(ongress of the Anited States
House of Representuatives
Washington, BA 20515

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT

Date: 15 October 2019
Day MONTH YEAR
Time: 12:00 pm
TIME
Rep. Crow Staff: Veronica Marceny & Kevin Vargas, Constituent Liaisons
NAME PoSITION

Other Governmental Staff:

NAME POSITION

GEO Employee:
NAME POSITION

ICE Employee. Christopher Jones, SPOD, Michael Williams, Community Services, Rebecca Fisher, SDDO
NAME POSITION

Were you allowed into the facility?
YESHi NoO

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

Number of people currently cohorted/quarantined due to sickness: 113/2

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.  DID NOT SEE LIVING QUARTERS ON THIS VISIT

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 O HanDBOOK WAS NoT SEEN O

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: 1113

How many people formally counted in this facility describe themselves as the following gender?
Female: 111
Male: 1002
Nonbinary: N/A

Prefer not to say: | NIA

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

Number of people that describe themselves as transgender: 1

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

Number of people brought into the facility this week: 160

How many people have left the facility this week?

Number of people who left the facility this week: 137

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

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

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 353
273 M; 80F
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MENU PLANNING: 4.1.E.
Show me the kitchen.

KITCHEN WAS SHOWN ﬁ 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 provided, see attached documents

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 Qﬁ RECORDS WERE NoT SHOwWN O

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

AREAS WERE SHOWN ﬁ AREAS WERE NoT 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: 160

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:

No change in staffing from last week.
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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: N/A

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: 1

PERSONAL HYGIENE: 4.5.D  DID NOT SEE LIVING QUARTERS ON THIS VISIT
Were feminine hygiene items visibly stocked in the living areas?

FEMININE HYGIENE ITEMS WERE VISIBLE (0 FEMININE HYGIENE ITEMS WERE NOT ViISIBLE (I

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 ﬂ PHONES WERE NOT IN WORKING ORDER O

Show me the video phone/video relay service area that detainees can use for
legal proceeding. DID NOT REQUEST TO SEE THIS AREA ON THIS VISIT
ARE4 W4s SHowN O AREA WAS NoT SHOWN [

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: | unknown
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LAW LIBRARIES AND LEGAL MATERIAL: 6.3
Show me the law library.

LAW LIBRARY W4s SHOWN & LAw LIBRARY WAS NoT SHOIWN 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. inthe 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: | unknown

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

Requests for detainees who were illiterate: | unknown

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

Requests for detainees who have disabilities: | unknown

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

Most common method of assistance: | unknown

SUPPLEMENTAL NOTES

QUARANTINE:
There are two cohorts under quarantine as of last week. There are 64 detainees in a cohort

due to 1 case of Varicella in Pod C4 and 49 detainees in a cohort due to one case of Mumps in
the Annex.

MEDICAL STAFFING:
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.

WOMEN'S MEDICAL CARE:
GEO Medical staff are providing preventive women's care on-site, so it is no longer necessary
to make a special request, unless the detainee wants a female provider. If she requests a

female provider, then she will be taken off-site for care. They are planning to hire a female PA
to address this need.
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SUPPLEMENTAL NOTES, CONTINUED:

KITCHEN:
Dishwasher has been fixed. It's up and

LAW LIBRARY:

running. They are training detainees all week.

New books have arrived from the Hudson. They are in the process of exchanging and

putting them in the Pod's.
PREGNANT DETAINEE:

The pregnant detainee is a new arrival.The person from previous reports has been

released.
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ADULT CYCLE MENUS

These menus are proprietary and Intended solely for the use of GEQ Group Facilities.
Disseminatlon, forwarding or copying of these menus are strictly prohibited,

MENU DATE: 5/16/2019 CYCLE § WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Oatmeal Beaf Patty T-Hom M | Cheese C
Sorambled Egys Hamburger Bun Boans
Jelly Rica English Puas
Bisoult Pinto Beans Combread
Margarine Lettuce Margarine
Sugar Mustard or Mayo Applesauce Cake
Coffea Gelatin wiFruit Fortified Sugar Freo Beverage
Milk 2 % Fortifled Sugar Free Tea
TUESDAY Dry Cereal Fldao w/ Meat Savca Chicken Fried Steat
Pancakes Carrots Whipped Potatoes
Syrup Green Salad Gream Gravy
Turkay Ham Garlic Bread Graen Beans
Margarine 8plce Cake Dinper Roll
Sugar Fortlified Sugar Free Toa Salad wi/ Dressing
Coffea Dressing Margarine
Milk 2 % Fortified Sugar Free Beveraga
WEDNESDAY Farina Tabhitlan Chicken Satisbury Steak
Egos Rice Patatoes Augratin
Pepperad Gravy Green Beans Mixed Vegetables
Biscuit Pinto Beans Beans
Margarine Green Safad Rall
Sugar Drassing Cake
Coffee Cornbread Fortified Sugar Froe Beverage
Mk 2 % Forlifled Sugar Free Tea
THURSDAY Rice and Ralsing Fajita w/ Tortillas Turkey Safam|
Pancakes Grilled Onlons & Poppers Cheese, Sliced
Syrup Spaniah Rice Macaroni Salad
Turkay Ham Refried Beans Comn Salad
Margarine Salgsa Mustard | Mayo
Bugar Gardan Salad / Dressing Lettuce & Onion
Caffee White Cake Bread
Milk 2 % Fortifled Sugar Free Tea Fortifiad Sugar Free Beverage
FRIDAY Dry Cereal Chiaken Stir-Fry Tuna Salad
Croamed Meat Gravy Rice Grilled Potatoes
Grilled Potatoes Peas Pinto Baans
Bisouit Com Coloslaw
Margarine Biscult Katchup
Sugar Pudding Bread
Cofiee Margarine Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Frae Tea
SATURDAY QOatmeal Chicken Patty Chicken Leg Quarter
Scrambled Eggs w! T-Ham Green Beans Potatoes
Clanamon Roll Pinto Beans Cabibage
Jelly Patato Salad Mixad Vagotablos
Blscult Lattuce Rall
Margarine Onion Chocolate Cake w/ lolng
Sugar Bun WMargaring
Cotfes Fortified Sugar Free Tea Fortified Sugar Free Boverage
Milk 2 %
SUMDAY Cream of Rice Turkey Bologna Hoans & Polish Sausage
Eggs w/ Turkey Sausage Potato Salad Rice
Balsa Colaslaw Hominy
Apple Coffse Cake Lettuce Yoesed Salad
Tortillas Onlon Drassing
Sugar Bread Tortillas
Coffae Mayo White Cake
Mitk 2 %

Fortified Sugar Fres Tea

Fortified 8ugar Free Baverage

BUBQTIT!TTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVICE MANAGER

Signature on file [ 811291

Corporate Manager Food Service Menu Systems/Dietitian

GCe®



GO

- The GEO Group, Inc.

FOOD SERVICE UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: 10~ - 7~qu Time: () [30D AM __ Time: [7‘5OPM

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft S
Workers reported to work, no open sores >
no skin infections < X
no diarrhea < >
Kitchen is in good general appearance |~ ¥ e, w e
All kitchen equipment operational & clean > ')( '\ /ﬁ\ 0y Z—, ff /'/\A' &V/ /Ml;/ 0’]/[
All tools and sharps inventoried % ’ A ‘ )
All areas secure, lights out, exits locked e <
DISH MACHINE Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast — — R
and chemical agent used in Final Rinse Lunch . — —
| Dinner o — —~
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemical agent used Breakfast ) Q. [LO "2/00‘ .
Lunch O [[2- B phit
Dinner TE [IV] lep /oot
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM | — L\ '%5 IG
Record temperatures, Freezer and Walk-ins PM — /. L]l 58
DRY STORAGE | Temperature 45-80 Spice Room | Syure @lw 0
Record temperatures Dry Storage Areas AM (oD & O
Record temperatures, Dry Storage Areas PM Lo {74
Cleaning Schedule completed M PM
Circle One /Yesl/ No RCQ//)NO

M

[0~ T]1

.- Ana
/ Slgnaur(e, Cook Supervigor (AM)

DATE

[0-5-19

FO@D S G

7010 me !

