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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

16 February 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: 6

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: 1041

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

Female: I 83 |
Male: | 958 |
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: 12

How many people were brought into the facility this week?

Number of people brought into the facility this week: 148

How many people have left the facility this week?

Number of people who left the facility this week: 6

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: 263

Male: 233

Female: 40

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

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 6 1626

ICE Employees: 0 B

GEO Employees: 5 347

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

AN




SUPPLEMENTAL NOTES:

Request for information was done on 2/14/24, and information was received on 2/14/24.
The population counts are current as of 2/13/24.

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

6 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

1 Administrative Assistant

Staffing information is current as of 2/13/24

No change in staffing 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: 1/29/2024 10 2/5/2024
North Annex

Al 45|A 0
A2 22|1B 46
A3 63|C 12
Ad 13|D 44
Bl 16|E 46
B2 31|F 0
B3 36/G 0
B4 39|L 8
Cl 38|M 0
c2 28N 0
3 0X 18
C4 oY 3
El 0|Z 8
E2 0|RHU

D1 26

D2 0|Total 572
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Nationalities:

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

2.Russia

3.Mexico

4.Uzbekistan

5.Honduras

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 was five (5) new cases among GEO staff and none among ICE
staff. They reported six (6) new cases among ICE detainees and zero new cases among
other GEO detainees. Official COVID-19 statistics for "ICE Detainees under COVID-19
Monitoring" were provided by ICE staff and are current as of 2/13/24.

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 2/15/24.
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Secure Seryices’

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cyele 1 Date:pz_ps=2¢/ MONDAY Time: 232> AM  Time: |75 3 PM
Shift Checklist AM PM Comments
- No | Yes | No | Yes
All areas ;ecure no evidence of theft vV | __
Workers reported to work, no open sores, Y X
| fever, coush, shortness of breath, chills, Y ¥ B
no skin infection, and no diarrhea X A% |
Kitchen is in good general appearance X Y .'
| All kitczen equipment operational & clean X ¥
| Al tools and sharps inventoried X \ - i
All areas secure, lights out, exits locked K s
PRODULTION SHEET Menu Items | cereal | scram dice | tor- | salsa | stm ‘ sugar | coffe | milk | fruit | brd
egg | pota | tilla pota € |
ﬁBreakfaéi - Temperatures | @4+ | jow/l/80 | @4 | o /90 | 4 | o4 33 @i | Pt |
Menu Items | Ck leg | gravy| whip| peas| Pinto | cobb | marg | roll tea | fruit | PB |
i qtr pota | carrt| beans | -ler
Lunch | Temperawres | — |[6a 130 79| /292 21| 25 | BT | R ot &l
Menu Items | fideo |gm | meat salad | dress | garlc | fruit | dmk | chee
o beans| sauce | -ing | bread se
| _qer |_Temperatwres |79 |N57199] 132 [ AT | A1 [32 AT
DESH MACHINE Tem perature Wash 150+ | Rinse180+ | If Needed
nperatrs 2 aceording to ‘manufactater’ sspemﬁmtmns Breakfast 1&ge iS0°® / O\ - .
hm‘““d agien_“fsee in Final Rise Ly o ‘; Lunch '/h%/ [ 02 Lo J—muu '
S >__ i 5 Dinner L9 Y LU~ Z&M
P()T ard PAN SINK Temperature | Wash 110 F Rinse 110 F Samtlzer-ZOOppm
ﬁm&? Rinse  Terans ¢ cetefmmed by chezmca} agentused Breakfast Jo° j20° QOC) o
37 - : ‘ Lunch (/2.0 VA /B2 Zpo RO |
it i, o I R Dimner | §)Q 5™ | 200 epm, |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40F
| Record temperaturss, Freezer and Walk-ins AM T3, | 33.( %88 |
| Record temperatures, Freezer and Walk-ins PM |3 32 2/ |
DRY Temperature 45-80 Spice Room | Store Rm
| STORAGE
[ Record temperatures Dry Storage Areas AM G/ C/
Record temoeraturss, Dry Storage Areas PM @ | G/
Hot- Water Temps in sink AM | PM
R (20 e
: :nvrature, book Sug* /vlsm (AM) Venfy by AM Signature, Co:ok Supervisor {(PM)
W ATE A
V] Aoty Q/ 2 37 N\

