3540F | |
Record temperatures, Freezer and Walk-ins * AM =37 |25 34 ]
Record temperatures, Freezer and Walk-ins . PM |5.60 2475713 7 -
DRY STORAGE | Temperature 45-80 Spice Room | S+v-¢ i
Record temperatures Dry Storage Areas | AM fad (8 _
Record temperatures, Dry Storage Areas ‘ PM 70 |70 ]
Cleaning Schedule completed | AM PM
Circle One | (&71—\]67 ’?—’9 / No o

(pok. ln/z//

Signature, Cook Supervisor (AM) DATE Signature, Cook Supervisor (PM)

/7010 me !




=1

PRODUCTION SERVICE RECORD/COOK WORKSHEET

AURORA ICE PROCESSING UNIT 195

The GED Growp, InC,

DATE: OCT 04, 2019 CYCLE: 4 FRIDAY BREAKFAST
Prepared by: Menu Items MWM Amt Prep WMMM_ .WMM“” Special Instructions Uﬂoﬂﬂﬂ”ﬂwﬁ .H.Ww.v HWMM WMMM
Ankrt Dry Cereal tep | Ses  lops | BT VEGETARIAN [Dry Cereal 1o | 27 |5V | &
%O&D?C. French Toast 2slices | I&c s  n%¢7 14606 Peanut Butter|Bread 2sl |PF- st S

Syrup Vacup | aar l3oa X 10z Diet Jelly 2pkt | RT | — -
>@ S Turkey Sausage 2oz M..CM A% 3 B Turkey Sausage 2 oz 14$ A0 ~._%mr
)4 A1 @QG Margarine 1pat JlaGes Hs” 25y Margarine 1pat | 34 (5.5l 587
Nv |Sugar 2pkts | <SS 95 RT - Sugar Sub 2pkt | 2T Biad "woo\
o Coffee 8oz | «docs 0430 |dgz Coffee 8oz *RT |. Yot | oo™’
So4c IMilk 2% soz | |AS3g|guco | %3 8oz |33 -
) I oo | —— “wze [t = 3 Er—
Portions verified by: Mesl Count Documentation SERVICE DOCUMENTATION
Population | |59 Staff
Signature: ...KM\WW/ Population -ICE 22 \mmmh m\ First cart out: 0Six
Cook Sypervisor MARSHALLS % ( Labeled & Last cartout: G244
Signature( Call wgw&\ Refrigerated Signature \.ﬂN!LL(
ager Test Trays.Z _._. % No
Prepared by:|  Johnny Sack p0) HS SNACK - Jywwmu i
Proteins 2 - 20z [Protein 1oz TEST
Bread 4 glices |Bread 2 glices Test Sacks
Fruit 1 each |HYPER CALORIC CALL m\
Drink 1each |Protein 2- 20z BACK
E&Nﬁw\ Bread 4 slices Labeled &
Coakie 1each | TOTALS |Refrigerated
Rev 4/2019 mps Drink 1 each (\&\U/ . No




SO

The SGEC Gronrpy. inc.,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 04, 2019 CYCLE: 4 | FRIDAY LUNCH
T P e o ol i el P el
Vec¢,  |Breaded Fish 1z O |CUC |60 | VEGETARIAN |Baked Fish soz |I#65,0 %00 | — |
10%\ Rice vz cup | 100 lbs [0 _ﬁ,_mu Rice 1 cup|Rice 12c [{®.0 |9 %Eg f i
a rcpv Pinto Beans 1 cup L gm_.w Cleel | iec. Pinto Beans|Pinto Beans lc .m.ﬁ.,,.mm _.MQS b\@%
nUu.\«.wS Mixed Vegetables 1/2 cup DA V> O@.? _4&0 1.5 cups|Mixed Veggies 1/2 ¢ _‘hf _C%Su -
I Ketchup 2ptks | 20N { unm.hmx \H»J. Fr Carrots l/4c m\m 2 -
um?rm\rﬁ Roll leach | ™ QV m;\..*,mﬁu RT Bread|Fr Celery l/dc mm» w,w_ m -
Lwﬂ_m? Margarine 1 pat 1\&..8 't ...nmm.mu_ A, 2 slices |Margarine 1 pat l\.w/h..u H 2
/_\“e\\l Tea 8 oz ' Lm DJMD.U P\D Unsweet Tea 8 oz YC 4 >3 il
- . = . — =
Portions verified by: Meal Count Documentation ISERVICE DOCUMENTATION
Population ||f¥ Staff =
Signature: \LN@%& Population -ICE NONN-W " |First cart out: 60@
Cook Supenvisor MARSHALLS 5 Labeled & Last cart out: {200
mﬁsm«:.—.m% m&\ Call Backs ) Refrigerated Signature \LM eyl ﬁ
d Sefvide Mardger Test Hnmw.mﬂw \\«mmm No _ J
Prepared by:| ~ 90nnny Sack " lus sNack Mwwm wmwmumem*w@o MEAL TRAY SET UP
Proteins \m - 20z {Protein 1oz TEST :
Bread \ 4 slices |Bread 2 slices ; iﬁg <Q.@_ﬁ \M—xvv CANS N
— Fpdft 1each |HYPER CALORIC C¢ =
Drink leach [Protein 2 — —
\ Bread  4slj Labeled & .T.m\. —_—
< Cookie  Aeach | TOTALS |Refrigerated Pies W
|Rev /2018 mps Drink ~ 1each Yes No ﬂ\D s

