
Version 1.3 

ICE AURORA CONTRACT DETENTION CENTER 
ACCOUNTABILITY REPORT 

ELECTRONIC REQUEST 

Date: ______________________________________________________ 
DAY MONTH YEAR 

Requested by: ______________________________________________________ 
NAME POSITION 

Transmitted by: 
______________________________________________________ 
NAME POSITION

Were electronic files sent? 
YES □ NO □ 

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

Number of people currently cohorted/quarantined due to sickness: 

 FORMAL COUNTS: 2.8 V. A. 

How many people were most recently formally counted in this facility? 

Number of people most recently formally counted in the facility:  

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

Female:  

Male:  

Nonbinary:  

Prefer not to say: 

21 December 2020

Veronica Shotts, Deputy District Director

ICE Denver Field Office Executive Review Unit

17

243

12

231

0

0

Veronica Marceny15




Version 1.3 

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

Number of people that describe themselves as transgender: 

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

Number of people brought into the facility this week: 

How many people have left the facility this week? 

Number of people who left the facility this week: 

How many people and where did those who left the facility go? 

Released into community:  

Formally removed from the United States: 

Moved to other facility:  

Other _____________:  

How many people are currently being housed in the Annex? 

Number of people who are being housed in the Annex: 

Female: 

Male: 

DOCUMENTS RECEIVED:
Daily Kitchen Opening and Closing Checklists 

RECEIVED □ NOT RECEIVED □ 
Daily Foods Production Service Records 

RECEIVED □ NOT RECEIVED □ 
Temperature Logs 

RECEIVED □ NOT RECEIVED □ 
Law and Leisure Library Logs 

RECEIVED □ NOT RECEIVED □ 
Medical Staffing Update 

RECEIVED □ NOT RECEIVED □ 

COVID-19 CON I D C *  
Individuals Housed in GEO Facility:

             ICE Detainees:

           ICE Employees:

         GEO Employees:

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department

New Cases this week : Total to date since March 30, 2020: 

4

37

47

unknown

unknown

unknown

unknown

72

12

60

17 181

21 150

0 2

4 117



Version 1.3 

SUPPLEMENTAL NOTES:  
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Request for information made on December 21, 2020. All population numbers current as of
December 23, 2020

KITCHEN DOCUMENTS:
Opening/Closing Checklists provided, see attached documents.

MEDICAL:
Johnny Choate, Facility Administrator, provided the following weekly update on medical staffing
which is current as of December 22, 2020:

 1    Health Services Administrator
 1    Medical Doctor
 2    PAs
13   RNs
 9    LPNs
 1    Psychologist
 1    Psychologist (part-time)
 1    Licensed Clinical Social Worker
 3    Medical Records Clerks
 1    X-ray Technician
 4    Telepsychiatrists
 2    Dentists (part-time; 40 hours/week total)

TEMPERATURE CHECKS:
Logs provided, see attached documents

LAW LIBRARY:
Logs provided for 12/14-18. They are not attached as they contain personally identifiable 
information. Logs record law library usage by dorm, which ranged from zero to seven detainees 
visiting the law library at each provided opportunity. Logs indicate that dorms that did not use 
the library were either new intake dorms, on restriction, or detainees were offered time in the 
library and refused.

COVID -19 UPDATES:
Official COVID-19 statistics for ICE detainees verified via ICE.gov and are accurate as of
December 22, 2020.

Statistics for Total Individuals Housed in GEO Facility, ICE Staff, and GEO Staff verified via
Aurora Fire Rescue and are current as of 12/23/20. This reporting indicates that the 17 
individuals testing positive in the facility this week are ICE Detainees.



