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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

05 January 2024

DAY MONTH YEAR
Alejandra Zepeda Field Representative
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes V]

No [ ]

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

Number of people currently cohorted/quarantined due to sickness: 0

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: 1057

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

Female: I 103 |
Male: | 954 |
Nonbinary: 0

Prefer not to say:l
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 10

How many people were brought into the facility this week?

Number of people brought into the facility this week: 22

How many people have left the facility this week?

Number of people who left the facility this week: 23

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

Released into community: unknown

Formally removed from the United States: unknown

Moved to another facility: | unknown

Other : unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex: 320

Male: 247

Female: 63

New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020%*:

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 0 1613

ICE Employees: 0 B

GEO Employees: 2 336

DOCUMENTS RECIEVED:

Daily Kitchen Opening and Closing Checklists:

Yes No
Daily Foods Production Service Records:

Yes No
Temperature Logs:

Yes No
Law and Leisure Library Logs:

Yes [ ] No

Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.4
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SUPPLEMENTAL NOTES:

Request for Information was done on 1/3/24, and information was received on 1/3/24.
The population counts are current as of 1/3/24.

Medical:

Johnny Choate, the Facility Administrator, provided the following update on medical
staffing:

1 Health Service Administrator

1 Medical Doctor

1 Assistant Health Service Administrator

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

4 Medical Records Clerks

6 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 1/3/24

No changing in staff level from the previous week.

Law Library:
The below table indicates how many people from each pod request access to the law
library during the time period indicated.

Dates: 12/26/2023 to 1/1/2024
MNorth Annex

Al 2414 0
A2 il|B 7
A3 63|C

Ad 0D 12
Bl 43|E 14
E2 43|F 0
B3 3G 2
B4 4L 1
C1 11|10 2
C2 0N 3
C3 24X 7
4 33|Y 2
El 0|z 2
E2 0(EHU 0
m 13

D2 0| Total 441

Version 1.4




Nationalities:

The following are the most represented nationalities among migrants:
1.Venezuela

2.Russia

3.Mexico

4.Uzbekistan

5.Peru

Kitchen Documents:
Opening/Closing checklists and Menus were provided. See attached documents.

Temperature Checks:
Logs provided, see attached documents.

COVID-19 Updates:

Per the facility, there were no new cases among ICE and two (2) new cases among
GEO staff. They reported no new cases among ICE and other GEO detainees. Official
COVID-19 statistics for "ICE Detainees under COVID-19 Monitoring" were provided by
ICE staff and are current as of 1/3/24.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. That statistic was sent to the office on 1/5/24.

Version 1.4




GEO Aurora ICE 1122024
7:12:12 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 71.60
A-2 67.91
A-3 67.61
A-4 67.61
B-1 68.62
B-2 67.61
B-3 68.11
B-4 71.41
C-1 67.30
C-2 69.41
C-3 67.21
C-4 70.81
E-1 QST!-{', 2\) (/1 occy, 7,':4(
E-2 22 /0 !
D-1 70.11
ISOLATION 70.81
PATIENT ROOM 70.90
INTAKE/RECEIVING 66.71
Tank Temp $12 0.00
Present Value
BOILER-3 0.00
Universal Inpu[1]

170.11

LAUNDRY R0OM MAU-2 and BOILER-4
Universal Inpuf13]



GCO®

Tuesday, January 02, 2024
North Building

195 Aurora

3130 Oakla

Detention Center

nd St.

cectre Services™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A-1 7/, 6O
a2 |67.9] | I NP P
A3 676l [patc 7] U791
' 4 T T 5 ] 7
A-4 (‘J 7. 6 ] | 4 l]";' J y \
B1 |HL¥.CL A 'S (\ 2.9 )
B2 |G /6b , . s \ /
B3 |64 C1y (HY )
) > N /
B-4 7! :Lf‘, / (- . ‘/ \
c1_|67.30 ecirdulntion (7]
c2 | (9.4 _/
c3 |67\
c4 | 70.%]
D1 | 70.]) N/A N/A N/A
p2 | 70O.1) . N/A N/A N/A
g1 |SY 2 | UnodevoiE i N/A | N/A | N/A
B2 | 722}
Phy
Therapy | N/A N/A N/A N/A N/A N/A N/A
Intake | N/A N/A N/A N/A N/A N/A
PRINT: _\;}Df:"(/‘ N SIGN:
Write Legibly /
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




