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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

23 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: 4

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: 1075

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

Female: I 81 |
Male: | 994 |
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: 13

How many people were brought into the facility this week?

Number of people brought into the facility this week: 122

How many people have left the facility this week?

Number of people who left the facility this week: 31

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: 260

Male: 218

Female: 42

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

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 3 1629

ICE Employees: 0 B

GEO Employees: 5 349

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 2/22/24, and information was received on 2/22/24.
The population counts are current as of 2/20/24.

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

1 Administrative Assistant

Staffing information is current as of 2/20/24

(*) denotes a change in staffing level from the previous week. The number of LPN's
increased from 6 to 7.

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 o 2/5/2024
North Annex

Al 45|A 0
A2 22|B 46
A3 63|C 12
Ad 13|D 44
Bl 46|E 46
B2 31|F 0
B3 36|G 0
B4 39|L 8
Cl 38|M 0
C2 28|N 0
C3 01X 18
C4 0|y 3
El 0|Z 8
E2 O|RHU

DI 26

D2 0| Total 572

Version 1.4




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 three (3) 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 3/1/24.

Version 1.4




GC®

Secure Services

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: Q - lggb\ Monday Time: ) Y J)AM _ Time: P@zﬂ' Cycle 2

Shift Checklist AM PM Comments |
No | Yes |No | Yes h
All areas secure, no evidence of theft v . |
Workers reported to work, no open sores, A )
fever, cough, shortness of breath, chills, ~ '
no skin infection, and no diarrhea al [
Kitchen is in good general appearance v - ’
All kitchen equipment operational & clean ? L. L~ )\ et \ Aain )34( Vick Lund Y\"L
All tools and sharps inventoried Vardl B | —— U e e S LA
“All areas secure, lights out, exits locked/ | =" | - /| Ko missyi vio i\
PRODUCTION SHEET | Menu Items | rice/ Lg TA[Jelly | bis- | fruit [ marg | sugar ©offee | milk | diet | P.B.
raisin eggs cuit jelly
Breakfast Temperatures H‘q.j_ ikt AT RT[EXT] 39 T | V2T 253 LT | &V |
Menu [tems Ck whip | gravy| roll | peas | marg salad | dress- | Tea | Bk diet ¢
Fri stk | potato carro ing Ck dre
Lunch Temperatures | 19%.( | 'T10 Two| DT| 1A 283 Hl2 [900 | T |35 — |
Menu Items | Charbrl | potat [ Gr | Lett/| Chee pickle | bun | mayo/ [ fruit | dmk | Char
patty | salad | bean onior| -se mustrd broit j
Dinner Temperatures | /3% 155 | 52 3 b > BT | RT [RT RT3
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed }
Temperature according to manufacturer’s specifications Breakfast | /53¢ / ‘_/_ W fem
and chemical agent used in Final Rinse ' Lunch 155 I %
L Dinmer |/ 375 {70 Im M |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sannuer—’(mppm :
Final Rinse Tcmps determined by chemical agent used Breakfast 127 = s /32, "b 2GS __i
; i Lunch 12’ | 0. ( Q_Mppm
i . - ) . Dinner )] Q. = Aop o
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in | (|
or below 35-40F 35-40F .
Record temperatures, Freezer and Walk- AM | _ / 5 iy ¢, 30 29, ¢ |
mns ! :
Record temperatures, Freezer and Walk- PM _ '
ins P "'3 ’%'B 37 i
DRY STORAGE Temperature 45-80 Spice Room | Store Rm _
Record temperatures Dry Storage Areas 75,77 AM G0 GO |
Record temperatures, Dry Storage Areas PM Y9 & | 0 !
Hot- Water Temps in sink AM PM _i
122.3° > =

Slgnéh'xre Cook Supervisor (PM)