These menus are proprietary and Intended solely for the use of GEO Gro1,p Facilities. 
Dissemination, forwarding or copying of theH menus are strictly prohibited, 

MENU DATE: 5/1512020 CYCLE 2 WEEK-AT-A-GLANCE 
BREAKFAST LUNCH DINNER 

MONDAY Rice and Raisins Chicken Fried Steak Turkey Bologna 
Scrambled Eggs Whipped Potatoes Potato Salad 
Biscuit or Tortflla Cream Gravy Vegetarian Beans 
Jelly English Peas i.--. Onion & Plcklln 
Margarine Cam)ts Muatard & Salad Dresaing 
Sugar Dinner Roll Frut 
Coffee Margarine Bread \:S-: ' '_\I'.:\. \~'-- I,\'~;; 

Mllk2% &alad wl Dntnlng Fortified Sugar Free Beverage 
Fruit Fortified Sugar Free Tea 

TUESDAY Ory Cereal Chicken Patty Turkey Hot Doge on 
Pancakes Cream Gravy Hot Dog Buiw 
Syrup Rica Corn 
Turkey Ham Green Beans Coletllaw 
Margarine Roll Macaroni Salad 
Sugar Margarine Onion 
Coffee Brownle Pickle Ralltrh I Mustard 
Milk2% Fortified Sugar Free Tea Fortihd Sugar Free Beverage 

WEDNESDAY Oatmeal Beef and Bean Burrito Meat and Vegetable Stew 
Creamed Meat Gravy Spanish Rice Rice 
Fried Potatoes Pinto Beans Cabbage 
Bi,cuit Salsa Onion 
Margarine Lettuce Cornbread 
Sugar Dreaslng a.tad 
Coffee Cheeae Dressing 
Mllk2% Peanut Butter Cake Margarine 
Fruit Fortified Sugar Free Tea Fortified Sugar Free Beverage 

THURSDAY Scrambled Eggs Hamburger Patty Taco Meat 
Diced Potatoes On Bun Rice 
Jelly Ranch Beans Pinto Beans 
Ketchup Oven Salsa 
Biscuit ShlWdckld Lettuoe 8hl'9dclecl Lettuce 
Margarine Onion Shredded Chun 
Sugar Salad Dressing Tortillas 
Coffee Ketchup Cake 
Mllk2% Fortified Sugar Free Tea Fortified Sugar Free Beverage 

FRIDAY Cinnamon oa1111eaI Flah ChlU Mac 
Pancakes Beans Beens 
Turkey SauHge Carrots Squuh wt Tomato & Onions 
Margarine Rice Dinner Roll 
Sugar Onion Margarine 
Mllk2% Combread / Margarine Brownie 
Syrup Tartar Sauce Fortified Sugar Free Beverage 
Coffee Fortified Sugar Free Tea 

SATURDAY Farina Turkey Ham Chicken Leg Quarter 
Eggs Ch-,Slleed Potatoes Augratin 
CNNlm Gravy Macaroni Salad Mixed Vegetables 
Turkey Sausage Vegetarian Beans Beans 
Bir.cult or Tortilla Lettuce I Onion Dinner Roll 
Sugar Mustard / Mayo Margarine 
Coffee Bread Salad 
Mllk2 % Fruit Dressing 
Margarine Fortified Sugar Free Tea Fortified Sugar Free Beverage 

SUNDAY Dry Cereal Fldeo w/ Meat Sauce Turkey Salad 
Eggs Green Beans Potato Salad 
Diced Potatoes Beans 
Salsa Oreen8alad Lettuce 
Tortilla DreHlng Onion 
Coffee Cake Roll Bntad 
Sugar Margarine Cake 
Coffee Fortified Sugar Free Tea Fortified Sugar Fnte Beverage 
Milk2% 
Margarine 

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

Signature on file/ 811291 
Corporate Manager Food Service Menu Systems/Dietitian 



Ge Ge 
FOOD SERVICE 

UNIT: 195- AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 

Date: /:Z-1vfh Time:A,?LJ/J AM Time: \1.1· (~M '",,,I ,, I, ,' 

Shift Checklist AM 1 PM - Comments 
No YM All areas secure, no evidence of theft 

Workers reported to work, no open sores V , 
no skin infections ·,,f 

)\ 
no diarrhea ,>C 'Y< 

Kitchen is in good general appearance }(- 'I< \ 
All kitchen equipment operational & clean ,,... ,,,.._ 
All tools and sharps inventoried r X 
All areas secure, lights out, exits locked ·1, 

DISH MACHINE Temperature Wash 150+ Rinse 180+ 
Temperature according to manufacturer's specifications Breakfast /..::-;-q //?/ 
and chemical agent used in Final Rinse Lunch Ir.) ~J , I (c: c' 