Secure Services™

Date: Tuesday, January 02, 2024

Temperature Log

South Building

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A ¢7 | [0S, V| \(
South-B &3 [D O ! /)
South-C 70. | ' [ O ) | 1
South-D O7. 5 1O%. O Al V)
South-E LT, O 1o v I\ L)
South-F 70 ) ) o7 I /1
South-G 67 , /D <;¢3 \ [
South-L -7 2\ , / Ot l 1 L/
South-M (Q% '7 /O ~ | I
South-N 2D oY S I 1/
South-X G {{.7 M “, /5 | { L{(
South-Y 6 c_,‘ ( O L‘[’ § 1 L7
South-Z 6‘5} /U(’( > L L

South SMU 64 7 JOLY L ( L(
South SMI; Shower G ﬁ, L,l / 0 (9‘(/ | | /A
MED 150- Room 1 | & 9. Ty N/A N/A
MED ISO- Room 2 | & U 41 '/\)"7, q- N/A N/A
MED ISO- Room 3 | 64, \t /o7 & N/A N/A |
MEDICAL N/A N/A Jo/ S | VA

PRINT: \P(Y )

. %/

Write Leg1b1y

VS

Temperature is taken with a Fluke Mod 52 Digital Thermometer




FOOD SERVICE:

AURORA

S

Secure Services™

KITCHEN

OPENING and CLOSING CHECKLIST

I

?EF

NF-6-2-20

Cycle 5  Date:j22523 MONDAY Time: 205~ AM  Time: [ L/’Z(jﬁw\
Shift Checklist AM PM | Comments e
No | Yes | No | Yes
All areas secure, no evidence of theft | X Eoapas '
Workers reported to work, no open sores, | ¥ v
fever, cough, shortness of breath, chills, v/ b
no skin infection, and no diarrhea \/ v 7
Kitchen is in good general appearance \ v ;
All kitchen equipment operational & clean X v
All tools and sharps inventoried % v’
All areas secure, lights out, exits locked R w1
PRODUCTION SHEET Menu Items oat— | scrm Jelly | bis- | marg | sugar | coffee | milk | PB | fruit
meal | eggs cuit
Breakfast Temperatures |/£°% | /oA | — (| Q|22 | | @4 138 || Lr
Menu Items + amd & B@“ﬁ" rice | lett jalsq [ Cl'nzsu B | tea ]
Lunch Temperatures |{ 16 || 1661083 ;&{ T | Hlo - T
Menu Items RN Y- B e .
il S 8 |
| Dinner Temperatures 3{ 3 (263 [N [ [gn [ [0 | S |
SH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Tﬂmpermum according to manufacturer’s spem}'cat-mns ; Breakfast ]S . s T Lois e :’Y\D
andehenucal agenrused mFma] Rinse. 5 Lunch Ty <5 2. — :
Dinner | |5 ¢ [0 —
POT ade AN SIN].( Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
2 G Breakfast | //¢/5 /7L 0o~
Lunch 0.+ {20 200 pm |
e Dimer | ((2. | (B | 2-0DFPPM]
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk- |
’ or below 35-40F in
35-40
F
Record temperatures, Freezer and Walk-ins AM |2 4/ 38 | 372
Record temperatures, Freezer and Walk-ins PM | -|'§ Lg-n A4
DRY Temperature 45-80 Spice Room | Store Rm -
STORAGE
Record temperatures Dry Storage Areas AM j oY) (ocys
Record temperatures, Dry Storage Areas PM K (L.
Hot- Water Temps in sink AM PM, 4 .
/4y | MY / // |
,_) = A
IO CLE !/[m/m
olgnatu_ge Cook Supervisor (AM) Slonature Cook Supervisor (PM)
A — | 2 -7 e -23
""1‘-'60D SERV]CE MANAGER DATE