B2 =72

"DATE / Verify by PM

AR_A DN
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Secure Services™

FOOD SERVICE: AURORA KITCHEN

(g

OPENING and CLOSING CHECKLIST

j Cycle 2

Date: ) \ 5 9’4\ Tuesda Time: OmAM Time: [4y [
Shirt Checklist AM PM Comments
No | Yes |No | Yes
All areas secure, no evidence of theft Y@l T
Workers reported to work, no open sores, X
| fever. cough. shorness of breath, chills, X
no “skin infection. and no diarrhea
I\ucher ising u()d ngeral appearance
All kltchen e&mpmem operational & clean \ Vil Lot edoeon LonCe oy,
All tools and sharps inventoried )
All areas secure, va;hls out, exits locked K~ 17 a3 broken .
PRODUCTION SHEET Menu Items sugar | coffe | milk | diet fruit |~
’ syrup A
Breakfst | Temperatures | P 0 3%C B lky &1 51| AT 1524
Menu Items | Ckpatty| rice | gravy| roll | green | marg | tea browni | bake | jelty | PB
beans ckn
Lunch Temperatures | [55%- 24 70, [[52H AT || 584134 (kT | AT 709 b AT
Menu Items hot dog | relish | macr | com | com bun | onion | mustrd | drnk | ches | Gn
salad bread tur
i Vinner Temperatures | {86 2 £7 | 26| q1-y| < E7 27 Wq Ay |Zyrlss
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according 1o manufacturer!s speci Breakfast | /S3 ] 12 / M
and chemical agent used in Final R Lunch l 5 L ) 4 f.nJJ
: 2 Dinner 16y /3y ﬁf
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Samtlzer-ZOOppm
Pkl Rl Temps deiemined by PR BTEAERR Breakfast |1 (% | /19
TR ' D Lunch {43 /25 ‘%ﬁ
AR . Dinner /2o [2e g;-'o PPr
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40 F 35-40 F
Record temperatures. Freezer and Walk-ins AM |- 2.4 M. |34.2 P
Record temperatures, Freezer and Walk-ins PM |- 4] 37-9 29.0| 7
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE el
| Record temperatures | Drv Storage Areas AM (s CZ: | iy
Record temperatures. Drv Storage Areas PM Y 7 / 7
Hot- Water Temps in sink AM PM / . / /
125 . | /21 / i ( /

Signature, Cook Supervisor (PM)

K hadke

Verify by PM



GCe®

Secute Services

FOOD SERVICE: AURORA KITCHEN

(@ OPENING and CLOSING CHECKLIST
Date: QZ-_j‘-"2-4 Wednesday Time: Q20O AM _Time: oold G\ND Cycle 2
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 Ve ;
fever, cough, shortness of breath, chills, b d v
no skin infection, and no diarrhea X v
Kitchen is in good general appearance o ¥ v
All kitchen equipment operational & clean v | X V| e ;1% Caess ‘ol Hall
All tools and sharps inventoried X v
All areas secure, lights out, exits locked R v
PRODUCTION SHEET Menu Items ocatmeal | gravy | fried | bis- | fruit | marg | sugar coffee | milkk | PB | T-
pota | cuit ham |
| Breakfast Temperatures | 442 2 lyzze [ A @ |3%.0 | Re | A+ |35.8 Rri/89 .
Menu Items burrito | Pinto | span | lett | dress- chees | PB cake | tea grd | broc |
beans | rice ing e turk | coli
Lunch Temperatures |/ &5.( | (?0{| /69/| 39| 3T 29 | LT | KU | g /8| (69
Menu Items | meat rice | cabb | onio] marg | com | salad |dress |dmk | egg | stew
stew -age bread -ing sald | veg
f Ver Temperatures |[10! Y lisy 310l %67 (235 | £ 2¥s | 0 | #7 |27 1904
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
“Femperature according to manufacuurer's specifications Breakfast . //9 Zow Temo
2nd chemical agent used in Final Rinse Lunch /5y /22 /dd‘k,i %
' Dinner__| [§Y | 67 /o)
POT and PAN SINK Temperature wash 110 F Rinse 110 F Sanitizer-200ppm '
Final Rinsc Temps determined by chemical agent used Breakfast //7.9 /75,4 2%1 i
i Lunch | 7/ 8.[ [ /1B[ | Dewppr
¢ Dinner il4 (20 2 06PPM _
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-In |
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM +/../ 2S.8 o !
Record temperatures. Freezer and Walk-ins PM |-G & 2¢-S 29,/ |
DRY Temperature 45-80 Spice Room | Store Rm AR
STORAGE i
Record temperatures Diry Storage Areas AM (2! Lo/ ;
Record temperatures, Dry Storage Areas PM 6% B
Hot- Water Temps in sink AM PM / ]
/241 /20 | ~ o |
K hadka
) Veru’é)ay AM Signature, Cook Supervisor (PM)
290 Liang
DATE ) B Verify by PM