Dinner Ir--•," t) /) If,' I 
POT and PAN SINK Temperature Wash 110 °f+ Rinse 110 °f+ 200 ppm 

Final Rinse Temps detennined by chemical agent used Breakfast Jin //Z- 7 &Ji'J,l),,14 
Lunch ii ·-1 H r_::1 /) ',:Ffl/.jiC/ --·'-. '~ ' . 
Dinner ·,~b t,i/)1, 1 ~(J~•·-1 

FREEZER and WALK-IN Temperature Freezer 0°F Walk-in Walk-in 2 
or below 35-40 °F 35-40 Of 

Record temperatures, Freezer and Walk-ins AM ..-7. I /27 .,-_ <fa? 
Record temperatures, Freezer and Walk-ins PM ••• ,' l (•, ti ' ~:,.•;' /1(~• 1.i 

DRY STORAGE Temperature 45-80 °F Spic,e Room Sto;e Rm 
Record temperatures Dry Storage Areas AM /-~ /;;PJ 
Record temperatures, Dry Storage Areas PM (,,7:' ,"'I. " <' { ,, '') 

Water Temps & Handwash Areas AM PM 
I 05-120 °F 105-120 °F .. 

/ /~ I I '.1" ,/ j i 

do '¢ 1~-A/fa //1/&f .. -· ,,,.,1;:. ,.: ,? • 

SignOturrr Sup•::~(AM) '.,. DATf: Sigr\anire, Cook S~ervisor (PM) 

.... 
/ " 

I 

FOOD SERVICE MANAGER DATE 

rev 02/2020 mps 



Ge 
FOOD SERVICE 

UNIT: 195- AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 

Date: \1; .. \ Time: D 7 t)d AM Time: ( 'l / c; PM -Shift Checklist AM PM Comments 
No Ye,s;.... 

All areas secure, no evidence of theft f, 
Workers reported to work, no open sores \/ .,/'•,,, 

-~--

no skin infections </ \( 

no diarrhea 't ,. I )<.. 

Kitchen is in good general appearance r ,'/ .. 
-

All kitchen equipment operational & clean ·'"f '>(' 
--

All tools and sharps inventoried \_:,-:',. 

All areas secure, lights out, exits locked .A, 

DISH MACHINE Temperature Wash 150+ Rinse 180+ 
Temperature according to manufacturer's specifications Breakfast trl If;). z_,, 
and chemical agent used in Final Rinse Lunch 11'/,, IV'J 

Dinner I ---·7 i-1 ---) '' ('<") \ h . 
POT and PAN SINK Temperature Wash 110 °F+ Rinse 110 °F+ too ppm 

Final Rinse Temps determined by chemical agent used Breakfast t In /12--, CO''] v 

Lunch '".lJ. r1.,,.{ '). ·,) ~•;- {'·' 

Dinner I \ L\ l \ 1/\ 
FREEZER and WALK-IN Temperature Freezer 0°F Walk-in 

or below 35-40 Of 
Record temperatures, Freezer and Walk-ins AM .,,:5,{~ ,-(7_Cf 
Record temperatures, Freezer and Walk-ins PM ,r•---

7 >;; . ) ···1 ' 
DRY STORAGE Temperature 45-80 °F Spice Room Store Rm 

Record temperatures Dry Storage Areas AM /_~ ,.,..,., _, 
Record temperatures, Dry Storage Areas PM (-1L) (,; I. 