U ST20"



The GEC Growe, Inc.

DATE:

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

OCT 04, 2019 CYCLE: 4 FRIDAY DINNER
Prepared by’ Mona Troms MH.M Amt Prep Wmummu% .WM”“ Special Instructions Uﬂoﬂﬂﬂ”ﬂ“@ ew.Wu HN..MM WMMM
{Hewet| [RuskeyHotDogs | 2mp [TDCP [Lo® | /€% | VEGETARIAN [Siiced Tuskey 4oz )69 || Zfmd T ged
Hot Dog Bun 2 each P«U\b_ho T,m\ :.WD Jl Cheese|Bread 2 sl RT w \_x >
Chili 1/4 cup ggb ~ r.u@ .ﬂ &\ 4 oz|Fr Carrots/Celerr 1/2 ¢ N %m\ * / %«Q\rw %
Beans Lo | 2 go |f200 | [7 & Beans 1c |[70 15 pay| -
Potato Salad 1/2 cup \u & i \v(.m@ .wﬁ BreadjColeslaw w dress  lc¢ RT NJ =
Coleslaw 1/2 cup m R || N.\U: 6 l\w\w 2 slices |{Onion 1 sl bTQ &
Onion 14 cup | | @ X | N}WO BT 40 Mustard 1 pkt Hmﬁ ﬁ\ﬂ. &—
Mustard 2 pkts 1 Co [ L} O FJ\ Can Fruit 1/2 c @1’ mﬁ.ﬁg e |
Fruit Cobbler v2cup | \ 3Pang 530 |35 —_— | — |7 |
Drink w Vit C sz | D || 23D Lp Unsweet Drink 8oz MA‘O ~ Tﬁ A
Portions verified by: T _gm& Ooﬁbd UcoﬁEmbﬁmﬂou SERVICE DOCUMENTATION
(vouﬁmﬂob : \] @Ba Staff N p\
Signature: Population -ICE ﬁ JB = First cart out: \ U\Nvm\
Cook mEg ervisor MARSHALLS “ ~ Labeled & Last cart out: ~ \N .u o
Signature: Call Backs ﬁ+ Refrigerated Signature g&
Test Trays \Fn % No S
Prepared by:|  JobmmySack - lyggnack ww% %Wrumcmﬂwﬂw\ MEAL TRAY SET UP
Proteins i 2 - 20z |Protein 1 0z TEST \\\\\ i |-
memu\ 4 slices |Bread 2 slices _~"|Test Sacks ’ \ \ \
_Pfuit 1each |HYPER CALORIC | ~CALL
\ Drink 1each |Protein 2 \m& BACK %\\ §
Bread 4 slices Labeled & € & yor P Al
\ Cooki€”  leach | TOTALS |Refrigerated m MM‘%\ .
Rov4/2019 mps Brink 1 each Yes No %