o

G

Feciiim Services T

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Timef Y7557 AM Timezlgzo @

Cycle5 bpate /9-7(;-§3% Tuesday
Shift Checklist AM PM Comments e |
No [Yes No | Yes |
All areas secure, no evidence of theft I )(. ;/, 4‘
Workers reported to work, no open sores, | )( 7/ P |
fever, cough, shortness of breath, chills, . ¢ v |'
no skin infection, and no diarrhea X v ]
| Kitchen is in good general appearance ‘ X ~/, |
All kitchen equipment operational & clean ( <, |
All tools and sharps inventoried A | |
All areas secure, lights out, exits locked : |' v {
PRODUCTION SHEET Menu Items | cereal |pan | syrup| T- | fruit marg | sugar | coffe | milk | PB | 1
cake [ ham e / l
Breakfast Temperatures | R 1(,0.% .;?J’fl?s R %Yo g7 | RT ]G al =271 i
Menu Items fidelo | meat | car | dresd salad | garl | cake | sauce |tea chee bl‘d_é
sauce| rots | sing bread |
' Lunch Temperatures |/} S42- 185744/ R 43¢ lLﬁ‘ 174 | |'§7,‘7 |
Menu Items Ck frd gravyl pota | gr ‘ salad ‘ dress | roll | drink | mar | fruit | PB |
steak bean| | -ing | g .
(M er Temporatures | [Yh 2| T [0: S‘h’ﬁ“l ¥ N KT KT PPl
DisH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
- Temperature according 1o manufacmxgr s specifi canons Breakfast I 5 :‘l [0 ‘ / m% ﬂ
andchemmalagentusedeml Rmse TRy 3 Lunch ) L‘; 1.2 Lowwo T8 m f'—l
s Dinner (54 (6] LM TENY
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-zooppm
Final Rinse Tetps detcrmined by chemical agenf used * Breakfast | | /(s L7~  [2060pp~ |
e e e e e s e O Lunch '” 4 /! (p %QLVP”‘( |
R S Dinner (b UY _ [Zoorpy |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in [ Walk-in |
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM | .1, (_| [ 39.9 | 32,/ _4]
Record temperatures, Freezer and Walk-ins PM | -S. ¥ 37 .4 38 .«
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE |
Record temperatures Dry Storage Areas AM 0V ( (KA H
Record temperatures, Dry Storage Areas PM (2 ES |
Hot- Water Temps in sin AM | PM L O | b9 f ]
(922 1] | | ?

Lion |9

ature, ook Supe%vi;or (AM)
\

—

A —="

|2 L1-2%

FOOSERVICE MANAGER
NF-6-2-20

DATE

Signature, Cook Supervisor (PM)



FOOD SERVICE:

G

Fecure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST
Time'D;/OO AM Time: '8 lo @