,,;, ·, 

Water Temps & Handwash Areas AM PM 
105-120°F 105-120 Of - IZV \ Z.(J ,~ 

\it ,i.,S-1P /! \/_//\ l /\ i) \ ' . 

l 
Signature, Cook St ~~or (AM) DA'tE Signature\·Cook Sup6·visor (PM) 

__ .,.. I \ f/i' 
•' :_,· __ "1 ~D V L--

FOOD SERVICE MANAGER 
1 

I 2, .. j(,, -'J,l) 
DATE 

'·, 0 

i .. :,, 1\11,'t\J I 

Walk-in 2 
35-40 °F 

·---

19..:9 
·; - . 

l ·1 



Ge 
FOOD SERVICE 

UNIT: 195- AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 

Date: ll/~·/P Time:l)IA(} AM Time· ), (. / 1,. lpM • ,._) (I./ 

Shift Checklist AM PM Comments 
No 

Yes~ All areas secure, no evidence of theft /4,,. 
Workers reported to work, no open sores j 

no skin infections 1 !'~~ V Jl 
no diarrhea ,'(. )// fl 

JI . 
Kitchen is in good general appearance )( ·-,( ,/ l•t::h,:i- rl;rJ,..., 
All kitchen equipment operational & clean ;r )( ( "1 
All tools and sharps inventoried ... )( 

All areas secure, lights out, exits locked ""•,,. 

DISH MACHINE Temperature Wash 150+ Rinse 180+ 
Temperature according to manufacturer's specifications Breakfast /ft{ 7~ IA/' 
and chemical agent used in Final Rinse Lunch /Sc./ /J'l/ 

.. 

Dinner \ V"il \ :r, r\ 
POT and PAN SINK Temperature Wash 110 °F+ Rinse 110 °F+ 200 ppm 

Final Rinse Temps determined by chemical agent used Breakfast //? __ // ""? 
Lunch (2 J lc:1 ·~! i17') f'tl p;/1 

Dinner I' L \ \ \-c:; r I . 
~( \ \' I' V" \ 

~'REEZER and WALK-IN Temperature Freezer 0°F Walk-in Walk-in 2 
or below 35-40 °F 35-40 Of 

Record temperatures, Freezer and Walk-ins AM -I( '?I./ .?~."i 
Record temperatures, Freezer and Walk-ins PM .. t /.i 

/ • I 

3,.,., ,J I,.'> :"3 :v. ·:, -~' 
DRY STORAGE Temperature 45-80 °F Spice Room Store Rm 

Record temperatures Dry Storage Areas AM ~g k,,~-
Record temperatures, Dry Storage Areas PM ~r t~!/ 

Water Temps & Handwash Areas AM PM 
105-120°F 105-120°F 
/"2,c::> I 70 l t r 

/Jfc; 1tlh-~ J\ I ; ., 
/ \ /) i,1/ I ,,, / ,/ \ /\_. I• (, 

/J ' Signatm-e, t?o,, P-jrvisor (AM) 1 tjATE Signature, Cook Supervis~r (PM) 
i 

I 
' ,' 1'' 0/ J / ,_;'. /( \ / . '. • ~-, ·/ .,' 1 -~ 

iT '-·· ,,.,,,.'./1.,l/.>( , 
i. ~-. 

FOOD SERVICE MAN/GER ·-- ,.-,,,{;' DATE 

rev 02/2020 mps 



Ge 
FOOD SERVICE 

UNIT: 195- AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 

Date: I ?./--::f.1LJ Time:t)/OiJ AM Time: \'-r-c::, PM 
Shift Checklist AM PM Comments 

No 
Al I areas secure, no evidence of theft 
Workers reported to work, no open sores ;L' / / 

no skin infections r ',,/,/ /~ 
no diarrhea _./ / / 

Kitchen is in good general appearance y- ·/..._ 
All kitchen equipment operational & clean Y' < 
All tools and sharps inventoried -.,..t 

All areas secure, lights out, exits locked ·' ',,' ', 
DISH MACHINE Temperature Wash 150+ Rinse 180+ 

Temperature according to manufacturer's specifications Breakfast /Pl 
and chemical agent used in Final Rinse Lunch it1'."S lr:: '') 

Dinner l (~·y';, \ ,;(; ( ). --

POT and PAN SINK Temperature Wash 110 °F+ Rinse 110 °F+ 200 ppm 
Final Rinse Temps determined by chemical agent used Breakfast //7-- //t:J za•=V ....... ;I ,,,,..- .. 