GCO

The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE  UNIT: 195 AURORA ICE CENTER - KITCHEN
Date: (O~ 5- 19 Time:0 20 ("AM ) Time: I}HU PM
Shift Checklist AM PM ~— ~Comments _
No | Yes | No | Yes -
All areas secure, no evidence of theft Y
Workers reported to work, no open sores Y~ /
no skin infections )& XAl ]
no diarrhea Y X
Kitchen is in good peneral appearance >~ xX ]
All kitch¢h equipment opérational & clean v X T W wuudu I{‘ﬂ nt ] ) Kettie,
All tools and sharps inventoried X e
All areas secure, lights out, exits locked i X
DISH MACHINE Temperature | Wash 150 F+| Rinse 180 F+
-,Temmwmhsmw&mm‘smmmm Breakfast " — —
-aa& ohmuicai nseﬂtmaa in Fmamﬁln x Lunch — — -—
P s e S P Dinner — —_— —
POT and PAN SINK T_emperature Wash 110 F+ | Rinse "0F+_ | Final Rinse
el Ringe Timps detsravined by clioprionl sgeiit used - __ Breakfast 1o LU Qepn
e e R S Lunch ) }IQ_ 115 %&Q?F_m
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or belqw 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins . AM 8. 3’8, 1 L
Record temperatures, Freezer and Walk-ins PM -l } i 504 r
» DRY STORAGE | Temperature. 45-80  |S ¢ p u. Ln| oo - * |
Record temperatures Dry Storage Areas AM =N E
Record temperatures, Dry Storage Areas PM fl/
Cleaning Schedule completed L~AM AM b
Circle Onef| Yes/No | Yes/No | B
o (g
D /|
’\\cuad /]
Signature, CookLS)pervisor (AM) lgn ﬁf)ol(’Supervxsor M)
DATE: tO/ 5 / lq_ paTE: [ ég/ ﬁg/

EééD SERglgé MAEAGER

6/2017 jrl

FS-



S

The GED Growp, Ing.

AURORA ICE PROCESSING UNIT 195

e ) PRODUCTION SERVICE RECORD/COOK WORKSHEET

DATE: OCT 05, 2019 CYCLE: 4 SATURDAY BREAKFAST
Prepared by Menu Items mmMMM Amt Prep WMM_M .WMMHM Special Instructions Uﬁw”ﬂﬂ”w“g A.Wn”ﬁ HM.MM WMMM
(bt |oatmeat Comblaho| 10w | 42en | 08D | BT VEGETARIAN  [Qatmeat! yaafits] 12 V7 7280 7 fed| Bin
ar1p Scrambled Eggs 1/2 cup mg 0 (35 \ N.M Oatmeal|Peanut Butter 1 oz ﬂ&ﬂ % s —
\\_M& W Turkey Sausage 2 slices n\ A N3 \ .\x% 1 cup}Fresh fruit lea | ™~ § i
0 U W Jelly 2 pks W\ eN 0BD | RT Scrambled Eggs bw.mﬁ Jelly 2 pkts | RT \\Nh\ —
Biscuits lea 2 \S& aX52, RT 1/2 cup|Bread 2 sl RT \MN q\ .
6 «‘TU Margarine 1 pat / M\Nm\b Q.\ u@ N“WIW Margarine lpat | 25 \ N\NO -
((6..\3 " Sugar 2 pks A NNB 6 \m@ RT Sugar Sub 2 pkts | RT \ 7 \ —
i 2 Coffee 8 oz x\/m B\Nwmv / (R Coffee gsoz | #Z| . .\ & |—
@G&B Milk 2% soz | /355 | pa00 | 0 Milk 2% 8oz | L _|/2A5 —
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
\\J Population \ % Um, Staff Q\Q
Signature: \W&&m& Population -ICE \ \ Q\h First cart out: O500
Oom_m/.‘.,wvrnmamon MARSHALLS b .\ Labeled & Last cart out: O ¢
Signature: 1 Call Backs 2 Refyigerated Signature < e \
“ood Servicé Mahager Test Trays MU / \‘Wﬂomy No m.\
Prepared by:| _Johumny Sack \ - |ms sNack A f.@q%umowwww MEAL TRAY SET UP
Proteins \ 2 - 20z [Protein 1oz / TEST
w&g&\ 4 slices |Bread 2 mmooo\ Test Sacks mg?\b? Q\G g@v
_Aruit leach |HYPERCALORIC | CALL \
\\ Drink 1 each |Protein \w\ - 20z BACK N
Bread \ 4 slices Labelgd & @5%\ T\:\& ‘.@m\\t\m
Cookie \ leach | TOTALS |Refy
Rev 4/2019 mps Drirt{ 1 each No _

(=>Tvid !




The GED Growg, In.