DATE

, C 9/3upervisor (PSM-)



PRODUCTION SERVICE RECORD/COOK <<OWNMEHHH
AURORA ICE PROCESSING UNIT

DATE: OCT 07, 2019 MONDAY BREAKFAST CYCLE: 5
Prepared by: Menu Items MMNHM Amt Prep WMMHM_ .W\M MHM Special Instructions U%ﬁ“ﬂ“ﬂ”ﬁg eu.wuuwu HW.MM WHMM
«WM/M‘MJFPN Oatmeal 1cup [VV2 To_.._.m 0200 || 5 VEGETARIAN |Oatmeal lc :nvv\u /.AN N@n
— Scrambled Eggs 1/2 cup @ cé o oo | e Peanut Butter 1oz ‘.D\ﬂ 4_., BX o
Ry Jelly 1 pkt ﬁ 5 LUy RT Diet Jelly 1 pkt RT <rr 8| €
. 2ilhord Biscuit 1 each Mvv s DO RT Bread 2 sl RT D % W
g\f?m\d\ Margarine 1 pat # <Qc0.v OHLIO 4 o Margarine 1 pat ;O \ M Loy &

Y o] Sugar 2 pkts W\ Y es [ o440 RT Sugar Sub 2pkts | RT My x| &
Vloee U Cofree 8 0z 0. L 5 MO0 ~;Dﬂm Coffee 8 oz :\ﬁ Sleys| O
Roomvi | |mitk 2% sz \BSH|0HOO m& Milk 2% 8 oz @D, 25H O

Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population /) £ 3 Staff %\
Signature: v& § Population -ICE // 4 (, First cart out: 46 & :0O0 .
7 Cook Su mwﬁmoQ MARSHALLS 60 Labeled & Last cart out: O 4S5, .M
Signatur |Call Backs 4 Refrigerated Signature %
6d Servicé Mamager " |Test Trays A \%Umv No —
Prepared by: Johnny Sack \ HS SNACK Mﬂw\ Hw“b WQM”M_M MEAL TRAY SET UP .
Protein 2 - 20z |Protein 10z \‘mmme Q,vv7<¢n\w = hw.\rwz.x S .
g 4 slices |Bread 2 slices 4 Test Sacks bvba & QV\V ©* ¢\\ \\ 5
" Fruit leach |HYPER cALORK | cALL VW%MWJ : \\
\ Drink 1 each [Protein \N\ 20z BACK \\\
Bread \ 4 slices é&% \ .
Rev 4/2019 mps MWNWE\ H MMMw — (s No ) \\\




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

CYCLE:

DATE: OCT 07, 2019 MONDAY LUNCH 5
Prepared by: Menu Items MMMM. Amt Prep WMM.W .WM”M Spocial Instructions Uﬁmﬂﬂﬂ”ﬂg HWHWﬁ HN.MM WMMM
@w Beef Patty 40z | Een O | |20 | VEGETARIAN  |Beef Patty 40z | 120 |13, Q
\ Pinto Beans 1 cup N\ gm O @% [ @ Cheese [Pinto Beans lc K% \ x,,\ Nu
. h\\v NQ\* Rice 1/2 cup | IOD _\wmn (00| | 4 5 3 oz|Rice 1/2 ¢ mmun. @ _0%: .\u
® b\BWA&@ Lettuce 1/2 cup Jve\{u\ob NVM‘Q_\J HO Lettuce 12 | 4O Prina | ™
Q%& Mayo or Mustard 1 pkt ~ \N% QQ% RT Pinto Beans|Mustard 1 pkt RT \ _W. —
AMV .@5\ 26 Hamburger Bun 1 each N% Yok 0 M&@ RT 1.5 cups |Bread 1sl RT L g\% "
Q\ Rs‘_\ Gelatin w Fruit 1/2 cup L‘ Q\U AO NN% do Spinach 12c¢ |out Q__b\\s o
A\Nﬁ. U Unsweeten Tea 8 oz _ pk\m @ﬂg Qm\u Canned Fruit 1/2 ¢ 4O Q ol |
~ — Unsweet Tea 8 oz m.mo / $Wu T
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population RN@. % Staff M
Signature: @E& Population -ICE ' \ \ QN . First cart out: RUN NU
3 MARSHALLS ; (gD |Labeled & Last cart out: e
Call Backs Refri d Signature b E§
Test Hnm%@\ ( Yes \, No "
Prepared by:| ~ J°ohnny Sack \ HS mZ»oW\.\ Mww\ Meal mowwmw\ MEAL TRAY SET UP
Proteins \m - 20z |Protein 1oz uvmme
Bread \ 4 slices |Bread 2 slices \ WWFVR nsS ﬂV N\FS w
\ R 1leach |JHYPER O?WW\HA\ CALL
Drink 1 each |Protein 20z BACK . ;
Bread \ 4 slices ﬁr& b
Cookis”  1each | TOTALS Plce 2o
Rev 4/2019 mps Uﬁﬁ% 1each

W=ty Drd




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

CYCLE: 5

DATE: OCT 07, 2019 MONDAY DINNER
T-Ham with [ EplFA LS || @.ﬁ VEGETARIAN  |T- Ham with 9L | (57|14
Macaroni Cheese 1 cup V\V\U \ QWO [ @wﬁ Mac & Cheese|Mac & Cheese 1c |/ %W wﬂmzﬂ J Nﬁw\/
English Peas 1/2 cup N& & [ m, [ ANC 1 cup|Carrots v2c |/ p [C W Y
Beans 1 cup mﬁbi \N g0 \ Q‘ * Beans lc \$w W@»E.\\%\
ks : ornbread 1 piece N%MZ\A / %\M\\w R\AA) English Peas|Salad 1/2 ¢ mmm; / [4 % G
. mﬁ@%éﬁ Margarine 1 pat /- MW \m \N\\ =X, ﬂ&\ _ 1 cup|Diet Dressing 1oz RT |- NM& you
c\\\\?@ (] pplesauce Cake 1 piece W@B p\w \w\$\\\w \N\\w) Fresh Fruit lea W N% T \\h \@\
\§§W w/Vit C 8 oz \m. V“ \& Q\mv m m ] \ Unsweet Drink 8 oz W Amn \ »W\ “M. \@\
Portions verified b Meal Count Documentation SERVICE DOCUMENTATION
\\ Population /[ Nﬂ Staff v\ .
Signature: / s\i Population -ICE / / Vx N First cart out: \ ‘mv 00O
M\%ﬁ&img , MARSHALLS N\AJ Labeled & Last cart out: _ ﬂ}m
Signature: \ § Call Backs @Y Refrigerated Signature \ \\\\. N \J
<Food Servicd Manbger Test Trays /) % No <\\ V%
=
Prepared by:|  JohnnySack (o) g snack NM_M .Ww“umowﬂw MEAL TRAY SET UP
Proteins 2 - 20z {Protein 1oz TEST / §d
'g ﬁﬁg Bread 4 slices |Bread 2 slices |Nb Test Sacks N % Q NW N.% ﬁﬁw
Fruit 1 each |HYPER CALORIC N— CALL
Drink leach |Protein 2 - 20z BACK .
Bread 4 slices ~ “ Labeled & &v&&w /\,_\W//})A\W \R
Cookie 1 each | TOTALS |Refp#erated vxm\“
Rev 4/2019 mps Drink 1 each es No

N_




FOOD SERVICE

UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

pate: () -8-201¢G

GO

The GEO Group, inc.

Time: (Y2 (\ AM  Time: [§()( / PM
Shift ChecKlist AM PM o Comments
No | Yes | No | Yes
All areas secure, no evidence of theft /'
Workers reported to work, no open sores X ) )
no skin infections <~ X
no diarrhea —~ A/
Kitchen is in good general appearance x X’ ' ) B
All kitchen equipment operational & clean < jl ND [ 154
All tools and sharps inventoried > X i -
All areas secure, lights out, exits locked S
DISH MACHINE Temperature | Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast —_— — —
and chemical agent used in Final Rinse Lunch P— — ———
Dinner G o -
POT and PAN SINK Temperature Wash 110 F. | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemical agent used Breakfast | \ O {\ " 2T e
Lunch (1 {1 200 o e
Dinner 1 {'@ /(4 7okt
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F 3
Record temperatures, Freezer and Walk-ins AM — 2R -
Record temperatures, Freezer and Walk-ins PM | —).7 k¥ 2L
DRY STORAGE | Temperature 45-80 | Spice Room |Store @n
Record temperatures Dry Storage Areas AM lr 2 7 B
Record temperatures, Dry Storage Areas PM b ) 6 v

Cleaning Schedule completed

KM

Circle One

}Y’es/;\lo

Signatu

, Cook Euperv%or (AM)S

Jﬁ/ﬁM

M
(Yes/No
—”

%f ;Q%%M/ /O ’Di/T?—’/

IIMNTG me |

/ / MWervlso (PM)