Cycle5 Date:/d 2722 Wednesday
Shift Checklist PM Comments
No | Yes No | Yes
All areas secure, no evidence of theft ,' )C iy / '
Workers reported to work, no open sores, K <
fever, cough, shortness of breath, chills, X 4 ; _.
no skin infection, and no diarrhea 4 &, 5
Kitchen is in good general appearance /4 il B
All kitchen equipment operational & clean 4 V, o
All tools and sharps inventoried X </
All areas secure, lights out, exits locked AT \/
PRODUCTION SHEET Menu Items | farina | scrm | gravy| bis- | marg | sugar coffe | milk | fruit | chee
eggs cuit e se | —
Breakfast Temperatures 773 V422 /F0/AT 370 Kz K~ 374 |47 330 |—
Menu Items | Tahitia | rice r | salad Pinto | dress | corn - | marg |tea | dice | fit
chicken| beans bean |-ing | bread ck
Lunch Temperatures |1 7 b4 [%6-1 jﬁlj?‘f % (%3 kg 57114 |I70 3%
Menu Items | Ck leg | grat | mix | roll | beans | cake | marg Egg | dmk | fruit |s
pota | veg ‘ . | salad | 5 g
Dinner Temperatures | 204 |30 oA KT KRG T KT | <K 19X T 154
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperature-according to manufacturer’s spetifications Breakfast / 57 /0 / /m‘_j W
and chemical agent used in Final Rinse Lunch i 9 b 4| J0S [/CN'% 1
' Dinner | [55 104 IRTR7ZTN
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm |
“Final Rinse Temps defermined by chemical agent used Breakfast T /19 f%ﬁt __!
SRS SRS et — == 110'7, !2_0‘3 /L:)_
A Lt : Dinner |[[xb) l?/i'-"l‘ | Pe CW’)’)
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM |- 3.8 5F G 57.0 |
Record temperatures, Freezer and Walk-ins PM |~73. | | Z (m g ZH 5
DRY Temperature 45-80 Spice Room | Sfore Rm
STORAGE
Record temperatures Dry Storage Areas AM /_E! O /o
Record temperatures, Dry Storage Areas PM (p O 2
Hot- Water Temps in sink AM PM ,/7 o 2 5{
(DD .o | [ZD

Llan)

&

Supervisor (AM)

ﬁ

\2- 25 3

SERv‘rc\E MANAGER
NF-6-2-20

DATE

Signature, Cook Supervisor (PM)



*

GeaE

Becure Servives™

FOOD SERVICE: AURORA KITCHEN
~ OPENING and CLOSING CHECKLIST
Cycle S Date: 2 2022 THURSDAY Timeyy325  AM  Time:|3 [0 PM
Shift Checklist AM PM | Comments ' |
No | Yes | No | Yes —!
All areas secure, no evidence of theft Y
Workers reportéd to work, no open sores, . % h \U‘_ ;m Vel oo Bianea
fever, cough, shortness of breath, chills, ¥ M Lp_,& nK,O Coo Al ol rm‘y;
no skin infection, and no diarrhea Y —< ,(, A m Yo e
Kitchen is in good general appearance X g !
All kitchen equipment operational & clean X N
All tools and sharps inventoried A ~F !
All areas secure, lights out, exits locked SR S "
PRODUCTION SHEET Menu Items rice | pan | syrup T- | Bran | marg | sugar | coffee | milk | egg | fruit
raisin | cake ham | flks u . ‘
Breakfast Temperatures | D). 3 /493 W (9t L+ B0-3 |2+ | R+ &Y 363 L+ |
Menu Items | fajita | grill | Span| refrd tort | salsa | salad | dress | cake |tea | fruit !
geat | onion| rice | bean -illa -ing )
Lunch Temperatures | [gl0 |90 | B [iH 0T T o do 0T lpr IXT AL
Menu Items | Turkey | slice | Mac | may mus | corn | bread | drink | lett | bro | fruit
salami | chees| salad tard | salad onio | cco
___ner Temperatures | 33 | 30 | 38 7 B1[32 | AT /RT |RAT 69 /AT
DISH MACHINE *  Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast | /S/ /2 )/ o Fap |
and chemical agent used in Final Rinse Lunch 44 - /9 jow $evny)
= Dimnerz | | 5,0 1AL Low o
POT and PAN SIN]{ 4 Temperature | Wash.110F | Rinse 110F Sanitizer-200ppm' |
“Final Rinse Temps determined by chemical ageat used. Breakfast | /*/7 /{9 ZDC[rh"\ |
AT A S e R ARy e ST Lunch | /12 o ooV |
Gl B Dimer | /X | 115 | 20,000
FREEZER and WALK-IN Temperature- Freezer 0 | Walk-in Walkin -
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM -], ‘35‘ A 50 S |
Record temperatures, Freezer and Walk-ins PM | -1y 232 £y |
DRY Temperature 45-80 Spice Room | Store Rm 1
STORAGE
Record temperatures Dry Storage Areas AM LoD (O |
Record temperatures, Dry Storage Areas PM @ 0O &G ,
Hot- Water Temps in sink AM ]QIiM
[A0. 8 [

pervis ""fAM)