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 05, 2019 CYCLE: 4 SATURDAY LUNCH
e I e el I i Mol P el
Juen Veyew [Tamale Pie 1cup | B0 |0730[169Y | VEGETARIAN |Ground Turkeys Lpk | BT | —
B Eu..MFAu Rice V2cup | mﬁb s 073D | 1504 Rice 1 cup(Rice 1/2¢ |15p. 4 ﬂ_OnSm e
3. <Eﬁm~_%@ Beans lecup | H wE S OO | V70 Beans 1.5 cups|Beans lc | [70 _Q.M«Sm ( _602\
£ «@L:& # ¢ [Coleslaw 1/2 cup \ [ 3 £330 37/ Margarine 2 pats]Coleslaw 1 pk 37 Rar | —

Juzn r.mue_ Cornbread 160 pc | [ Bacys |10/ L\. 19 %(\\\l Cornbread 1 pc|Diet Dressing lc R AP\n A5y | —

ANBREVTL IMargarine 1pat |1.354 0700 mr.9% . Salad 2sl | 37 ey |—

J <c..T Pineapple Cake 160 pe | A e || b\wx\ 4 R7 Margarine 39 | T

A. duinnedUnsweet Tea 8oz |, 5 %QWQ ‘w\v Unsweet Tea 8oz |37 \/ —
— —— — Canned Fruit 1/2¢ | J .N L oomn|-—
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION \
Population g\w Staff m.w
Signature: \.nu C\ ¢ \@Nn I Population -ICE [ %Ah First cart out: \ Vo0
Cook Su mgms MARSHALLS (s | Labeled & Last cart out: /5
Signature:« { \\NA\ Call Backs % Refeigerated Signature \\ﬁ (\\\N\\ \&N%\ o
MWWQ mmmg Manaker Test Trays m ) Yes No . -7
Prepared by:|  JobamySack TH - fao o0, op el Counts MEALTRAY SET UP
Proteins 2 - 20z |Protein 1oz TEST t?w / I
Bread 4 slices {Bread 2 slices Test Sacks @bﬁ ng m
é@\\\%«\ Fruit leach |HYPER CALORIC | CALL ) GC
Drink 1each [Protein 2 - 20z BACK O @Qfeﬂf\
Bread 4 slices Labeled & c @@.
Cookie leach | TOTALS wNW«Jﬁmgm ,ﬂ\_ c,ow
Rev /2019 mps Drink 1 each €8 No

g



The GED Grougs, e,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 05, 2019 CYCLE: 4 SATURDAY DINNER
Prepared by: Menu Items MMMM WBH Prep Wonmﬂ”- .WM MM_M Special Instructions Uﬁmﬂ“ﬂ”ﬂwﬁ HWHWG . HUD HMW WMMM
MCSIA |Chicken Stir Fry | 1cup | 9262850399 | |67 | VEGETARIAN |ChickenStirFryic | /8971125 1| ISP

%hmﬂdﬁm 1/2 cup nwwx\m 1% w\w |7 ﬂ Peanut Butter|Carrots 1c_ )75 |94 W %&
%% Rice 1/2 cup ....N\l&)fw \N..WQ \ Q\.& 6 Thsp{Rice 1/2¢ | § § .
..ﬂ% | Bread 2 slices N\.u.N v\hﬁ\\ &NQ RT Bread |Bread 2 sl RT LS54 O
A \g Margarine | _1pat \ .,WMQW \\ ot @NG.J' 4 slices|Fresh Carrots 1/2c @ 7 nN- /1€ v %l
) T \\ Gio §~. 1/60 pc NWQ v / u\x\\\%‘ wmh; Diet Jelly|Fresh Celery 1/2¢c wﬂ N / 4 M
. Drink w/Vit C 8 0z \m v W \{ 70 wm ! \ 2 packets|Canned Fruit 1/2 ¢ RT \ %M X x
— | T Unsweet Drink 8 oz NNu \ ..Wh@ cm Q\w
R — e R —— I —_ — |—
Portions verified byA Meal Count Documentation |SERVICE DOCUMENTATION
& \ Population 1157 Staff |~
Signature: ) N Population -ICE | ~w.® First cart out: \ m V\h
. MARSHALLS % Labeled & Last cart out: . \ “Ong
Signature: Call Backs 7z .wmmmmmnmnmm Signature
Test Trays 2 @ No
Prepared by: Johnny Sack l @ HS SNACK Hmbm,.wﬁ“w WMMMHM oﬂ“ﬂ” E TRAY SET UP
m»uﬁb&f.\‘ Proteins 2 - 20z |Protein 10z TEST “\:\F\—\. h}v&\& \NL“W
o’\m\ Bread 4 slices |Bread 2 slices Test Sacks \N
Fruit 1 each |HYPER CALORIC CALL
Drink leach |Protein 2 - 20z BACK : .
Bread 4 slices Labeled & m% cHiX
Cookie leach | TOTALS |Refrigerated - WQ\\NA
[Rev 4/2019 mps Drink 1 each § No

N



FOOD SERVICE

UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: $=—=—254L- |- ¢-19

: 0120

clele

The GEO Group, Inc.