PRODUCTIOY JERVICE RECORD/COOK WORKSHE™ T
AURORA ICE PROCESSING UNIT

DATE: OCT 08, 2019 TUESDAY BREAKFAST CYCLE: 5
Prepared by: Menu Items NMNHM Amt Prep HWMM.WH .WMHM Special Instructions Uﬂ“wﬂ”ﬁg HNWU HM.MM WMMM
o N |Dry Cereal 1ap 5 ¢S |pHOO NIA. VEGETARIAN |Dry Cereal 1c | T I1Sces| &
(OH///WOQ/) Pancakes 2 each [} A cS OHOO I W Pancakes zea | |JHA A eS| €
%Q&‘ Syrup Vdcup ||D A Ak UFG\G pl_.\ Diet Syrup 1/4 c Q\IT /_ /N 2 4«
6*//953 Turkey Ham 2 oz »ﬂv/g &CO _ r C Turkey Ham 2 0z «..*C *_.W M %\ i
2/0% Margarine 2 pats |\ <4\ cS .JQV@O Fko Margarine 1pat | WO \U2 | O
|||,\l. — — — Fresh Fruit lea RT /\NNMJ %\.l
Do g o apkts |\ |GBOO | =rr Sugar Sub 2pks | RT [YHec| O
.ﬂf*@r—) Coffee 8 0z O:& % ’ jm Coffee 8 oz —P@m .hv;\wﬂ [@)
BOW [y 25 8 oz _WU G OPR.B \UQ» Milk 2 % soz | A 1356 &
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
- Population /5 Staff 4
Signature: % Population -ICE i&.@ _ 196 First cart out: g OChmm
Cook Su 5%#7 MARSHALLS (L0 Labeled & Last cart out:
Signature: Call Backs Refrigerated Signature T
anager JTest Trays MN \\W.m/y No
Prepared by:|  Johnny Sack HS SNACK Sack d%”umowww MEAL TRAY SET UP
Huuo_wmwum\ 2 - 20z [Protein 1oz \\E.ume 6 “\\\\\\\\I\l L.
Bréad 4 slices |Bread 2 mm,n\mm\ Test Sacks / .\’%C—)\/ %.\v Y
" Fruit 1each |HYPER CALORIC CALL — |
L Drink 1each |Protein -  2- 20z BACK @k/hg\ T
wu.m\wm\ 4 slices Labeled & / \\\\ - -
eookie leach | TOTALS |Refiderated g\.‘\%\n\\ ~ \ -
Rev 4/2019 mps \ Drink 1 each @ No m&

\



PRODUCTION ERVICE RECORD/COOK WORKSHE' 1
AURORA ICE PROCESSING UNIT

DATE: OCT 08, 2019 TUESDAY LUNCH CYCLE: 5
) Serv Begin | Menu |Special Instructions Diet For Health DL | Prod | Over
sl LR size Ul Prep Temp Menu Items Temp | Qty | Prod
Ske\  |Fidelo with 12cup | s |OGOO | [7¢ VEGETARIAN |Fidelo with vee | 1T |{nes | |
SR ’ / A : 0. fo
Meat Sauce 1/2 cup avﬁqw\&hv b®8 { T SpagettijMeat Sauce 12¢ | i1 A ,.\uw/onw\\ 2 m
Carrots 1/2 cup A_M M s o|~00 \oo 7 1 cup Carrots lc [ W7 r\. Mﬁv N
Salad 12cup | 7CS A0 Y % Tomato Sauce|Salad 1/2 ¢ h\‘o Te< )
. - i .
Dressing 1oz m.wnn‘; 04 @O RT 1/2 cup |Diet Dressing 1 pkt RT pecady (7
L ‘
Garlic Bread {o\Y | 2slices | [ 225t/ YX0O| 2T Garlic Bread|Bread 2sl | RT |DOrmid ¢#
Spice Cake 1piece | 3 reis| DR RT 2 slices |Canned Fruit - 1/2¢ | 4O dens| &
- Y / m\:. ’ B
Unsweet Tea 8 oz 250 O&QO 2 Cheese |Greens lc YO & lns &
“\ﬁ.w.ﬂ._q Shcks m;uwmnmv (209 ¢ && ww..v\ 3 oz]Unsweet Tea 8 oz r\ O . .\V\O 4]
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
> A Population 2GE [25C,  Staff [S5
Signature: £/ s~ ] Wﬁw Population -ICE H=31p :QL First cart out: B
-Cook S pervisor \ MARSHALLS C Labeled & Last cart out: J 21 3
L N 1},
Signature: ] A S Call Backs P_ Refrigerated Signature P S N e 15
dServige Makdger Test Trays 7 Lm\m.wqmm ; No i o~
— Sack .- Johnny Sack
Prepared by:| ~ Johnny Sack " |us snack mpdl Meal Counte MEAL TRAY SET UP
Proteins .- | 2-20z |Protein 1oz \@wme @.@R e (ale
\.w..u.@mm% 4 slices |Bread 2 m_wmwm\ Test Sacks \Wﬂ#?ﬁ%
_" Fruit 1each |HYPER CALQRIC CALL
|+~ Drink leach |Protein <" 2-20z | BACK
- 7 Bread -  4slices Labeled & a/kf
e Ooomm 1each | TOTALS |Refrigerated T
= 2 - ? wﬁ.\vu
Rev 4/2019 mps Drink 1 each Yes No :




PRODUCTION ERVICE RECORD/COOK WORKSHE! !
AURORA ICE PROCESSING UNIT

DATE: OCT 08, 2019 TUESDAY DINNER CYCLE: 5

Prepared by: Menu Items MMMM Amt Prep WMM,_W .WM ”Hn e Uﬁoﬂﬂﬂ”ﬂw@ e_muHWU HN.MM HOUHMM
SopH) |chickenFricasweak | a0z |/{F) [[BAC] 1% | VEGETARIAN |Beot Patty soz I/F 71677 O
'/ Cream Gravy Vdcup |/ ) Qm \\&Q. (% \.Q\ ‘) Peanut Butter — N A
RKK” v V\\w |Whipped Potatoes 1/2 cup N%)X \ W & \ && 3 0z{Whip Potato 1/2c \ § N\%)mw \ \m\f
) W Green Beans 1/2 cup Wv® ) \\MU [ QQ ) Whipped Potato]Green Beans lc |/ A\Q <% & %.\k»

. § Salad 1/2 cup %&\ \Q,\\q ﬂw ﬁ,. ~\_ 1 cup|Salad 1/2¢ WNO\\\N. .\“N\w 0
\\R Dressing 10z \ ¢ NNA / Q 7 W RT Bread|Diet Dressing 1oz RT \SU\& Q
H@ Dinner Roll 1 each mvﬁ \M\v °®

RT , 4 slices|Roll lea RT m VW N& \m
\ﬁ% Margarine 1 pat \ > \ K \ ﬂ N:A - . Canned Fruit 1/2¢ RT |/ n.\M Q
l% Drink w Vit C 8oz |. & “ \ {\\M ﬁ& qg Unsweet Drink 8oz N NQ |W|“. “q
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
. Population /7574 Staff /
Signature: , \ \N Population -ICE  // %\m First cart out: \m o W\
N@a sor / MARSHALLS 4 O Labeled & Last cartout: | 7. OO
Signature: : x\\&\ Call Backs F Refri d Signature \ \\x %
Food Service MAnager Test Trays Z2— / %m” No \ ~
Prepared by:|  JohmnySack Yl ovaop B . (,_H,Mwmu e I BN AT 10D
7A h\o\ﬂﬂ\i Proteins 2 - mﬂm Protein 1oz emmme . R W %ﬁ% E §
Bread 4 slices |Bread 2 slices JO |Test Sacks m% %& §
Fruit leach JHYPER CALORIC CALL N\l .
Drink leach |Protein 2- 20z BACK . ,
Bread 4 glices O Labeled & % Hﬁﬂ\ -5 Dm\m Hv\
Cookie leach | TOTALS |Refri d %
Rev 4/2019 mps Drink 1each o) es No

N




FOOD SERVICE

UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

GO

The GEO Group, Inc.