NE.6-2-20)



GCe®

SECULe Services

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

A-30 24

DATE

Date: D)=\ 6-3‘-{ Thursday Time: O30 AM  Time:\"1'C PM_ Cycle 2
Shift Checklist AM PM Comments
| No | Yes |No | Yes
All areas secure, no evidence of theft K B
| Workers reported to work, no open sores, Yo he
fever. cough, shortness of breath, chills, b4 L
| no skin infection. and no diarrhea * X -
Kitchen is in good general appearance W ﬁ -
Al kitchen equiprent operational & clean | Y- oo W il
All tools and sharps inventoried X v o
All arcas secure, lights out, exits locked L v
PRODUCTION SHEET Menu Items scram | Pota | bis- | ketch jelly | marg | sugar coffee | milk | PB | bra
egss -toe | cuit | -up n
- cerl
Breakfast Temperatures | J5 2 |13 | 27 |7 p | 9O Xl | 3773 it nr
Menu Items | ham- [ bun | fries | ran | green lett Dress | onion | ketch | fui | tea
burger bean | beans -ing up 1
| Lunch _ T Temperawres | V14 | o+ |14 W1 [T | %0 re |39 rF [rElré
Menu Items | Taco | rice | pinto | salsa lett shrd | tortill | apple | cake | drk ;i frui
meat beans chees sauce 1
Dinner Temperatres | 1A [ 184 \ T2 |38 | 397 9| - | [rd [etiet
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer's specifications Breakfast \6“? l Z 7 W w <
and chemical agent used in Final Rinse - Lunch 197 133
; Dinner 1S4 119 I P lowve
| POT and PAN SINK Temperature | Wash 110F Rinse {10 F Sanitizer-200ppm
[ Final Rmsc Temps determined by chemical agent used Breakfast 1/ Z }i} Ze0 Po
: Lunch 114 TN 00 QM _
_ i Dinner /13 I )00 er’v
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35440 F 3540 F
Record temperatures, Freezer and Walk-ins AM |~ ")ofg | 3S-6 278
Record temperatures, Freezer and Walk-ins PM | ~a9 293 »TL
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM | (4 3
Record temperatures, Dry Storage Areas PM
Hot- Water Temps in sink AM PM
iy 17
Verify by AM Signature, Cook Supervisor (PM)