Lunch 1 ll?·· { I_~) •. )(; ·j})J&{ 
-.~7" ,.,t, 

Dinner \ \. {.) ( ,·1 .. I.(. ( I(1'1 \ ' 
FREEZER and WALK-IN Temperature Freezer 0°F Walk-in Walk-in 2 

or below 35-40 Of 35-40 °F 
Record temperatures, Freezer and Walk-ins AM -;:;z-z ~-* _"?:fr. "7 
Record temperatures, Freezer and Walk-ins PM . (_;, .C:1 ' 7 lh', \ ·2+•1 <(\ 

DRY STORAGE Temperature 45-80 °P Spice Room Store Rm 
Record temperatures Dry Storage Areas AM bS t.,~ 
Record temperatures, Dry Storage Areas PM (c·C\ t;:, c\ 

Water Temps & Handwash Areas AM PM 
I 05-120 °F 105-120 °P 

A. /7,tJ ( ·1[) 

,tL I f( ./ I ~-/1-2" / \ l (/ ' t C '· . , "--

Signatur,,e, Coi::J..rtrrvisor (AM) DATE Signature, Cook Supervisor (PM) 

.;, . ' 
!·. ·>·,./',. 

FOOD SERVICE M' 
i ·,.;, / I ~z ·< ,, 

DATE 

rev 02/2020 mps 



FOOD SERVICE 
UNIT: 195- AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 

/:l.... I ·'tt /28:•k 
\•·, 

Date: Time:'\ /.:.h/) AM Time: jl. I , 1•. · PM \ \ ·~··' :; .•. ,. I 
Shift Checklist AM PM Comments 

No , Yes~ All areas secure, no evidence of theft 
., \ "\~\, ··..._ .. ·,, ·,, ·, 

Workers reported to work, no open sores ",, 

no skin infections . ,, '-/ ·. ,', 
no diarrhea ..f\.'~~-.~··, 

. h ', .. / "''.) -...., 

Kitchen is in good general appearance y ,, .. 

All kitchen equipment operational & clean y \ 

All tools and sharps inventoried ,1 ·,, 
All areas secure, lights out, exits locked .j 

DISH MACHINE Temperature Wash 150+ Rinse 180+ 
Temperature according to manufacturer's specifications Breakfast J St( J'½'' .. ,/ .,. 
and chemical agent used in Final Rinse Lunch Ifie /~t>t'-

.. 

Dinner !S5' '<);{ ') 
POT and PAN SINK Temperature Wash 110 °F+ Rinse 110 °F+ 200 ppm 

Final Rinse Temps determined by chemical agent used Breakfast 
I fl I Id I , ... ~~~;f\tl J/11.• 

Lunch \\(' H)., , l 1 • ' i r, !, . 

Dinner \ \''}) \I.-:.· . , I r '1··, . )( ( ,v'f 1-1 ) ,,_, .. ' 

FREEZER and WALK-IN Temperature Freezer 0°F Walk-in Walk-in 2 
or below 35-40 °F 35-40 °F 

Record temperatures, Freezer and Walk-ins AM :.f .. - ·, l\ '?& 1 .,} I _:: [~;";~-
Record temperatures, Freezer and Walk-ins PM -· (1, i) :J. I I 1 .• ) '· ·:~\ ( .. : 1/ 

DRY STORAGE Temperature 45-80 °F Spice Room Store Rm 

Record temperatures Dry Storage Areas AM {P (!~ ~-- I) ~1 
Record temperatures, Dry Storage Areas PM (:'14 ,; .11',l (('i . 

Water Temps & Handwash Areas AM PM 
105-120 °f l 05-12.<) °F 
l:ZD 11 >'-, ,,. 

I . / ( ,\ 

Signature. · ook Supervisor AM) DATE Signature, Cook Supervisor (PM) 

I Z. -Z I -zo 
DATE 

rev 02/2020 mps 



Ge Ge 
FOOD SERVICE 

UNIT: 195- AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 

Date: P--t: d /;,:c,•t:'· Time·-),~_., ., AM Time: \-/ '): 'PM 
• I 

Shift Checklist AM PM Comments 
No 

.·Yes~ All areas secure, no evidence of theft 
; 

Workers repotted to work, no open sores 
no skin infections . '// V/,. 
no diarrhea ,' ·1 /" / v/ 

Kitchen is in good general appearance " )'--, 1--
All kitchen equipment operational & clean ,,( , .. -