Date: |, -4 Time: 120/ AM  Time: J 80() PM
Shift Checklist AM PM Comments
No |Yes{No | Yes|
All areas secure, no evidence of theft 4 il C Mgff B
Workers reported to work, no open sores A -~ -
no skin infections o = @Qf ﬂmyﬁg/g
no diarrhea o/ <
Kitchen is in good general appearance N -~
All kitchen equipment operational & clean 4 ~ W out AM wOC,Q./\,
All tools and sharps inventoried -~ _
All areas secure, lights out, exits locked rianiall ~
DISH MACHINE Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast R —
and chemical agent used in Final Rinse Lunch — — [—
Dinner — — -
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemical agent used Breakfast /) S‘ ) I q/ 'Z 00 o0 -
Lunch 11 % opp m
Dinmer | J) 4 | 114 [200pbn
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM |39 283 |3 F9 -
Record temperatures, Freezer and Walk-ins M [-3. 04 [33.2]39.3
DRY STORAGE | Temperature 45-80 | Spice Room |Stvre @
Record temperatures Dry Storage Areas AM 7% 9 B
Record temperatures, Dry Storage Areas PM —7vb 0
Cleaning Schedule completed _AM PM
Circle One /Y@; / No m/ No
N

ﬁ%ﬂ 6.4

Slgnature Cook Supe"/sor (AM)

G ( /M;ﬂ/m/

1O - O~

DATE

9

(_FOOY SERVICE YIAN&GER

010 mc

DATE

b

Signature, Cook Supervisor (PM)



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 09, 2019 WEDNESDAY BREAKFAST CYCLE: b
AN |paring 1ep | VVent p2000] 150 VEGETARIAN |Farina 1c |]s0 /<N$FIN|\
i5i .;:@Sw@ %@& Eggs 1/2 cup Dl.mwke. GU\ o0 1Y W Peanut Butter|Turkey Sausage 2 oz IS2. |yu &4 aw\
C:R\»rv, Peppered Gravy 1/4 cup / f\ CS Q\%O | m? 1 oz|Fresh Fruit lea | Lo | _\N 6 Q
Lol§ Biscuit 1 each XRW S O@ RT Bread 2sl | RT |9 g% Z
_ Margarine 1pat |\l 5 | od% Ho Margarine 1pat [AO || V1ex ) Za
2N Sugar 2pkts |\V2¢¢ |0YD0 RT Sugar Sub 2pkts| RT [Mw ¢ |
n.muﬁgﬂx Coffee 8oz |()-Y W HOU?0 || Em Coffee goz |14 W o.Uus N\
§ Milk 2% 8 oz Np&‘ m;wo \US Milk 2% 8 oz @ 124 ﬁ
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population [(|%¥% Staff
Signature: O.Q\%W Population -ICE | Y24 _w&\%) First cart out: /Sy
Cbok Supervisor MARSHALLS 59 Lab€led & Last cart out: é%cx
Signature: % A mm“m w ﬁﬁ mm / Call wmomeﬂ Refrigerated Signature \\C&\
d Se anager Test Trays F \Amw_ No d
Prepared by: Johnny Sack \ W. HS SNACK mmo& //MMMMHEMOMMMM MEAL TRAY SET UP
Proteins i 2 - 20z {Protein 10z TEST ‘ Z ==
%S\/ wwmmm 4 mtoﬂm WHmmmm 2 mmo@m\ \ Test Sacks \\ AAO(A/ QVA?\UN&
Fruit leach JHYPER O?OW\O CALL \&
Drink 1leach |Protein \N - 20z BACK @ Z ,
Bread \ 4 slices Labeled &
Ooow& leach | TOTALS [Refyigerated
Rev 4/2019 mps UHK._W 1 each HW/J No

A



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 09, 2019 WEDNESDAY LUNCH CYCLE: 5
Prepared by: Menu Items MMNHM Amt Prep HWM.MW %M ”M R Uﬁmﬂﬂﬂwﬁg .H.NWH, HM.MW WMMM
Ster¥el |Tanitian Chicken 1cup | #2835 06038 | /73 | VEGETARIAN [Chicken g0z | (R |Z%s |/pon
Se Zm\m.\_ Rice 1/2 cup Z B30 / 8 Rice |Rice 1/2¢ | { 6B Q\G?&m [ %)
Magfhmmmmlma&wm _Onb.rv 1/2 cup @ ®WL‘M [ GW 1 cup m&mwﬁ..wmmww.wm?v 12¢ | ]S Ses .&
Sher Fﬁ Pinto Beans lcp | 3begs | & 03| / ?W Green Beans|Pinto Beans 1c |/8 W@P@m N,\V:v
VelasqoeaSalad wzep | Tes | @8YS| Yoy 1 cup|Salad 112¢ | ¢ | Fes | &
AT ABowS(Dressing loz L&Pﬂ yZ) wL\M RT Pinto Beans|Diet Dressing 1 pkt RT M& indv \&
\.UA.W Cornbread leach | 3 bogs DB RT 1.5 cups|Bread - 1sl RT || racld j%%)
— - - Cornbread|Margarine lpat | 42 2/ cs| &
- —{ — 7} = 2 pieces]Canned Fruit 1/2 ¢ RT h\nhrv [023
Unsweet Tea 8 oz .g Q@G\Q h~m\® Unsweet Tea 8 oz %\Q\ .S \®
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
. Population [[88 Staff /S
Signature: \mg Population -ICE | |29 First cart out: | B2
ook Supervisor MARSHALLS 59 Labeled & Last cart out: \Z25
Signature: .Q Call Backs m Refrigerated Signature ng
ood Service Mlanager Test Trays 2. %M No \ ! —
Prepared by:|  Johnny Sack HS SNACK Sack, | qohany Sack MEAL TRAY SET UP
Proteing 2 - 20z [Protein 1oz EST
& 4 slices |Bread 2 slig Test Sacks
\E&ﬁ 1each |HYPER CALOKIC CALL
Drink leach [Protein 2 - 20z BACK
\ wu.m&x 4 slices Lah#fed &
m&o 1 each } TOTALS i frigerated
Rev 4/2019 mps rink 1 each Yes No




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

CYCLE: b

DATE: OCT 09, 2019 WEDNESDAY DINNER
wuwumwmm - Menu Itoms MMNHM Amt Prop _WQHM.W- ,WMM-M Special Instructions Uﬂmﬂﬂﬂ”ﬂg HWMB HM.MM WMMM
..\(.SVS Salisbury Steak 40z N Q \ \NW O \ \N @.\ VEGETARIAN |Ground Turkey 4oz \ Q W\‘ v N.v \0\
Potatoes Augratin 1/2 cup Q‘%NQQ ~ \ wg [ \N O Cheese \ ﬂ s ~ WVQ ®\.
Mixed Vegetables 1/2 cup \.w~ Cr (] N.-WO / .& %\ 3 oz] Mix Vegetables 1/2¢ \ m.w . \ N. | Q\
Beans 1 cup .w T&b 11 W@ \ Nlul Potato Augratin|Beans lc \ ‘wD \UP\.
Roll leach | Zp Co | Z3b| Rt 1 cup|Bread 1s1 | rT |30 %
S Mix Vegetables|[Margarine 1 pat w\w \ g\m( Y@.
Cake 1 piece \.w D _ PWO RT 1 cup|Canned Fruit 1/2c RT W A.ARR\ \0\.
Drink w Vit C 8 oz W m §E $ O RolljUnsweet Drink 8 oz QQ M m Ve o
Portions verified by: Meal Count Documentation ﬂ SERVICE DOCUMENTATION
Po Em&ouﬁ N _ mm W Staff
Signature: \g ?& Huo@EmMob -HOmg First cart out: \ | @\\% b
Cook Sugervisor MARSHALLS 959 Labeled & Lastcartout: | ] B O
Call Backs m Refrigerated Signature D 3-
Test Trays 7__ \qum.U No
Propared by:|  Johony Sack 5O  fs snack wwow\k o G o
Kﬁ\ﬁ\g Proteins 2 - 20z |Protein 1oz Hw\me
Bread 4 slices |Bread 2 mEoV\ Test Sacks g.\L % \
Fruit 1each |HYPER CALORIC CALL ) I ﬁ\@&xﬁ\
Drink leach |Protein 2,40z | BACK N ﬁ %\j% <
Bread \N slices Labeled & \T
Cookie \ leach | TOTALS igerated .
Rev /2019 mps UE,.:W\ 1 each ?Nw/ No % i

rd

|



GO

The GEO Group, Inc.