AM  Time: f‘%bb PM

Shift Checklist Comments
All areas secure, no evidence of theft &3 I
Workers reported to work, no open sores ~4L_ | o - i
_ no skin infections dal Y S
no diarthea | \/ B Y ) |
Kitchen is in ggod general appearance > | ¥ - .
All kitchen equipment operational & clean < 1¥ | | O )
| All tools and sharps inventoried L kd i 1
All areas secure, lights out, exits locked Rl
DISH MACHINE Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications ] Breakfast __ﬁ i _
and chemical agent used i in Final Rinse Lunch | — - o ]
Dinner reaayll —
. ~ POT and PAN SINK Temperature i Wash 110 F. Rinﬁse "0F+_ Fina_lBinse :
Final Ripse Temps determined by chemical agent'_used Breakfast _\ \ 2 | ® B nA
: : Lunch 1 % 153 D pr
I _ . Dinner 1! (1t 7-00 £p
FREEZER and WALK-IN Temperature gregz?r 0 :"’gﬂla-;n ;h;a‘l‘la;n
T DCIoOwW -
Record temperatures, Freezer and Walk-ins o AM 4\ cSaui
'Record temperatures, Freezer and Walk-ins PM | =39 | 3_6 2B
L. L _ DRY STORAGE | Temperature 45-80 | Spice Room |Stoie R|~ I
' Record temperatures Dry Storage Areas - ~ AM % O L
Record temperatures, Dry Storage Areas ~ PM WA 7
Cleaning Schedule completed _ _AM ~ PM ]
Circle One
\:.(s) No | Me&s?No

-

>, /&//q

Signature, Cook Su}aerwsor (AM)

DATE

2 éé SI{EVI(% lﬁANﬁ;ER

N QAme |

DATE

Aol

Signature, Cook Supervisor (PM)



Thie GED Geoiip. Ing,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 06, 2019 CYCLE: 4 SUNDAY BREAKFAST
Prepared by: Menu Items MMMM Amt Prep WQHMHM WM”M Special Instructions Uﬂmﬂﬂﬂ”ﬁ? .HNW_. HVDHMM WMMM.
OXN\0-v M Ag7IDry Cereal lap | P ayx|loB4d P21 VEGETARIAN [Bran Flakes 1c |25 |Ses | &7
,Ovm\.\iluﬂO Scrambled Eggs 1/2 cup & ﬁ.\V O\ﬁDO us Dry Cereal —_— — —_ |

Turkey Sausage v2eup | 25bx|o200 ) US 1 cup|Turkey Sausage 2 oz VO [ Mes | E
<Q€\Nnecm\.w.momimm Beans 1/2 cup w, @Jm. OO0 t#& Scrambled Eggs|{Beans 1/2¢ [\ $$ =2
e Grilled Potatoes 1/2 cup N ch 9 VS0 1/2 cup |Canned Fruit 12¢ | KO | N rnsl &1

O/\V Salsa 12cup | S AN«/W O m il - - — | -

3% - |Ketchup 1pk * | AHHO RT e —

W% [Tortilla zea |Cle S |ouzoO| BT Tortilla lea | RT |“cs [

N Sugar 2pks |QCS |OUZO| RT Sugar Sub 2pkts | RT [VYmaced &

Lo~ [coftee soz | -HS [(A20] 1H4 2 Coffee 8oz | 1UB |fr-45 E

RN Itk 294 8oz || 2<S 20| A Milk 2% 8oz | 9 |(255| T
Portions verified by: Meal Count Documentation ISERVICE DOCUMENTATION

/ Vi p _—"| Population |3 Staff &2
Signature: - \\\x% = Population -ICE \ /“»\W . First cart out: Qi . <9
Cook Supervisar MARSHALLS (0“4 Labeled & Last cartout: (o, HB
Signature: \\P\\\ Call Backs% Refrigerated Signature
] H....ﬁ.u.mﬁvo& mww Mansger Test Trays 2. %mm\.._ No
: S~ )
Prepared by:| ~ J0ohnny Sack TN wwom wmmwwnmowwnw MEAL TRAY SET UP
Proteins 2 - 20z |Protein 1oz ~TEST .
Bread — 4 slices |Bread 2 slices”’ Test Sacks ﬁ\&\,\mxﬂ,\.ﬂ/mw(x 4 @Q(/«J - X
_Aruit 1each |HYPERCALORIC | CALL iy W
" Drink leach |Protein = 2- 2oz BACK VA\QV ; "o
Bread - ” 4 glices Labeled & .5 o Q,..p/v
Coofie leach | TOTALS @N\m@na& &&J D F N
Rev 4/2019 mps Brink 1 each * Yes, No :