FGOD \ERVI E MANAGER
[
NE-622-20

" Verify by PM



FOOD SERVICE:

GCCE

Eaciire Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cyclel Date: 02-06- 94  TUESDAY  Time:p0 AM Time: 7000 pm
_____Shift Checklist AM PM Comments =
[ o _ No |Yes |No | Yes| -
| All areas secure, no evidence of theft e ¥ - _
| Workers _yorted to work, no open sores, bl | X f
| fever, couh, shortness of breath, chills, X ~
no skm mfectlon and no diarrhea NC % !
| Kitchen is in Eood oenvral appearance 7[ X |
| All kitchen equipment operational & clean by ' X e |
All tools and sharps inventoried ' O X oL
All areas secure, lights out, exits locked R n/ S r - -1
PRODUCTION SHEET Menu Items | cereal | fren | syrup| bran| bkfst | marg | sugar [coffe | milk | PB | frui |
toast ‘ ﬂLkS ¥ e t !
Breaktaﬁ Temperatures | Bt 156,24 BT kT 7. 3 KT [t S.2 g1 T T
Menu Items | Stir-fry| mix | rice | dres{ salad | roll " | marg | beans | tea fruit -e-lm"!'
veg sing ‘i’ivﬁ,',
Lunch Temperatures | /50-3/C/ /63 E AT RZ.Z AT 378 /8F 2 Cter A J55.2
Menu Items | T-ham | mac | beans| cabb corn | marg | brow | drink | fruit
| chees| bread | nie :
Dinner __ Temperatures |)67 2/57-2/83.3/s1.2] o~ | 35 [N [y ({7
DISH MACHINE _ Temperature | Wash 150+ | Rinsel80+ | If Needed |
- Temp f:_'.mre accardmg 1o manuficturer’s spcclficatwns Breakfast /55 /25 o Fenm =
zand ehﬁmua_ agent used i Fmaj Rinse” e Lunch /S22 2/ 7 W |
‘ Dinner St 130 | Lo |
P()T and i)AN SINK Temperature Wash 110 F Rinse 110 F Samnzer-ZOOppm
Fm&LRm “emps d ‘.ez—»manuj by LhBﬁllC{ﬂ agent used Breakfast )2 7.9 Yy ne 200 m -
: Lunch /20 21 ;2.40
St AR R Dinner | [[€. 7 122 7 2o om
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
| Record temnperatures, Freezer and Walk-ins AM |- 2.9 25,0 2R. 3
| Record tem) seratures, Freezer and Walk-ins PM |- 2.1 EYOR < 39S
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
ecord temoeratures D: y Storage Areas AM (ol (o |
Record temperatures, Dry Storage Areas PM (25 o5
Hot-Wa:er-Temps in sink AM PM
) /27.7 120
=

-

Vo

4‘_.,_ ﬁ rLA TN

Szgaatl}re Cook Supé: ,ﬁs;
( —'-\ / /P><,/

) SERVICE MANAGER

s

AT £ Y SN

éignature, Cook Supervisor (PM)



FOOD SERVICE:

G

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time: 0300 AM Time: 20 ) PM

Secure Sarvices™

Cycle 1  Date:-07-%/ WEDNESDAY
"~ Shift Checklist AM PM Comments
il - - No | Yes [No | Yes
| All areas secure, no evidence of theft X N/
| Workers reported to work, no open sores, \/ X
fever. cough, shortness of breath, chills, 4 b |
no skin infection, and no diarrhea X X |
Kitchen is in good general appearance X1y | |'
All kitchen equipment operational & clean > ¥ | _‘
All tools and sharps inventoried ad X ‘
All areas §_e‘c‘1_1_1_'e,}___i_i-2£§§. out, exits locked N ~/ |
PRODUCTION SHEET | Menu Items | farina | brk | coffe | fruit| marg | sugar | coffe | milk r eggs | brea |T o
’ saus cake . € | | d | i
Breakfast ] Temperatures |/ 79 3/ ‘{] PAI38s| - & |52 IgS.20r |
Menu Items | Burrito | span ‘chees [ salad gress | corn | mar | tea gr
) | rice iny | e [ -ing | bread | g tk |
Lunch - Temperatures | //p5/| £ 70( /901 23| 2= J 29 | 32 V& f 25 17| g
Menu Items | Polish | refri | grill salsa |tort | peac [ dfink | chee | fruit | bur |
sausag | beans| pota | -illa | hes | se | ger |
Dinner .. Temperatures |17§:2/f9;.2jazz] [ [N v [y 390 | o | g3d
DISH MACHINE Temperature | Wash 150+ | Rinsel180+ | If Needed |
:Temperam»a accard_ng to manufacturer s_ speg;f eatwns ; Breakfast / 55 / ’e 5 /m,kl‘«}_p j
f{mddmmicaiagemuwd in Fma? Rmse g i Lunch /550 / b7 Srse L eniid l‘
i * Dinner | /53 (o T | Jpeoreng |
POT anq_i PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined hyt%’e@t&{g@hﬁ};ﬁgﬁ_i g Breakfast // 7 (20> E GOJQ A
o o) 5 St e Lunch /' /2 2> ﬁacmr;r»n
A el - Dimner | [izm Vs™ | zcocgpm |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
or below 3540 F 35-40F f
Record temyeratures, Freezer and Walk-ins AM || <G 38.s |
| Record temperatures, Freezer and Walk-ins PM | -2 .1 554 .0 |3/ ZJ
DRY Temperature 45-80 Spice Room | Store Rm ] |
STORAGE
Record temr eratures Diy Storage Areas AM (e/ lof
Record temperatures, Dry Storage Areas PM [oq (05~
Hot- Water Temps in sink AM | _PM N
[20, 2 |1[5.7 |

Yt

. “f“ ,----_F' =
1
Signature, CH k ipervisor (AM) a
L ‘_...-—-—"‘"‘—-...__‘ v
N\ == 2 = Q }\

"_ —
‘( H30D SERVICE ANAGER
N
NF-6-2-20

Signature, Cook Supervisor (PM)
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Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle 1 Date: )-%-Q4 THURSDAY  Time:() 730 AM Time: PM
_____Shift Checklist AM PM Comments
B o No |.Yes | No | Yes
All areas secure, no evidence of theft b4 SomM\¢. ,.aclr 5 ng A Y S
| Workers reported to work, no open sores, X DeswNe -
fever, cough, shortness of breath, chills, X Vi
no skin infection, and no diarrhea ) N
Kitchen is in good general appearance X
| All kitchen equipment operational & clean | ~ IO Caets /o HAL
All tools and sharps inventoried X N
All areas secure, lights out, exits locked e S o
PRODUCTION SHEET Menu Items |cream |pan | T- ’ syrup | marg | sugar | coffe | milk | Bran | fit
rice cake | ham e flks
| Breakfast Temperatures |/39.2 | S8 £)i734 RT 334 | RT [Ry 3$2[RT Bs2
Menu Items | fajitas | grill | grill | refri| span | salsa | salad | dress |tort | drin | tea
onion| pepp| bean| rice -ing |illa [k
(Lunch Temperatures | (80 [t | il @R[ 1830 OT | 40 [ 40 | T 8| pT :
Menu Items | Ckn gm | corn potat | marg | roll | drink | grlf | ckn ‘ frt
- N patty | beans 0 _ ches
Dinmer | Temperawres | /7Y |}2] [ (b (39 138 | &7 | 4T les1]T] IRT
DISH MACHINE o Temperature | Wash 150+ | Rinse180+ | If Needed
.'_f_‘tmpcm;ue.; stording o manufacturer’s specifications Breakfast | /9 _3,_ /(o f L"_Ou Temp
[ and chemical agent used in Final Rinse Lunch /65 ﬂi! ' fﬂ%‘{-‘d’?ﬂ
= ' _ Dinner /4.5 -y xﬁ,_,,;
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Samtlzer-ZOOppm
rEi;;aIRmse Temps determined by chemical agent used Breakfast /23, 4_/ //2.5 2 POp
sty S S Lunch O | 2 -z_ajf.»pm
SR _. Dinner | .} [/
FREEZER and WALK-IN Temperature Freezer 0 Walk-in “Walk-in
or below 35-40F 35-40F
| Record temperatures, Freezer and Walk-ins AM |- /. % 352 S
Record temperatures, Freezer and Walk-ins PM | -3 D45 S
DRY Temperature 45-80 Spice Room | Store Rm
| STORAGE .
Record temperatures Dr\ Storage Areas AM [z/ /{_, i
Record temperatures, Dry Storage Areas PM & | &
Hot- Water Temps in sink AM _PM '
S [2.3Y )