FOOD SERVICE UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: [0 — / O Time: (‘)jgg) AM Time:/ i@b PM
Shift Checklist AM Comments
No _
All areas secure, no evidence of theft e Ay
Workers reported to work, no open sores xF P
no skin infections = -~
no diarrhea &~ <
Kitchen is in good general appearance >< 7
All kitchen equipment operational & clean < “ -
All tools and sharps inventoried >
All areas secure, lights out, exits locked 1
DISH MACHINE Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast —— — -
and chemical agent used in Final Rinse Lunch — p——— —— )
Dinner — — -
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemical agent used Breakfast 1) O [ /O /7[00 {-)QW\
Lnch |20 [ 11O %0 ppe
Dinner | jy2 | 1/O_ [205ppm,
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in [ Walk-in [
Or below 35-40F | 35-40F
Record temperatures, Freezer and Walk-ins AM —0 28
Record temperatures, Freezer and Walk-ins PM -_ 2 2@ |37
DRY STORAGE | Temperature 45-80 | Spice Room [Jyore @ B
Record temperatures Dry Storage Areas AM (Q,:L Go o
Record temperatures, Dry Storage Areas PM ~7 0 20
Cleaning Schedule completed /;A)M PM
Circle One | /Yeg / No 23/ No
QegNo | 67
t [/
Y= oo po—
Signature, Cook Supervisor (AM) DATE Signature, Cook Supervisor (PM)

Dot 1319
FOQP'SERVI ANAG DATE

010 me |



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 10, 2019 THURSDAY BREAKFAST CYCLE: 5
Prepared by:]  Menu Items NMNHM Amt Prep HWMMW %“MM Special Instructions memmmﬂww“«r HWMu HN.MM WHMM
No-ang [Rice & Raisins 1w | A wosls200 | LS VEGETARIAN |Bran Flakes 1c | T |V |l &
D5 Pancakes 2each || mrm\m.a 0396 [\ & Eggs|Pancakes 2ea | [Uo |40 |-

;QATQGW Syrup 20z ﬂ dv A (0410 RT 2 each|Diet Syrup 2 oz RT {2 ..
et Turkey Ham, Slice 2 oz W»ﬂCD . O30 | 1ys Turkey Ham 2 oz _xm o .MWM.M?
HM! Margarine 2 pats D Oax Ob\\mo uo Margarine 1 pat Ly 9 o b.
\.,M«Ln\ Sugar 2 pkts w va% Oma\wo RT Sugar Sub 2 pks RT ®® w | 7
NWQQ\VO. Coffee 8 oz GQM & 0 1Y S Coffee 8 oz ?\ﬁm oUW 1O
L o~ \|Milk 2% soz &) ALINANO | MO Milk 2 % 8oz | L0 [l1BG6 |~
_ — - - - | T Canned Fruit 1v2¢ | £ 2/ op| L5
—_—T S e — — S—— — — 1 1T
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
. Population ( a% ® Staff %\
Signature: K - \‘gm\‘ww.\/\.\\\ . Population -ICE |1 29 First cart out: O 4.0
Cook Supervisor—’ MARSHALLS &8 Labeled & Lastcartout: 0@ |5
Signature: : . Call Backs 2L Refrigerated Signature E\
nw mmwﬁogbmmmu Test Trays ol NM« No o
Prepared by: Johnny Sack \ HS SNACK mmomn MMMMBMOM“MM \ MEAL TRAY SET UP
Proteins \m - 20z |Protein 1oz TEST
Bread \ 4 slices |Bread 2 slic Test Sacks
Fruit / | leach |HYPERCALORC | caLL
Drinl/’ leach |Protein 2-20z | BACK
\ Bread \ 4 slices Labeled
Ooo_&a\ leach | TOTALS |Ref
Rev 4/2019 mps Drink 1each




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

CYCLE:

DATE: OCT 10, 2019 THURSDAY LUNCH 5

Prepared by: Menu Items mmMNnM Amt Prep WMM.W %M”M Special Instructions UﬂumM“nHMH_WW HWWHU H.DHMM WMMM

WU&S&&O Fajita Meat 40z %\,\ 0 [ @.v OO | i189.0 VEGETARIAN |[Fajita Meat 40z |19 | Hogn | —
o |Grilled _———F— ATb s Crilled ,

m? *QS\:L&\ Onions/Peppers \\n\dMo}EV 4 OROO 12a.0 Spanish Rice|Onions/Pepper lec 40 :oc\\r -
g??\l Spanish Rice 1v2cup | 1O los Q«M& 1 9% O 1 cup}Rice 1/2¢ |[FBO|B _m_un\) —
%ch Refried Beans V2cup | 2 g&h 03 | L3O Refried Beans|Pinto Beans 1c | [(AD _D_D“S 2
L Salsa 1/2 cup HM..UQS?V % \\N\_J 1.5 cups |Salsa 1/2¢ T M.WKSA. \N
2, _,& Tortilla seach | §'¢n |OFD RT Tortillas BT 1aos | —
?ﬁ /g [Salad 12ep | Sen [O%D | HOD 4 each|Salad 12¢ | LD | Dex | —
C Q\U.QR\} Dressing 10z ’ a\NQD OO RT Diet Dressing 1oz RT m.mh —

. .«LN White Cake 1 piece N ?ﬁ O4cD RT Fresh Fruit lea | AT Sl | —

S\%Geﬁm\ﬁ Unsweet Tea 8 0z rmaur\ OTw 4o Unsweet Tea 8oz | YO 45| —

Portions verified by: Meal Count Documentation ISERVICE DOCUMENTATION

Population | |3 (, Staff |~
Signature: z\\mg\ﬁﬁ Population -ICE | | \N® L\Z\WPWN F\‘ First cart out: 005
Cook Superyisor MARSHALLS &¢& Labeled & Last cart out: il 40

Signature: . . Call Backs 5 Refrigerated Signature \..\—M/m\h\&

mom Mmﬁm @mmmmmw Test Trays ﬁ @ AM@ No

Prepared by:|  Johnny Sack > a ACK MMW zu qmmE& moww”w ) MEAL TRAY SET UP

Proteins \M.\NON Protein 1oz \_Em..me

Bread pd " 4 slices |Bread 2 slices 4 d Test Sacks g %

Fruit ” | 1each |HYPER caLore” | caLL =aled s

Drigk” leach |Protein  #Z-20z | BACK . o
Bread \ 4 slices mhuhv

\ Cookie”  1leach | TOTALS [Reffigerated ey Bean
Rev 4/2019 mps Drjfk 1 each % Yes No .\H\m..;lv:@rw

- q




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 10, 2019 THURSDAY DINNER CYCLE: 5
w.nm,vmhmm - Mont Itoms MMMM Amt Prep WMMM_ ,WMHM Special Instructions Uﬁm”ﬂﬂ””wg HNWG MW.MM WMMM
\T__.Q\N\S Turkey Salami 3 0z N \ b § h N\QO N‘IN VEGETARIAN [Sliced Turkey 4 oz .w\lm _ .an‘s .Wu
Cheese, Sliced 1oz .\wv Ch|Ll100 mw Cheese|Lettuce lc U‘m @S Lo
\ Macaroni Salad 1/2 cup “ c» Um UI\VV 3 oz]Macaroni 1/2 ¢ wlw ~ _ pesto \@a\
Corn Salad 1/2 cup .~ N‘ Cr ¥ mn,w Macaroni Salad|Broccoli lc \ % 6 _ nN‘ \@\
Mustard 1 pkt _T \@8 mﬁ\ 1 cup|Mustard 1 pkt RT ﬁ \ 2 «\ 2-
Mayo 1pkt | t C? NM% I\_l Bread|Canned Fruit 1/2 ¢ .W\N Mt@? &
Bread 2 slices _. @\Iv@ Nm —\O RT 4 slices|Bread 2 sl RT ff ﬁx AW .
Lettuce & Onion 1/2 cup .w Rﬂﬁb ago ﬁ Onion 1 sl W\W d Tub &—
Drink w/Vit C 8 0z w h _wcc \Nu Unsweet Drink 8oz P+ 0 m W
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
. Population .TI..PT 1| QC. Staff S
Signature: § Population HOH\II\Two) ’N% First cart out: \ m. “ 0
Cook Supgrvisor MARSHALLS S8 Labeled & Last cart out: \ 4 .\W )
Signature: Call Backs 1U\.. Refriggrated Signature \AU\%\\“O
Test Trays Ml.. \&V No
Preparedby:|  JohmnySack () [s snack Mm%\ fw\_mwmnmowﬂw MEAL TRAY SET UP
M e e P b -
Fruit 1 each |HYPER CALORIC \\ CALL \\
Drink leach |Protein  2-Zz | BACK Z 2 2 i
Bread \\mmnmm Labeled & Q—\N\S\n\ \
Cookie \ leach | TOTALS y

Rev 4/2019 mps

Drink””

1 each

Refrjgerated
g N

./




FOOD SERVICE

UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: |p /u f(c,

GO

The GEO Group, Inc.