N



Ll CI&h

The GED CRroanm. e,

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

DATE: OCT 08, 2019 CYCLE: 4 SUNDAY LUNCH
Prepared by: Menu Items WMMM Amt Prep WMMM- .WMMHM Special Humwuﬁoﬂobm USH,M“@MW.HM”WW .HW_W& MHMM WHMM
ElV(5 [Turkey Sliced 40z | 540 s [OTD | 4O VEGETARIAN |Turkey Sliced | 40z | 40 | [2ma] 2.
/Eﬁgmu Potato Salad vz cup | B0V |0(e00 40 Egg Salad|Steam Potato v2e [ [F2 ]| ﬁ? /é
?_\:PL. Cole Slaw 1 cup 5o o (O 40 1/2 cup|Coleslaw lc 40 | (cppl | —
m.cxéw\_ Lettuce 1V2cup | ir ﬂ.un_.SW o li2D &% Diet Dressing ‘QF \N\ﬂ {pdpe | —
@&b\ﬁwv Onion 1 slice vp_umgv CALD A @ Lettuce V2c | AA H .\N —
. Mustard 1 pkt :\u\nb ~Fe0 RT Onion 1sl RT | ooy | —
@@Jl‘o Mayo 1 pkt | Yoeh OO RT Bread 1sl RT 12 ad| —
Zo e Bread 2 slices | Y2 V> | ~ZHD RT Mustard 1pkt | KT | VYoo —
\—NO?_ Brownie leach | 1 gb Ao RT Greens 1c |75 ] Rewns| —
\@NB . Unsweet Tea 8 oz _Am ~TFe é Unsweet Tea 8 oz .&O A5 | —
— — — S — Fresh Fruit lea | R (2 |-
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
, Population [157 Staff(T)
Signature: HA/@NC_& Population -ICE :QQ First cart out: [ (Ol M@
Cook Supekvisor MARSHALLS (p| Labeled & Last cart out: {145
Signature: 4 Call Backs m/ Refrigerated Signature nL)vﬁh\an\
- — et Frays O %Www No — 1
Prepared by:|  9Johnny Sack \ HS SNACK Mwmw\ H,m“u moww,w MEAL TRAY SET UP
Proteins \ 2 - 20z |Protein 1oz \A@mle
wu.m\.n\ 4 slices |Bread 2 slices” N QWCU @u\ﬂﬂ@ \
_Aruit 1each |HYPER CALORC | CALL “PRown< =l
Drink leach |Protein 2 - 20z BACK \_.,M« Alce
)\ Bread \ 4 slices \Wupnn»k \
Cookle 1each | TOTALS Rottucs
ev 4/2019 mps b“ 1 each . conen

E Ny PN




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT 195

The GEO Growup, Inc,

DATE: OCT 06, 2019 CYCLE: 4 SUNDAY DINNER
Prepared by: Menu Items MMNHM Amt Prep WMMMH .WM”“ Special Instructions Uﬂoﬂﬂﬂ”ﬁ? .H.NWU HNMW WMMM
gn Enchilada Casserole | 1/2 cup ~ w _ N R.kw N M 0 VEGETARIAN |Beef Patty 40z ~ “Ul K E}? \Q\
D%M@mamr Rice 12cup || b tmv | Nmo 17 b Spanish Rice|Spanish Rice 1/2 ¢ ~. QQ LQ?\.\Q\

‘ Pinto Beans 1cup |9 Fb 1130 {7 .Vrl lcup |Pinto Beans lc |] Q.W\. | bpam! 1L
\| Salsa 1/2 cup .ﬂ ﬂ“ﬁ — 80 .W\N Pinto Beans e — — |~
Salad 1/2 cup .uv\lo.ﬁ hmg RT 1.5 cups {Salad 1/2¢ m\w ; nll
Salad dressing 10z <N (Y hUth RT Diet dressing 2 pkt RT &N\“Q &
Cornbread 1 piece W § Um RT : — | —]—
\ Margarine 2pats | ] n\«m \m&.nv w‘w Can Fruit 1/2 ¢ u& Do .N.\ |
Drink w Vit C 8 oz u M\N NQWO g Unsweet Drink 8oz g\c Nv -1
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION

Population \ wl\w Staff -

Signature: £ g.k &n Population -ICE | N\OI.N First cart out:

Cook Supervisor . MARSHALLS @/ Labeled & Last cart out:

Signature: Call Backs \* Refrigerated Signature §
e Mémiger TestFrays —~-A-—— | (V8D No— - - -
. Sack Johnny Sack e
Prepared by: Johnny Sack . .NO HS SNACK meal Meal Counts MEAL TRAY SET UP

; N
7\\ “@Tﬁ@( Proteins 2 - 20z |Protein 1oz TEST A
# Bread 4 slices |Bread 2 slices Test Sacks % \
Fruit 1each |HYPER CALORIC CALL 7z i
Drink 1 each |Protein 2 - 20z BACK Q\NE\S\NN\
Bread 4 slices Labeled & » c. e e ﬁ\\v@ Ce(
2 'k-‘

Cookie leach | TOTALS |Refrigerated
Rev /2019 mps Drink 1 each Yes No g\o ‘Dlp\mp.\&\

e







ICE LAW LIBRARY AND LEISURE LIBRARY

93017

Date:

. Housing | Leisure/ | Time [Time |Offered/
Last 4 Det. |Det. Last Name Unit Law IN [oUT  |Refused
120/ |, . A/ [ow £30/23/ | O
| 3063| T, " B/ o VE20\/55 | U
3| 30| - O/ |lad V&30 /55| O
\a77.— &) Vo V820153 | O
7 AN AR _|la J750 \sD| O
s | . T . A Lz Y5050 O
7| 77 - AL | lLed /3D [ O
g7 x| ¢ | A3 Lo 552|880 O
9
10
11
12
13
14
15
16
17
18
19
20)
21
22
23
24
25




ICE LAW LIBRARY AN jISURE LIBRARY

Heo/?

Date:, ﬂ V7 /
Housing | Leisure/ | Time (Time |Offered/
Last 4 Det.|Det. Last Name Unit Law IN |OUT Refused
g yue e E 2 §:=e
dUdzq |y E2 §:30
3| 204 | c-/ VIRZ,
4 (Bt J o - 1'Yo
5| 3698 | ) 5377 S
6| QOYY RWU-AS
7] LS|, h-D
8l &S| 7 €-7 ur
o[4769] -, " odL- 115
10| /19 1’ E 1
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25




ICE LAW LIBRARY AND LEISURE LIBRARY

Date:/O‘Jé7 -/Ci

Housing | Leisure/ | Time |[Time Offered /

Last 4 Det. |Det. Last Name Unit Law IN {OUT Refused
1| 7533 — i B« — | 2R
2| 672 S .. Y — ——— | K
3 Z U 2 1oy | —m1+——+ |HL
7 - . AEy | — S/
5 q -7 By | —— 2/

6 Z e Joxi4 ZR
4 I gY | — 2/K
. g = By | — </
o| 7214 ] — ' 4 bt 300]| 1513 O
10 £529 - 2=
ul 9058 © .~ 1A
u % " 3 Y 4
| z983(, - 1)
14| 59 A3 ) - =

Wslssc © 1o

16
17
18
19
20
21
22
23
24
25




ICE LAW LIBRARY AND LEISURE LIBRARY

Date:!f)' ;l/?

Housing | Leisure/ | Time {Time Offered /

Last 4 Det. {Det. Last Name Unit Law IN |OUT Refused
YS9~ [%i K

2 7 . o st £

3| Y883 7 B N Y : o/K
slcpog 15 e

5| 986( T s | — ] 4
6| Y245] . NSV, . =
12598l - . - G| —1—1— 9/4@
8 - T =
: 28— = #52, = C;‘,e o 12 S*
10| Cco 8/ ‘( ! / g 9; — 0/( ,
ooy Oz | — I T le rc|™
12| po?3| “ /(S RX]| ~ D/A ]
v #2774 . .. LR —F——1T — |2F
W £FF9 T 21| - oy
s\ o0Z&(| { .. .- e . 9K
6 /301" s 2| — /R
v te?q [ n | AR ] — |o/
wWoazd ~ 7,143 2/L
L ICUAY, S A3l — o/
20 B - 1A — |2/
21| $6/3 e e o 53 41— o/
laqad ~  _ t |33 — |/
a8 g7y € . 3 B=z|— o/
24 165—3, o G4 674 1534 &,
25