S X

L SO-I3

Foob SERVICE MANAGER
NF-6=2-20

DATE

]
Signature, Cook Supervisor (PM)



clclar

Sweure Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 5 Date: /§-29-2% FRIDAY Time)329 AM _Time:/40L PM
Shift Checklist AM PM | Comments '
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores, X ol |
fever, cough, shortness of breath, chills, X - |
no skin infection, and no diarrhea e ~ |
Kitchen is in good general appearance Y -
All kitchen equipment operational & clean )4 -
All tools and sharps inventoried v i
All areas secure, lights out, exits locked X , e
PRODUCTION SHEET Menu Items | cereal Lgrewy| grill | bis- | fruit | marg | sugar coffe | milk [ eggs | PB
_pota | cuit e ;
[ Breakfast Temperatures | /27T |1 GS1 /63l 2T | =25 | 2T | RT |39 |29 | RT
Menu Items | Ckstir | rice | corn | peas| bis- | marg pudd | chees | tea | fruit |
fry cuit -ing |e 1 ;
Lunch Temperatures |10 (AL 1 [1eBi 61| OT | 390 |— |3 [OF 40 |
Menu Items | tuna grill | Pinto| cole | ketch bread | drink | egg |'s
|~ salad | poto beans| slaw| -up salad ]
L aer Temperatures | A2 |/ 20 [[1] ZIRTIRTIATIO? | |
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manuifacturer’s _sp‘eciﬁeaiions Breakfast / 5’7 /S0 /m W
and chemical agent used in Final Rinse Lunch /5] 49 3 Jow W
= - Dinner [9] LA Lows. Lo
POT and PAN SINK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm |
il Rinse Tomps determinod by chemical agent ised Breakfest | / /9.2 | /1% -] | Z00ppa-
e T e ' Lunch 12 (O 20000 |
A TS Dinner | /)2 Y, 20p pfrn
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40F
Record temperaturds, Freezer and Walk-ins M |~/ 299 237.92
Record temperatures, Freezer and Walk-ins PM | 2. [ 3 93 | 3?9
DRY Temperature 45-80 | Spice Room | Store Rm E
STORAGE ' B
Record temperatures Dry Storage Areas AM [#70) ZO
Record temperatures, Dry Storage Areas PM & 0O wis
Hot- Water Temps in sink AM PM
123 | [I]

- _ﬂ/vara 9.,..._

1

signature, Cook Super 7(AM)

) \1. Y] I ‘Wd’f'

FOOD sf}iVICE MATNAGER

303
. DATE

Signature, Cook Supervisor (PM)