Time:y | 56 AM  Time: [Q90) PM

Shift Checklist AM PM Comments
No | Yes
All areas secure, no evidence of theft > [ O Steam,  +aple,
Workers reported to work, no open sores X [ 2 XCL A~
no skin infections % X -
no diarrhea X X
Kitchen is in good general appearance - S ’X o
All kitchen equipment operational & clean |><Z ~ |
All tools and sharps inventoried X Ne
All areas secure, lights out, exits locked e "N
DISH MACHINE Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast —r — -
and chemical agent used in Final Rinse Lunch - — —_
Dinner — — T
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemical agent used Breakfast IS { Q 7’&0 I5) s
Lunch 113 | 20 £ 0Pm
Dinner \ 14 11§ ple N
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.\ 3G |29 -
Record temperatures, Freezer and Walk-ins PM | -2 5 313 9.0
DRY STORAGE Temperature 45-80 Spice Room | S%3r2 @
Record temperatures Dry Storage Areas AM a5 bg
Record temperatures, Dry Storage Areas PM Q;B '17—9
Cleaning Schedule completed _AM /ARM
Circle One (Y‘gg‘ / No t{es)/ No B

Pth

/0/1(//¢

Signature, Cook Supervisor (AM)

DATE

0 -/ 21q

FOOD SERVICE MANAGER

010 me !

DATE

oG

Signature, Cook Supervisor (PM)



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 11, 2019 FRIDAY BREAKFAST CYCLE: 5
Prepared by: Menu Items MMNHM Amt Prep WMMW ,WM”_M Special Instructions Uﬂwﬂﬂﬂ”ﬁg HWHWHU HW.MM WMMM
Pt Dry Cereal lewp |5°Scs |30 {21 VEGETARIAN |Dry Cereal 1c |&7 3 fes
— Eggs |Peanut Butter 10z | ILT - -
Tafie  |Meat Gravy U2cup | ey 0% 4 (16 2 each|Grilled Potatoes 1/2c¢ |}&C bgin \\nm
“Sucy |Grilled Potatoes v2eup | 4.2, ¢ |Olao [ 60 Bread 1sl | 4 2™ |27%
NCe  |Biscuit leach | 2¢¢  |[@®Ypo RT Margarine lpat |2¢  Jzef™ |ijpan
i hgn [Margarine 1pat | [«<5y |OYi% \\W W Sugar Sub 2 pkts N\ﬁ - | ~
(0 A [Sugar 2pkts | 1,16, c | QY60 RT Coffee 8oz | (%2 | — | —
Luan |Coffee 8oz | «Vpy | 046 (91 Milk 2% 8oz |33 — |~
Milk 2% 8oz |Gt 660 Z 3 Fresh Fruit 1/2¢ | LT — |
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population |{/c/ Staff \q
Signature: -Mu\aw\\\ Population -ICE g . \Q,\ First cart out: Sec
Cook Supervisor MARSHALLS 52 Labeled & Last cart out:  GR6&
Signature Call Wmowm‘@ Refrigerated Signature =L
Test Trays/_ @ No S
Propared by:| _ Johnny Sack 2 0 HS SNACK www\ S = MEAL TRAY SET UP
\ \N\N Proteins 2 - 20z |Protein 1oz ST . nwﬂn(gé
Bread 4 slices |Bread 2 mmnWm\ Test Sacks s Q9
Fruit 1each |HYPER CALORC | caLL 2
Drink leach [Protein 2-20z | BACK N (et
Bread \ 4 slices Labeled & Celrgt
Oon.u\w..ws\ leach | TOTALS |Refrigerated v e
Rev 4/2019 mps Drink 1 each \MMM.J

[




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 11, 2019 FRIDAY LUNCH CYCLE: 5
Propared by’ Monu Itoms MMNHM Amt Prop WMMWH ,W”““ Special Instructions Uﬁmﬂﬂﬂ”ﬁg eumu“v M.MM WMMM
,E 4€ | Chicken Stir-Fry Leup |030 (sl | 185C | VEGETARIAN  |Baked Chicken 40z | KOO Npen| D

Rice 12cup | teo s l~F00 | (3. Cheese|Rice 1/2¢ _AW~ %&3 } phy
T Peas 1/2 cup R0 s (0&0@ ~§Q 3 oz|Peas & Carrots lc _QO imu ‘ D...S
<<mpv Corn 1/2 cup mﬂg les |APL0 | [F5] Corn 1/2¢ | | um.m_ 10 P..
<) i Biscuit’ Leach | 22 hugs |00 RT Peas|Biscuit lea | RT womwe M%s
\ﬁ: Y Margarine 1pat | | ~\N.mkv Q\\~_.8 20 1 cup |\\l\l ] = |—
%Q?EV Pudding 1/2 cup .UQ\D 0&8 L.@ mwﬁmrm,wﬁ.e 1/2¢ h\unﬁ W% —
Ut D |Unsweet Tea 8 0z : v\ 5 \V.HEU HO Unsweet Tea 8 oz 40 ~E |
Portions verified by: Emmm Count Documentation SERVICE DOCUMENTATION
Population | QQ mné
Signature: \.\TJ/« &Qrﬁm Population -ICE ~ K o First cart out:  {0j5
Cook Supervisor MARSHALLS mb/ Labeled & Last cart out: 200
Signature: Call Backs (o Refrjgerated Signature ”TU euecd
Test Trays (1. p %Wwv No h
Sack “Johnny Sack
Prepared by Johnny Sack HS SNACK meal Meal Counts MEAL TRAY SET UP
Proteins 2 - 20z |Protein Mrosu\ |- TEST
Bread s |Bread 2 glices Test Sacks . :
Fruit \ \H each JHYPER G\K_L\OWHO CALL 7/ \ “NU.LUE@ Q\GQ‘Z
\w\ \ leach |Proteifi.  2-2z | BACK yd L .
\mu\wmm 4 slices bmvmamm & ﬂ_g = Biseut
\ Cookie leach | TOTALS ‘Wmmmmmumnmm @f«@ s
Rex~+72019 mps Drink 1 each Yes No

=1y

/




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

CYCLE: b

DATE: OCT 11, 2019 FRIDAY DINNER
A4 |Tuna Salad vzeuw | ]300 V300 | 3K | vEGETARIAN |Tuna 10z | 38 G{U@% 1
Grilled Potatoes 1/2 cup .M Cn wthD \ w hu\ Egg Salad|Steam Potatoes 1/2 ¢ \ “ _ MF ml
‘ Pinto Beans 1 1 cup ,\.w mﬁ\u | N 0 0 \ % b 1/2 cupjPinto Beans lc \ ﬁ@ } U\\?& *
Coleslaw 1/2 cup AM Q.\u — M\wuo d‘m Coleslaw 1/2 ¢ Ww 3 .T =
Ketchup 2 pkts | ¢o gmmw RT Pinto Beans}w Diet Dressing m.ﬂ v— (o e Clo
Bread 2 slices N HS5n)@ _\mg RT 1.5 cups |Green Beans 1/2 ¢ \ mb N\?G =
Drink w/Vit C 8 oz “\W m N@% R\n@ Bread 2 sl RT |{ %Ko WD.K
J— B — Unsweet Drink 8oz b 0 @1@ o
Portions verified by: \uns\r.»%o Meal Count Documentation SERVICE DOCUMENTATION
wowc_mﬁob@. | %ﬁ_ Staff \Q\

Y -

First cart out:

60O

Signature: Population -ICE ﬁ.\ B} .\/
Cook Sppervisor MARSHALLS S$% Labeled & Last cart out: 1772 O
Call Backs ¥} Wmmammnmemm Signature bv?\« p
Test Trays7__ @ No
Sack Johnny Sack
Prepared by:|  Johmny Sack ) [gg gnack e Voal Comnts MEAL TRAY SET UP
_<_ g Proteins 2 - 20z |Protein 1oz TEST
Bread 4 slices [Bread 2 slices Test Sacks :
Fruit 1each [HYPER caLoric|(] caLL 7 I@S\S¥ Cole 0
Drink 1each |Protein 2 - 20z BACK E\-\k\ﬁ&\
Bread 4 slices Ll v Labeled & o
Cookie 1 each | TOTALS {Refrigerated P .
Rev 4/2019 mps Drink 1 each ~®/ No \\%\Q

SN’




GO

The GEO Group, Inc.