ICE LAW LIBRARY AND LEISURE LIBRARY

pate: /0-2 149
Housing | Leisure/ | Time [Time |Offered/
Last 4 Det. {Det. Last Name Unit Law IN |OUT Refused
e A Y, o/
2| HFFY - C 3 |both |08a8 o930 O
3| go§0| ... C3 Lot O
48| 9149 Nz |bet4 O
5| 72€q). . Ct |bot4 O
6| 9839, .~ ct | bth o
7 7 f_; B 29 2\& /09/1- O
8 733 .. el |oth | o
9 s2o93|s > | C¢ A oflotx O
10| 763/ ;- C o/ &
11| 95 f 4 =i} — e S 2/,
o 1237 " cl e/
13| 9237 _ . c( o/ F
14| 2728 L cc -
15 [4 ':"I,""-'-' c/ —_—T T ¢Zg_
16| 7/§ ) < o/ﬁ_
vl (286, "' el — |\ oF
18| (94/|1 z cx /
19| 00/5| — B |bothl|lcoolie3| O
20| 2F4H - - B T o
21| 665 2 B O
2|6771]|. 1B e,
23| 265 3 L B | =
4| §¢19| C A B ! @,
5| 9961 . o B2 |betth | 7Pes|ttoz| T

po 1ist



ICE LAW LIBRARY AND LEISURE LIBRARY

owe /1) 075/ 20 /O
=

Housing | Leisure/ | Time |[Time |Offered /
Last 4 Det.|Det. Last Name Unit Law IN |OUT Refused
112056 | 2 N -/ o
212520 Mot
3189 4 A2\
al %9 M
57732 j LAl M)
61 67 . S m
7| 2/66 T M
ol 8% "~ - |l
of 3% .,.-.-.. ...8|M]
10| 3/70 M )
11 c n £,
12 - R
13 b - 1
14 ‘J _v /)
15 e AF )
16 e e e |6A
17
18
19
20
21
2
23
24
25




ICE LAW LIBRARY AND LEISURE LIBRARY

Date: @Qt 3"’"
Housing | Leisure/ | Time [Time [Offered/
Last 4 Det. {Det. Last Name Unit Law IN [OUT  |[Refused
119973 [ » _ - A-1] ~ |3us %@ ©
2/ 9995 | ¥ 2 A<l | [ &1 |s5P| ©
3| 9493 | “ At . |yuc |[BE| O
a|s1a1 | A-| g [ES© | O
s 9030 | T B-i T 4| O
6| ave( | B~ Qs | Jus| O
71 995 | — B~ s | '] O
8 poiss B-1 3| gl O
of o053 | B- 3| | O
0 4214 | — Al | < lisSsp|fHO | ©
u| ki, ) ' AL | ~ lssplhde | o
12| Y479( 74‘,?« " ||158p |V 140 o
13 [)(,B “I_ A-v | v 1= |40| o
1) 1,579 | " -2 |~ lisp [1740]| ©
15] [DQY . A* [ — 1 —— |
16| 120 - - gy | 7 raq82] O
vl qa1n| pe | v [Bzoaze] O
wUsqul =" T | [Igzolazp] O
084 [ e v | | \WoZoto| ()
204040 5 ||gw |\wolzo40| O
2| R B, 2> [aw Brdtsto| O
22| QY == N D, %}_
a/qd6l| . %3 |luw 140 |204
24044 |, - B2 |l 89N Fo%0 gL
25| %15 ©¥3 [law [[adorzaD

?QV'
Capb—



ICE LAW LIBRARY AND LEISURE LIBRARY

Date: !O/O%/Lq

Housing | Leisure/ | Time [Time |Offered/
Last 4 Det. {Det. Lgst Name Unit law IN |OUT Refused
1 242014 @2 [aw (1940|2620 O
2| TR Y cH |l 12056iaw | O)
20 M CH W 200|047 |
et [ 1e4 7209 |24
s 540 b ... . CY [low |Zos0| 14 %
6|2bSD|” . " o ICY oW fosolz
1WA e oo [0 |law 20|29 | O
8
9
10
11
12
13
14
15
16
17
18
19
20
21
22
23
24
25




ICE LAW LIBRAI

Date: /ﬂ

>z

ISURE LIBRARY

g o/

Housing | Leisure/ | Time [Time |Offered /
Last 4 Det.|Det. Last Name Unit Law IN (OUT Refused
1) 2357 A-] ' )
2/5¢¢9 | ... _ A-1
o[ 1o 8] " 1A-1
4C00) guae e = 13-4
s| 330} R FAY
6| 1273 . |A-4
Aoy aer [AA
86257 | oo e | A7
of1550 | i Ll Ay
10 ) v
11
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13
14
15
16
17 )
18 )
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