<

Ly =

vaviss)

o

= 4 7_,—-
(.7 A /
Ly -':'/, -

ngnature Cook Su; })}V]SOT( _).’Vl)

-9

2l

( 1;05 &ERWCE MANAGER

DATE

Signattire, Cook Supervisor (PM)




FOOD SERVICE:

G

Spoure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

CJvcle 1% Date: ;\ /;Jﬁ)‘f FRIDAY Time{ 345 AM Time: )%‘ / PM
Shift Checklist AM PM | Comments |
- No |[Yes | No | Yes
All areas secure, no evidence of theft 7\ :
Workers reported to work, no open sores, peS ~ |
fever, cough, shortness of breath, chills, Y - |
no skin infection, and no diarrhea P - i
Kitchen is in good general appearance e 7 e dit -V an a Cae © O
All kitchen equipment operational & clean | X - N e
All tools and sharps inventoried P 4 il
| All areas secure, lighis out, exits locked - - s/ |
PRODUCTION SHEET [ Menu Items | oat scrm | gravy| diet | bread | bis- [ marg | coffe | suga | milk | frt :
| ’ meal | egg jelly cuit |r e r
Breakfast | Temperatures |\5 3 |\ 15| A |€T LT |21 | &% | €% | VT |59 |@r-
Menu Items | Taco | Pinto| corn | lett | shrd | salsa |tort |grill |tea |grd | frt
meat | beans | chees -illas | chees turk
Lunch | Temperatures [1&Ip R4 [IHO 28.I41.0 RT LT — |1 195l &0 |
Menu Items | tuna pota | lett | mix | dress | bread | ket drink | cake | egg | fit
‘ salad | wedg veg | -ing ~chup sald ‘
Temperatwes | 33 1769 33 1@ | A7 KT AT RC AT 137 KT
DISH MACHINE - Temperature | Wash 150+ | Rinse180+ | If Needed '
Temperature pocording 1o manufaciurer's specifications Breakfast | 5.5 S Lo Tees 1)
and chemiczl agent used i in Final Rinse Lunch 15| | 2 ~+ 'OU‘J WD
: R o Dinner
POT anc PAN {\] NK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm |
Fa alamseifippid siermined by chemical agent nsed Breakfast | (A [1D _J‘D\_( SO A
Cm e Lunch Lo 112 :200}39%4
oy 8 5% e Dinner
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).C o e eyl
Record temperatures, Freezer and Walk-ins PM i
DRY Temperature 45-80 Spice Room | Store Rm !
STORAGE
Record temperatures Dry Storage Areas AM (D (o8
Record temperatures, Dry Storage Areas PM }
Hot- Water Temps in sink AM PM
1 i ll_{

%‘7 L) ”” /44/4'

A7IY

ot nqture Cojok Superl\,/,sor (AM)

‘:' /Ll &i’ /7/% 1/"’747

AT

FO(%{') SERVICE MANAGER
NF-6-2-20

DATE

Signature, Cook Supervisor (PM)
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Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