FOOD SERVICE UNIT: 195- AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: [ /{_; //q Time: (}i3¢ AM Time:ﬁ?DO PM
Shift Checklist AM PM Comments
No | Yes Yes
All areas secure, no evidence of theft vy e T
Workers reported to work, no open sores Z M L dder o
no skin infections P \
no diarrhea v \
Kitchen is in good general appearance NG > -
All kitchen equipment operational & clean | X ) X
All tools and sharps inventoried < ) i
All areas secure, lights out, exits locked S0 : M
DISH MACHINE Temperature Wash 150+ | Rinse 180+ | 200 ppm
Temperature according to manufacturer’s specifications Breakfast e —
and chemical agent used in Final Rinse Lunch —_— J— _—
Dinner - -
POT and PAN SINK Temperature Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Temps determined by chemical agent used Breakfast , [ ~‘— 115 ,?—‘ ~ =
Lunch 115 1L 3 200 P!"M
Dinner 113 | 1t2 | 200 ppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
Or below 35-40F | 35-4QF
Record temperatures, Freezer and Walk-ins AM | —22 4 5 SEA)
Record temperatures, Freezer and Walk-ins PM | =20 274 | R7.0
DRY STORAGE | Temperature 45-80 | Spice Room |Cture @
Record temperatures Dry Storage Areas AM 53 (5
Record temperatures, Dry Storage Areas PM G O Lo
Cleaning Schedule completed AM PM
Circle One (Yﬁé / No Y& No

o) Ak

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

0/l

FOQW SERVI N

IIN10 me |



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

—

DATE: OCT 12, 2019 SATURDAY BREAKFAST CYCLE: b
Prepared by: Menu Items mmMNHM Amt Prep WMM,W %\M HM Special Instructions Uﬁmﬂﬂﬂw”“g HWHWv HM.MM WHMM
X5hve |Oatmeal 1 cup YL [Oico | 1.5 5 VEGETARIAN |Oatmeal 1c Jj3e /5. | 2

NG Scrambled Egg 1/2cup | |77 CZoey, | s Scrambled Eggs|Turkey Ham 20z |l 4 2 |
Chopixe  |wT-Hamg Cror ., T = [ 1/2 cup e e T
Neet Cinnamon Roll 2 each U\ \ O e s Fresh Fruit lea | I~ : \Hm 6
[ et Jelly 1okt | LT e RT Diet Jelly 2pkts | RT |15, lis
A AGeG  |Biscuit leach | T# |n2s RT Bread 28l | RT [3 |5,
cye Margarine 1 pat J.. .m Oy \Wm 5 Margarine 1 pat .Nﬁ il Sl
o - A~ |Sugar 2pkts | £ e |~ RT Sugar Sub 2pkts| RT s |
. Coffee 8 oz 147 s Ny Coffee 8oz | & | |-
G Milk 2% 8 oz 2 O400 | 246 Milk 2% 8oz | ¢ | 24 b |
Portions verified by: ) Meal Count Documentation SERVICE DOCUMENTATION
— Population | \GS Staff
Signature: . \\\\\L\ Population -ICE ++—- ]| | % o First cart out: 6880
Cook Supervisor MARSHALLS 2 Labeled & Last cart out: /b 15
Signature: B ~ Call wmowm\.u..w Refrigerated Signature \\“..\\/IL\\
od Service Manager Test Trays -~ " Yes No
Prepared by: Johnny Sack w)\ HS SNACK MMMWW\ %WMHNOMMMM \ MEAL TRAY SET UP
ﬂ—,«\/ Proteins 2 - 20z |Protein 1oz \\H.m..me i.
B Bread 4 slices |Bread 2 slices | Test Sacks
Fruit 1leach |HYPER CALORIC” | cALL Z :
Drink 1 each |Protein \m.\.\ 20z BACK .\\
Bread \ 4 slices Labeled & =g
OooE‘m\ 1each | TOTALS |Refrigerated 2
Rev 4/2019 mps U\vwmw 1 each Yes) No |-




FAY

PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 12, 2019 SATURDAY LUNCH CYCLE: 5
. Serv Begin Menu |Special Instructions Diet For Health DL Prod | Over
Prepared by: LR ED size Ct e Prep Temp Menu Items Temp | Qty | Prod
L LAVLD [Chicken Patty e |CN |04t S5 %0 | VEGETARIAN |[ChickenPatty 4oz |FAO |Tea | 2
JPDG:,Q: Pinto Beans 1 cup E, Wﬁ&ﬁw DQ\N@ T@NQ Cheese|Pinto Beans lc ?@N@ i ,NR\R ‘
BA/(:\SB&@ Green Beans 1/2 cup | :%U @ —H_.m 0 3 0z|Green Beans 1/2¢ [F50 ZN ?mr UN“ _
4 e41|Potato Sedgm 12 cup | AN GO —wOO Steam Potatoe 12¢ | g0 \ — b\
eban .
\ﬂ 2> Lettuce 1/2 cup \*ﬁ N DH«NU l.o Lettuce 1/2 ¢ &O mw \
(& { .
¥~ |Onion sice | [y (v | 2P Onion 1a | 02| { | &
4 t - 7
\K@és Hamburger bun 1each | (F2cb 0900 | RT Bread 1sl | BT | (Fver] —
Q\F:\a\? Unsweet Tea 8oz ..&@ QQU \..\ND Unsweet Tea 8 oz d4O L@\ —
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population N ~@ Staff _,W
Signature: QM@&N\A Population -ICEf \ | First cart out: \005
Cook Supprvisor MARSHALLS S0 Labeled & Last cart out: voo
-
Signature: . (r2__ Call Backs 3 Refrigerated Signature L.NQQL
ood Service Manager Lﬁmma Trays \—\ %@Mm ) No L
Sack Johnny Sack MEAL TRAY SET UP
Prepared by:| ~ Johnny Sack HS SNACK m Meal Counts
Proteins \\m - 20z |Protein 1oz Hmme 4 %m‘&. S
Bread \ 4 slices |Bread 2 slices ‘ \ Test Sacks oni o> n\_W
Foudt 1each |HYPER CALORIC /| CALL
gib.w 1each [Protein 2- N\ﬁ BACK .@\%\g\_g /
Bread »\mﬂomm Labele ﬁm\n\»\rﬂ %&b . 6@@&( ,
Cookie \ leach } TOTALS |Refrigerated eg\,\% - & x>
Ve
Rev /9019 mps Drink \ 1 each No -




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

ZAsy

CYCLE: 5

DATE: OCT 12, 2019 SATURDAY DINNER
SN Monu Ttoms WMMM Amt Prop .WMHM Special Instructions Uﬁmﬂﬂﬂ”ﬂ? eumu_w_u HW.MM WMMM
\rﬁg\s Chicken Leg Qt sor |\ Ly O\ |17 7 | VEGETARIAN [Baked Chicken 40z |] 99 11%w,|2
Potatoes 1/2 cup \ﬂ\ .\ 2. 1200 @ Q Q Peanut Butter|Steam Potatoe 12¢ ) \NQ [ Mvg\m\
Cabbage 1/2 cup &.kr&b _.NOO / “ U\ 3 0z]Cabbage 1c |/] &»W \ N?( =
Mixed Vegetables 1/2 cup J & RW.MC \ “ @\ Mix Vegetable lec \ \ b : va( \@.\
Roll 1 each su C» w\wmmv RT Bread|Roll 1ea m\lﬂ L — mx
Margarine 1 pat ~ &u{ Co _\“L W\Q m.w 4 slices|Fresh Fruit lea m\w \ D @ e
A Chocolate Cake 1 piece drv- Va\u RT - T | 7
Drink w/Vit C 8 oz m W. ~$QQ rﬂ O Grape Jelly|Unsweet Drink 8 oz B‘\,D w % =T
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population (222~ 16 staff / 95
Signature: %\\ Population -ICE H72 1\ | Ar . First cart out: .
Cook Supervisor MARSHALLS ~ 2.  |Labeled & Lastcartout: | 7 B O
Call Backs + Refrigerated Signature o ..\Q\ n—
Test Trays ) \A%J No
Prepared by: Johnny Sack \ HS SNACK M_MMM ,MM%MMM% MEAL TRAY SET UP
Proteins \\m - 20z |Protein TEST H&\ g ”
Bread \ 4 slices |Bread St Sacks
m.H.E.‘\ leach |HYPER CALORIC C § . \
\SH\EW leach }Protein ACK ! -
Bread Labeled &
Cookie \u\mmo_u TOTALS |Refrigerated §\
Rev 4/2019 yips Drink \ 1 each Yes No ﬁ %\N\Iﬁ“\
7 ~ =




GCO

The GEO Group, Inc.