,''-., 

All tools and sharps inventoried I >'. 
All areas secure, lights out, exits locked " 

DISH MACHINE Temperature Wash 150+ Rinse 180+ 
Temperature according to manufacturer's specifications Breakfast J.("i./ I '~> .,,..........-.... 

and chemical agent used in Final Rinse Lunch If/-) If:, z::) 

Dinner l r,:1 ,..:.:y l '-C~· 
POT and PAN SINK Temperature Wash l to °F+ Rinse 110 °F+ 200 ppm 

Final Rinse Temps determined by chemical agent used Breakfast ,2s IL> .'.:)(."Jr.'J\'11,1•h 
Lunch i j 7}_ __ I ~)j-1 ' ""i-C~ ;'1-[1, \ 
Dinner ( \ ·-7 '( --· -- I t .,, ( L:c>1) i11", \.... \. .. / 

FREEZER and WALK-IN Temperature Freezer 0°f Walk-in Walk-in 2 
or below 35-40 Of 35-40 Of 

Record temperatures, Freezer and Walk-ins AM ')_ /t ,~ L'. - ,-., ,,, 
-"0?, C -~;_;' l, '? 

Record temperatures, Freezer and Walk-ins PM 
., ,::;,:i. 1.; /'} 

-·, 'J,(- l 
DRY STORAGE Temperature 45-80 °P Spice Room Store Rm 

Record temperatures Dry Storage Areas AM -7--o -1'-( ,-' 

Record temperatures, Dry Storage Areas PM (n L'\ .•'' ; \ (,-:,v 

Water Temps & Handwash Areas AM PM 
105-120 °F 105-120 °P 

/20 \ \ (o. 

DATE 

IZ -ZJ -zc) 
DATE 

rev 02/2020 mps 



Ge 
FOOD SERVICE 

UNIT: 195-AURORA KITCHEN 

OPENING and CLOSING CHECKLIST 
Date: /z'. ?o.zo Time:~Z~ AM Time: PM 

Shift Checklist AM PM Comments 
No 

;;s;... All areas secure, no evidence of theft 
Workers reported to work, no open sores ,;-- '')( 

no skin infections y '>t' 
no diarrhea >- -;,< 

Kitchen is in good general appearance 'r" ·-x 
All kitchen equipment operational & clean ( ·y 
All tools and sharps inventoried 'X 
All areas secure, lights out, exits locked ·y· 

DISH MACHINE Temperature Wash 150+ Rinse 180+ 
Temperature according to manufacturer's specifications Breakfast /-§'( /~ 2-
and chemical agent used in Final Rinse Lunch ·1 'f. Z'. • ··1 ·_/ i {,\ t<, 

(_ -
Dinner ..• t"' l J ,':J ".,: I lt'f 

POT and PAN SINK Temperature Wash 110 °F+ Rinse 110 °F+ 200 ppm 
Final Rinse Temps determined by chemical agent used Breakfast //P //~ 

Lunch i Ir, 1P.l> -~( < ·,,l. ( 
Dinner 

. 
I I <r.~ It 'l, v 1 .• , ·r·, .,,,, 

FREEZER and WALK-IN Temperature Freezer 0°F Walk-in Walk-in 2 
or below 35-40 Of 35-40 °F 

Record temperatures, Freezer and Walk-ins AM -~&> .r;> 1/ / ,'Je,, ..ts 

Record temperatures, Freezer and Walk-ins PM ' ,,~ ·,:).,, ({ - '·.'J· z_ :).f--< •! tt> . ·, ·,. 