FOOD SERVICE:
OPENING and CLOSING CHECKLIST

AURORA KITCHEN

G

Secire Services™

TimeO3D! AM TimefD9 % PM

NF-6-2-20

Cycle5 Date: [ -AD-83 SATURDAY
Shift Checklist AM PM Comments {
No |[Yes |No | Yes |
All areas secure, no evidence of theft e N
Workers reported to work, no open sores, - \ Y |
fever, cough, shortness of breath, chills, 5.( Y i
no skin infection, and no diarrhea < e i
Kitchen is in good general appearance | X v i
All kitchen equipment operational & clean | Y I~ S paoclana psssiae blus cap ;
All tools and sharps inventoried ' Ve > ‘ Ceo '
All areas secure, lights out, exits locked , ; % v
PRODUCTION SHEET | Menu Items | oat serm | T- | jelly| cinn | bis- | marg | coffe | suga | milk | frt |
meal |egg | ham roll cuit | r e r
Breakfast Temperatures | 171 /(8a 5% @ | R RLU | 3% | T [ L2T| 39 | €T
Menu Items | ckn Pinto| gr lett | pota | onion | bun grill |tea | brea
patty | beans| beans salad ' chees d .
Lunch Temperatures |(H-F 198 11233 Hi12 | HO| o7 o o7 10T | 21
Menu Items | Salis | pota | cabb | mix | roll | marg | cake | drink | brea | jelly PB |
steak -age | veg d |
Dinner Temperatwres | [5G 30 1 0b {1 1% AT AT | Grlfv AT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperature according to manufacturer’s specifications Breakfast /51 i 57 /O"U fernp
and chemical agent used in Final Rinse i Lunch [ HE =y (o 0¥eh ,:,7.- :
B ' Dinner 155 \ 31\ | Ol Zg}_?F
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200pp
Final Rinse Temps defermined by chemical agent used Breakfast 194 /151 _Jed pri
SR R A Lunch S {20 253 P
N ; Dinner | {1 [LO | 200 pene
FREEZER and WALK-IN Temperature Freezer 0 Walk-in l Walk-in
or below 35-40 F | 35-40F
Record temperatures, Freezer and Walk-ins AM |- :) 3.\ { | 344 ]
Record temperatures, Freezer and Walk-ins PM | - Lt A C[ 3?
[ DRY Temperature 45-80 Spice Room Store Rm }
STORAGE i} |
Record temperatures Dry Storage Areas AM (0 2¢) ’
Record temperatures, Dry Storage Areas PM @ o =7
Hot- Water Temps in sink AM PM
/ 22.% / Z‘I\ | .
Afmara 2~ 25T |
Slijl\re ok Supénflstj) \ \ l[/t Signature, Cook Supervisor (PM)
FQ_Q/SE&VICE MANAGER DATE



clc

Secure Sgrvices’™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 3U{ AM Timd P56 Pm

Cycle 5 pate: /0-3/-23 SUNDAY
Shift Checklist AM PM | Comments |
No | Yes [No | Yes |
All areas secure, no evidence of theft ' |
Workers reported to work, no open sores, . X Y |
fever, cough, shortness of breath, chills, X \¢
no skin infection, and no diarrhea X Y N
Kitchen is in good general appearance X | \¢ !
All kitchen equipment operational & clean ¥ ¥
All tools and sharps inventoried X, d
All areas secure, lights out, exits Jocked i e Ny
PRODUCTION SHEET Menu Items | ercam | scrm Bk | tort | salsa | cake | sugar l coffe | milk | Bran | PB
é:'[gre" egg | saus | -ills E e flks
‘Breakfast Temperatures | 72T | 1734 ¢23(| 2] 3% 1| R & | 3o | KT KM
Menu Items | Char | pota | cole | lett | onion | mayo | bun | chees fruit | tea | j
broiled | salad | slaw must e ' ‘
Lunch Temperatures | {%3.1 [HLO[ G2 | 263 Yo PT _[pT JA0 1 Hia pr {2t
Menu Items Red Polis | rice | hom| salad | dress | tort drink | cake | Beef | frt
beans | sausg iny -ing | -illa patty
Dinner Temperatures || 30| | J0 120 ([19] 53 | AT |RT [AT [RT [I)5[RT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast ;s ! SO
and chemical agent used in Final Rinse Lunch | 50 [85 z 0ol
R e . Dinner 190 [ A5 — ke
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-ZOOpme|
‘Final Rinise Temps dotermined by chemical agentused | Breakfast / 25.2 | /7252 “2 B pP*T |
A SRR TR Lunch | [i5 200 | Zocppl
SRS VRS Dinner ) /AT [ ] 2o PPm |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM | —, 2.1 3EAR
Record temperatures":“'ﬂFreezer and Walk-ins PM | -8 2 <Y Z) Vi |
DRY Temperature 45-80 Spice Room | Store Rm ' |
STORAGE
Record temperatures Dry Storage Areas AM (20 Z(0)
Record temperatures, Dry Storage Areas PM G & 7 o
Hot- Water Temps in sink AM PM
/250 | /2

) /]
::; 1«'(,1:"72'1%;’”3 ?}/F

e

Sigqaturgf Cook Supervisor QAM)

\/ e

78

WERVICE MANAGER

NF-6-2-20

DATE V

Signature:-(piooi(éupervisor (PM)