CYC]Q_‘ Em__l_l_)ate: /3‘ JO- 22U SATURDAY Time:O300 AM Time:r‘ap PM

) Shift Checklist AM PM Comments |
B No |Yes | No | Yes 4
All areas sectire, no evidence of theft >
Workets reported to work, no open sores, S LY |
fever, cough, shortness of breath, chills, p e
no skin infection, and no diarrhea X \V’
Kitchen is in good general appearance 3 ~
All kitchen equipment operational & clean | >{ <
All tools and sharvs inventoried > —
All areas secure, lights out, exits locked o 0
PRODUE'E‘ﬁ)N SHEET Menu Items cerea};’ " fried | bread j'elly fruit marg | sugar | coffee | milk | T-
S Tleggs ' ham
Breakfast | Temperatures |RT- 3334y QT [RT 32| ®r |RT |37.9|/82.Y
Menu Items ckn veg corn | safsa| lett bread | cake tea chee | chic .| frui
salad beans | salad se ken
Lunch | Temperatwres H2| [0 |Ho [~ 383pT |07 PT [2K03H3 H10)|
Menu Items salis_ | greens gravy | rice | comn’ |salad | dress | drink | marg | burg | frui
steak bread -ing er t
| ner : Temperatures | /77] [179 /63 357 RT |33 [RT [ AT (32 I [RT
DISH MACHINE ! lemperature | Wash 150+ | Rinse180+ | If Needed
Temperamre accc»rdmg to manufacturer’ s specxﬁeatwns Breakfast | F ] [ ﬁ LO\A/ e mp
aadghemacalaﬂenmseﬁ in FmalRmse Tl Lunch 15(, 0O ) s "Lﬁ‘t_\_.
=i ';_;.:.._ “‘“_,:. Bodis e Dinnor /é_é_ ! I D g o
Mﬁj _EA_H SINK Temperature | Wash 110 F Rinse 110 F Samitizer-200ppm
. Final Rmse ’Icrms date'mn’zed b} chemical agentused Breakfast /35 S ¢ [ 25 ,B° 20C pom
1 RS ; Lunch | /i ®.( /15.( 200 ppm
',” SN 'u.; vd Al L ".: A £ =t Dinner
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk -i
or below 35-40F 35-40F
| Record temperatures, Freezer and Walk-ins AM | 2. b 7%, | 37
Record temperatures, Freezer and Walk-ins PM JEP Iz ’Scf'
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Drv Storage Areas AM | (,( (o |
Record temperatures, Dry Storage Areas PM 6 [ G b
Hot- Water Temps in sink AM PM
o 35 .4 1/Z]

u1gna.)% fmﬁ ?perwsor (AM) Signatu;e, Cook Supervisor (PM)
WAty -2 PYL

F¢OD SERVICE MANAGER DATE
NF 6-_-70
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Bacue Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle I pate: 5| |- 24 SUNDAY Time: §300 AM  TimeyY)() PM
_____ Shift Checklist AM PM | Comments
_ - No/ | Yes [No | Yes
All areas secure, no evidence of theft Vv, |
Workers re; norted to work, no open sores, V) o Pl
fever, cous_h “shortness of breath, chills, V, e
__no skin infection, and no diarrhea \,/ / b
K1tchen is in good Leneral appearance \/f e
All kltc_thp equipment operational & clean // 7
All tools and sharps inventoried v L~
All areas secure, lights out, exits locked P
PRODUCTION SHEET Menu Items oat— | scrm | gravy | Dic | bis- | marg ] sugar | coffee | milk | PB | chee
meal | eggs pota | cuit se
| Breakfast Temperatures |[92. C |180.5/195.i| 23] BT | 375 AT | AT (383 [RT pB7S
Menu Items | T- Ham | potato | cole | lett | mus | onion | dres- | bread | fruit | tea | gm
salad | law tard sing . bean
Lunch - | Temperatures |A2.0 [12.040] 1393 | QT 409 Ho |V | — | pT il
Menu Items | Bumito | refri | span | lett | salsa | dress | chees | drink cake | broc | Tort
beans| rice -ing | e col | illa
" omer | Temperawres |/73 7% /79 X0 4T [RT [32> AT [RT 15 [HT
LaSH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Ttmpemz_r_t_a“: iing to manufacturer’s specifications Breakfast /0 ° /CL° Lo Temp
‘and chemiczl zgent used in Final Rinse Lunch I 5{ 1 q/ ,/’){L’ @7)&/)
i Dinner L5 [ O Lo 2o mp
POT and PAN SINK Temperature Wash 110 F Rmse 110F Samtlzer-ZOOpprrf
}“ma! Rmm Fejj: desermined by chemical agent used Breakfast 1213 [R1.D Ao Ppm
' L8 | Lunch o it2 | 200 PPM
b (S LA N Dinner | /4D 112 00 _porm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
[ Record temneratures Freezer and Walk-ins AM -/ DEL 32L.0
Record temperatures, Freezer and Walk-ins PM |-} 32 oY)
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE .
Record temperatures Dry Storage Areas AM &0 Vi ®;
Record temperatures, Dry Storage Areas PM o O & O
Hot- Water Temps in sink AM . PM '
___u_“u EXEEEEe