Verify by PM



GC®

Secure Services

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

~
Date: ,2 l(ﬂ l"‘( Friday Time: O‘-@m Time: / 4/"09 PM Cycle 2
Shift Checklist AM PM ] Comments |
No |Yes |No | Yes
All areas secure, no evidence of theft \ Y L
Workers reported to work, no open sofes, A N
fever, cough, shortness of breath, chills, "« Vi :
no skin infection, and no diarrhea e v J- ) 3 B
Kitchen is in good general appearance O 1. [¥ ,.
All kitchen equipment operational & clean \ .,% X R -
All tools and sharps inventoried T\ N ) - I
All areas secure, lights out, exits locked ™ V) !
PRODUCTION SHEET Menu Items | cinn pan | syrup bk | marg | sugar | coffee [ milk fruit |
oatmeal | cake saus !
Break fast Temperatures _|}99.9 |/5D.3 1 | 2.} K EI . s 9. LIAT
Menu Items nugget | beans| rice | Crt bread | marg | cake | tea unbr | fruit l
ckn
Lunch Temperatures 172.0 o \A3pA8H DT 0. 0T (DT 815 |10
Menu Items | chili beans | squach marg| roll Brow | drink | chees | mac | grd | raw
mac -nie aroni | turk | veg
_H;% Temperatures | /20 /90 [77) 23 RT_RT |AT 23 170 135133
JH MACHINE Temperature | Wash 150+ Rinse180+ | If Needed
Temperature according to manufacturer's specifications Breakfast ) 29 /M
and chemical sgent used in Final Rinse Lunch Ji-% (34 Jow ;lfmﬂﬂ_
| - Dinner [51 135 (o mp”
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200pp
Fina} Rinse Temps determined by chemical agent used Breakfast 1K= / T4 D0 oot
T - Lunch |12 S | DodPpm
' 2 Dinner | 412 LS~ (200 ppim
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540F 35-40F
Record temperatures, Freezer and Walk-ins AM | =2.5 2339, 2 2F.F
Record temperatures, Freezer and Walk-ins PM |.-3.0 349-1{ 232 é
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE .
Record temperatures Dry Storage Areas AM | (o (o
Record temperatures, Dry Storage Areas PM e/ 6 ! 4
“Hot- Water Temps in sink AM PM
[ ,} I/:q{/ | ZA
Verify by AM Sighature, Cook Supervisor (PM) T

0 -

2
P

| ¢

NF.£-2-20

DATE

Verify by PM



GCe®

Secure Servives’™

FOOD SERVICE: AURORA KITCHEN

n

OPENING and CLOSING CHECKLIST

pate: 2 / 1 2 Saturda Time: (({ODAM Time:/ 7 3 PM Cycle 2
Shift Checklist AM PM Comments
No | Yes | No | Yes I
All areas secure, no evidence of theft ¥ P ]
Workers reported to work, no open sores, X o
fever, cough, shortness of breath, chills, X __:
1o skin infection, and no diarrhea 5 $Q ]
Kitchen is in good general appearance A ' ]
All kitchen equipment operational & clean | YC o
All 1ools and sharps inventoried X o f
All areas secure, lights out, exits locked R B / o I
PRODUCTION SHEET Menu Items farina | eggs | gravy | bk ( bisc I marg | sugar | coffee | milk )
saus i e !
Breakfast Temperatures /7% 4|/ (o BWEx Heb | T YK A A, s ,--_‘_,,.__:
Menu Items T-ham | slice | veg | mac | lett onion | Mayo | fruit bread | tea | carr
ches | beans| salad /must -ots
Lunch Tempematures | 20 | 29151 37| 22| 35| 1T | LT} RU2[] /2
Mena Items ckn ' Pota | veg | beang roll marg | salad | dress | dmk diet | PB |
leg -toes -ing drs ;
er Temperaures | ]2 51/ 1] 751190 AT | 32 =22 1R [RTIX 1T
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperaturs according 10 manufacturer’s specifications Breakfast | |55 12\ N 2
ﬂ.chenii@hzgm‘mdwm Rinse. . Lunch /{05 7 29 |/ -3
i | Dinner | /&5~ | 30 | lou—t !
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200pp i
FmalRmscTcmpsdcmmmedbydwnntal ntused: . Breakfast | [t & 19 20 i
] S ' Lunch 1/ /7 12z ;Z%Ef?:
A o Dinner /177 1222 6 PP, i
FREEZER and Temperature Freezer 0 Walk-in £a!k-in ;
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins aM -6 _%Q = 53.8 |
Record temperatures, Freezer and Walk-ins PM |~ 449 L S N i
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE |
Record temperatures Dry Storage Areas AM (a() (o] |
Record temperatures, Dry Storage Areas PM yss, G/ 1
Hot- Water Temps in sink AM PM
i [14. 4 |13