DRY STORAGE Temperature 45-80 °F Spi~e Room Store Rm 
Record temperatures Dry Storage Areas AM &,~ 
Record temperatures, Dry Storage Areas PM (;,(/ 

t:- }" ,9} 
l C•' ;· t\ 

Water Temps & Handwash Areas AM PM 
105-120 °F 105-120 °F 
/4 Ii{· I '!'") ) 

Ill I ;, , I / 

/Z,p?~ 
./ ·/ / 

~I I ,- ,(' I , I I , . , ·, I • . . ~. 'j. / , / /, 1,'(l (,_ • l .; •. ' ,;,.,\, 
:,~,;(.: I 

Signatu · ~,Wt< Supervi or (AM) DATE Signature, Cook Supei·visor (PM) 1 

z rz._ · -Zc) 
FOO DATE 

rev 02/2020 mps 



Secure Services rM 

Date Unit Dayroom 

/ l-2/-)cY A-1 
I A-2 

A-3 

A-4 

B-1 

B-2 

B-3 

B-4 

C-1 

C-2 

C-3 1/nCJCt 

C-4 v" ot: 
D-1 l)l't>. 

D-2 vvi o, 
E-1 

E-2 
I 
i 

MED 
Phy 

Therapy NIA 
I 

1 
Intake N/A I 

Monday, Jan. 11, 2021 

North Building 
Temperature Log 

Shower Shower Shower Shower 
#1 #2 #3 #4 

fc/2~ I 
lt-f,L 

fll'i.l 
/ti~~ I 
/C,£, 5 
lo.f 2 
lt1?-• 2.-
l;YIDCC.,() c,i 
le,,t,,. I 

/o'-t, I 
vp-r.1,1 
~vrcttf 
. lvf> 'f C' 

lv()r ee1 
I 05:°I 
, /Cl~~I 

NIA NIA NIA 

N/A N/A 

195 Aurora Detention Center 

3130 Oakland St. 

Aurora, CO 80010 

Shower Shower Shower 
#5 #6 #7 

NIA NIA NIA 

NIA NIA NIA 

NIA NIA NIA 

NIA NIA NIA 

N/A N/A N/A 

.~<" 
SIGN: -·· PRINT: ~.-, /k;,So-t _____ ;;....a ___ ......; __________ _ -,-----------------

W 't Le "bl ne :2).1 ly 

Medical Showers Temperature Log 
Name: Date: 

ROOM 
542 540 538 536 534 523 522 Tub Room 

Temperature Taken with a Fluke Mod 52 Digital Thermometer 



A-·1 
A-2 
A<3 
A-4 

13-·1 
13-:! 
s..:~ 
13 ... 4 

C-·1 
C-:2 
C-3 
G-4 

E-·I 
E-2 

D-·1 

ISOL.ATIOf\l 

PATIENT R.OOIVI 

INTAKE/RECEIVING 

Temperature 
OF 

73.51 
71.91 
73.51 
73.01 

72.50 
72.70 
73 :31 
72.02 

73.12 
72.31 
71. 71 
73.31 

73.01 
73.12 

71.60 

70.81 

71 21 

70.00 

GEO Aurora ICE 
3130 N. Clakl~u1d ~;1: 

GEO 

'I 2/:;i 1/ i: 021: 
7 :'d'.7 11: ,lliv: BGl .. i 



Secure Services™ 

Date: 

Unit 

JJ-))·p South-A 
] South-B 
I 

South-C 

South-D 

South-E 

South-F 

South-G 

South-L 

South-M 

South-N 

South-X 

South-Y 

South-Z 

SouthSMU 
South SM-
Shower::1 

J 
MED ISO- Room 1 

MED ISO- Room 2 

MED ISO- Room 3 
j 

MEDICAL 

PRINT: t/11r1.Jcrt 
Write Legibly 

195 Aurora Detention Center 
Temperature Log 11901 East 30th Street 

South Building Aurora, co 80010 

AIR WATER/sink Shower#t Shower#2 

7LJ Oc:t (.),-Pr..,( 

51'1 I c;,7, I 
6"1,q -10'1, ') 

t,ltiVCt~ecf 

7 J. I OtC.vp•t!J 
{'q_q Io',, '1 
?o:; - /0'1, 3 TL/ I :) 

·72-,1 t). ' . (fi 'C,lv(J'C 

72,q /0"], J-
71, CJ Io~, 3 
~~v~oavp 1eef 
7A7 I t?'j,1 l 
73.7 Io 1, '--f 
7t'J /of_ L 

NIA NIA NIA 

NIA NIA NIA 

NIA NIA NIA 

SIGN: 

Temperature is taken with a Fluke Mod 52 Digital Thermometer 