OPENING and CLOSING CHECKLIST

FOOD SERVICE

UNIT: 195 AURORA ICE CENTER - KITCHEN

Date: /(')»5’/ g

Time: O|2(NYAM  Time:/ 700 pm

Shift Checklist AM PM Comments
No | Yes | No | Yes -
All areas secure, no evidence of theft a
Workers reported to work, no open sores _— o
no skin infections — -
no diarrhea < -~ o
Kitchen is in good general appearance < -~
All kitchen equipment operational & clean > - -
All tools and sharps inventoried "~ ~ o
All areas secure, lights out, exits locked x’
DISH MACHINE Temperature| Wash 150 F+| Rinse 180 F+ -
: Breakfast ——— - —_
Lunch _—1 — —
Dinner JU— —— —
POT and PAN SINK Temperature | Wash 110 F+ | Rinse 110F+ | Final Rinse
Final Rinse Terilpsﬂsfetm iy chmmaubgg; atosed 0| Breakfast 11 () ({0 LS en
; : Lunch 112 1 200 PDw
i i R i TR Dinner L1 . 1) [ /’pCJ PP/H\
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
Or below 35-40F | 35-40F o
Record temperatures, Freezer and Walk-ins CAM | A B | A
Record temperatures, Freezer and Walk-ins PM — 4 2] & o
DRY STORAGE | Temperature 45-80  [Sp.cc Ren  [$oec fde o
Record temperatures Dry Storage Areas ' AM N e, -
Record temperatures, Dry Storage Areas PM 7O 7
Cleaning Schedule completed _AM _—EM
Circle One /Ye;/ No & Yesy No -

Lt

(04344

Signature, Cook Supervﬁor}‘A, M)
DATE:

Ao—

Signature, Cook Supervisor (PM)

v

m/Hﬁd

FOOD' SERVICE/MANAGER DATE

6/2017 jrl

F

S-



PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

DATE: OCT 13, 2019 SUNDAY BREAKFAST CYCLE: b
. Serv Begin Menu |Special Instructions Diet For Health DL Prod | Over
el L size il Prep Temp Menu Items Temp | Qty | Prod
AeSes iRl M 1w | S5 |00 | YT | VEGETARIAN  [Bran Flakes 1c [}V |Ses| e
TEANHING S e ) 1| &
- ) Scrambled Eggs 1/2 cup .m.uhw D DAl C ! Cnf Scrambled Eggs|Peanut Butter 1oz RT I Wy <
2 AL ey — = N . =
T A é\e-mm.rmvmﬂ.m‘) ) \CS [0do< ! C,rm 1/2 cup|Diet Jelly 2pkts | RT R U/ —
\\ .pﬁ. ‘J f\\ ] . : N
I W galsa 12eup | V0 DA “HC e — - -
Mﬁ; A Tertila UL < ,* 2each | oL b TN RT Bread 1sl RT /) QR =
LA : NERE . =S —=u
LA S Apple Oom.mmOme 1 piece U oy S V2 RT Fresh Fruit lea RT 2 L
v /\ S Sugar 2pkts | uN ,QW ,\;Uﬁ RT Sugar Sub 2 pkts RT | _., H &
,w 202y |Coffee 8 oz i EMW\ e u“..k | L~ /\ Coffee 8oz |/YS - LS| &=
Lo | |Milk 2% goz_|) Ay | OWIC] 7 Milk 2 % 8oz | 5 | \Aeet| &
Portions verified by: ! Meal Count Documentation SERVICE DOCUMENTATION
Population \\ [~ | Staff =——
Signature: _ Population -ICE | L1 ¥ First cart out: oSS
MARSHALLS V\UxW/ Labeled & Last cart out: SV O
Signature: Call Backs “— Refrigerated Signature A \w \mnm“.\l
JTest Trays %\. , Mmm ) No ~
e = Sack ‘Johnny Sack |
Prepared by:| ~ Johnny Sack - HS SNACK e &\ Meal Counts / MEAL TRAY SET UP
Huuoﬁmﬁm\ 2 - 20z |Protein 1oz H\N@a \ . ﬁ \\ .
= . g A N 1
_Bread 4 slices |Bread 2 slices] Test Sacks \ . /N«\\YL/. \)O/ e
\ Fruit 1each |HYPER o@@wﬂu CALL \ ' \ \
1 Drink 1 each Wwonmﬁ\ 2 - 20z BACK PTES P T -
\\ i C.‘ \\\\ .‘\\\ - o
WWmm\m 4 slices bmcmy\wm & r(/ QJIRJ ) ) \\\\ \\
Eoolie 1each | TOTALS Wmmﬁﬁmumnm& m( o‘«m ,..Cp.b . Qfm%\ .K.w\ | \. \ \\.\
Rev 4/2019 mps Drink 1 each Nom No “ Y TV L - b




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

CYCLE: 5

DATE: OCT 13, 2019 SUNDAY LUNCH
Prepared by: Menu Items NMNHM Amt Prep WMMW_ .WM M“n Special Instructions Uﬂwﬂﬂﬂ”ﬁg HWMU HW.MM WMMM
DB |Turkey Bologna 40z |3 00 5| DB 42 | VEGETARIAN [Turkey 40z | 4O [360Uus |4 pams
<m\_,9w~cm\w Potato Salad 1/2 cup 3es 4\@ & m??\wvuy\vywoﬁmﬁmmmm Steam Potato 1/2¢c |7 @_ Beg &
<.Q.“.ﬁc~\N Coleslaw 1/2 cup “les QB3P %\Q 3 0z|ColeSlaw widressing 1 ¢ hm wU\ Tes o
— \§§ kb § § Hgier Green Beans lc :Qm ?.\w ®
Penedozen |Lettuce 12cup | lcs 2922 r\\® Lettuce 1/2 ¢ +..& Tes | &
V% Onion 1 slice | | Dog 7B {\Q Onion 2 sl 42 1| g YN A
muos.wlﬂ.w Mayo 1 pkt _%F.{..sw(. 090D RT Mustard 1pkt | @1 I % nd. \®
Singin, 1. [Bread 2slices | Bes  |OR3O | RT Bread 2sl | RT |2es | P
Medez Unsweetened Tea 8 oz .50 | oBD k*@ Canned Fruit 1/2 ¢ L@ % Cons \&M
§§ § ‘ez~ § Unsweet Tea 8 oz L@ LSO o |
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
Population |{(,Q Staff /&)
Signature: Population -ICE | || 77 First cart out: [0 2 Y%)
MARSHALLS S5 2 Labeled & Last cart out: |
Signature: ¢ A Call Backs 2- Refrigerated Signature
Test Trays Z- \W\M@ No
Prepared by:|  Johnny Sack \ HS SNACK Sack ] Johnny Sack / MEAL TRAY SET UP
Proteins \m - 20z |Protein loz \%Hma
wu.me\ 4 slices |Bread 2 mmon\ Test Sacks
_Aruit leach |HYPER CALQRIC CALL
Drink leach [Protein 2-20z | BACK
Bread \ 4 slices
Oo&ﬁm leach | TOTALS
v /2019 mps Yrink 1 each No




PRODUCTION SERVICE RECORD/COOK WORKSHEET
AURORA ICE PROCESSING UNIT

= .

DATE: OCT 13, 2019 SUNDAY DINNER CYCLE:
\CA\QA\: Red Beans and teup B2 b [1T00 | [70 | VEGETARIAN |Beet Patty soz |1B5 | | &~
Polish Sausage .) m.__»mw _m_g \ \\ Q Red Beans|Red Beans lc \ ANQ xm. £CiA, \%\
Rice- h,.s H\\.( 7 & 1/2 cup ,M.ﬁr (2 ~ A 8 ‘ QU\I 2 cups|Rice pUQ_NgQ 1/2 ¢ \QU\. ~w..mv§( (%
Hominy 1/2 cup 1 .,\ J _AC _. ) 0 Carrots ~ 1/2¢ mw _ D "
Tossed Salad 1/2 cup & - < \ § \mw Rice|Tossed Salad 1/2 ¢ .m\nmw\ ..mw«u &
Dressing 10z |! oz \. WNO RT 1 cupDiet Dressing 1oz RT ; w\dl YNI
Tortilla 2each | | N., % &\M.NO RT Tortilla 1ea RT ” ~ G &
White Cake 1 piece L ha i .@ .ﬂm RT Canned Fruit 1/2 ¢ m\@ / Ram L~
Drink w/Vit C 8 oz \U,., & FMﬁ@ I\ O Unsweet Drink 8 oz r..o .Uov Z
Portions verified by: Meal Count Documentation SERVICE DOCUMENTATION
. | Population \% | 1OStaff @\l e
Signature: T IHA LA Population -ICE HWT\\\.W [l amv First cart out: \ @ \ @
Cook Supervisor MARSHALLS 2 Labeled & Last cart out: m w O
Signature: Call Backs + Refrigerated Signature f@l e AL,
Test Trays Nﬂf \%%/ No ] j
Prepared by | JohmeySeck 20 s smack ool | bioal G LT
_L.‘ T.\,\«\X Proteins 2 - 20z |Protein 1oz TEST |_—
Bread 4 slices |Bread 2 slices Test Sacks .
MHMM 1 Snw wﬁvmw CALORIC [( MMMM v Eﬁh\ 1 \ \
ri 1eac rotein 2-20z - o
Bread 4 slices A\Q Labeled & g\é\ bwc\fmm\
Cookie leach | TOTALS }Re rated @N@N‘Q
Rev 4/2019 mps Drink 1 each 1D es q No
S—