- gfuuk/

mature Cook, “uuar isor (AM)

,»af} f (e

/33

FOOE- S}’?%\JICE MANAGER

NF-6-2-20

DATE

P

Siéhature, Cook Supervisor (PM)



GEO Aurora ICE 2/13/2024
7:23:20 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 71.41
A-2 70.81
A-3 69.41
A-4 71.21
B-1 70.90
B-2 69.41
B-3 70.81
B-4 71.60
C1 71.60
C-2 71.41
C-3 68.40
C-4 71.91
E-1 71.91
E-2 71.91
D-1 71.71
ISOLATION 70.61
PATIENT ROOM 70.90
INTAKE/RECEIVING 67.81
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input[1]

169.77

LAUNDRY ROOM MAU-2 and BOILER-4
Universal Input{13]

GEO



Secure Services™

Temperature Log

South Building

Date: Monday, February 12, 2024

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR _ WATER/sink Shower #1 | Shower #2
South-A éﬁo . / O, )f“ N I
South-B (OQ\} / O & b ( l A
South-C 6 8’ [ / O% O N Ly
South-D &7 I } OLL? I | ) \
South-E 6 g 7 } U“‘ﬁ_‘} I [ f)
South-F G /105.0 V| U
South-G 6 © OB G {1 //
South-L 70 v l / 677/7 W 1’1
South-M g, Cﬁ) JO¥ 2~ ) (y
South-N 6 2l / ot 5 (C ir
South-X 637 O / OLfB Lo (f
South-Y &5, | /OO L \i
South-Z L5755 /64 i \)

southsmu |OF. Y [, D \{ 1/
South SMI31 Shower 6 g‘ ) } l ( L 1 ( A
MED 150- Room 1 | (54D |06 “F N/A N/A
MED 1SO- Room 2 | &), J ,q,j /B 6.1 N/A N/A
MED ISO- Room 3 | 5. J- AJ‘%J}, /06 N/A N/A
MEDICAL N/A N/A i

PRINT: %f )

Write Legibly

SIGN:
~

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Monday, Februray 12, 2024

North Building

195 Aurora

Detention Center

3130 Oakland St.

cecure Services™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Sh;;ver Sh;;ver Sh;;ver Sh;:rer Sh;;ver Sh;;ver Sh;;rer
Al | 7L H
a2 | 204l . Al b1\
a3 | 691 7;3"\//( 71 (T
At | 713 I 1 AN
B-1 | 70.°90 j ALn i //Cf' )
B2 | 694 i s i
B3 | 70 (Q—? ) ‘]L\/
B4 | 7.0 i AW N
c1 | e Oacdroedrnimn| 28 /
c2 |71 H vy ' N/
c3 |04 4°
c4 | 7019
p1 |77 N/A | N/A | N/A
pz2 | Tl N/A | N/A | N/A
E1 | /9] N/A N/A N/A
£2 79|
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: :Pﬁf flacs SIGN:
Write Legibly [ (a4
Medical S-howers Tempellature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