7

/v‘e’rify by AM

). IO

Signatfire, Cook Supervisor (PM)

A

—

AR L9090

DATE

V Verify Y PM



FOOD SERVICE:

n

GO

Spcure Services™

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date:p2 . /B -24 Sunday Time: 0206 AM Time:/ 72 . PM Cycle 2
Shift Checklist AM PM Comments
No | Yes Y
All areas secure, no evidence of theft 4
Workers reported to work, no open sores, 4 N
fever, cough, shortness of breath, chills, ¥ S !
no skin infection, and no diarrhea % v B
Kitchen is in good general appearance ¥ Ny
All kitchen equipment operational & clean V4 W
All tools and sharps inventoried ¥ "
All areas secure, lights out, exits locked P R ¥
PRODUCTION SHEET Menu Items | cereal | eggs | diced 'salsa| coffee | Tor sugar | coffee | milk | fruit
potat cake | -tilla
Breakfast Temperatures | pa~ |1LE9 1815 | R+ | O | 04 | 4 | &b R+ '
Menu Items fideo green | beans| salad dressi | marg | roll tea chees | diet | fruit
matt sc | beans ng dress
Lunch Temperatures 19,1 | | 4.51@74( G129 40 | — [ BT | RT ST HAOHDD
Menu Items turkey cole | lett | onion | bread | cake | drink | egg diet | bro
salad salad slaw salad | dress | cco
i Yer remmeratores |53 135 3% 133 |55 AT [ AT AT 38 ¥ 5]
DlSH MACHINE Temperature | Wash 150+ Rinse180+ | If Needed
""" Breakfast | /S¥_ (15 | [/ ] |
Lunch |50 (2! fow |
L Dinner | /| 5O i Lo i
POT and P AN SINK Temperature Wash 110 F Rinse 110 F Samtnzer-ZOOppm !
~':'Flna‘l Ringe. ?cmps'd" Srmised by chemmical Breakfast | / /5./ 773 1 200200 ;
: Lunch (0.2 2.1 | 200ppM |
U Dimner | /1O (12| Roop g
= Freezer 0 Walk-in Walk-in
FREEZER and WALK-IN Temperature il Yoo e
Record temperatures, Freezer and Walk-ins AM |70.% 3L 37.C
Record temperatures, Freezer and Walk-ins PM |- 2 S 38
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE |
Record temperatures Dry Storage Areas AM [ (974 i
Record temperatures, Dry Storage Areas - PM & [ &/
Hot- Water Temps in sink AM PM %'
J)7s” /AP }

Signafure, Cook Supervisor (PM)

~

-

FO{JJ) SERVICE MANAGER
NF-6-2-20

Verify by PM



Sacure Services ©

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

030D AM _Time: [9] ;5 PM

Cycle3 Date:p2-19-z2¢ Monday Time:
Shift Checklist AM PM Comments |
No | Yes | No | Yes I
All areas secure, no evidence of theft X = i §
Workers reported to work, no open sores, X \¢ F
fever, cough, shortness of breath, chills, ¥ Vi i
no skin infection, and no diarrhea b4 3
Kitchen is in good general appearance X s
All kitchen equipment operational & clean Y N
All tools and sharps inventoried V4 Nl
All areas secure, lights out, exits locked e i 1 \,L
PRODUCTION SHEET Menu Items |cinn | pan | syrup T- | marg | diet | sugar | coffee | milk | fruit
oatmeal cakes ham syrup
Breakfast Temperatures | /92 |/2.21 @4 /Gks L | 4 | 0 |[P¢0 | 4 !
Menu Items | Sloppy | potato | carrot| salad| dress | onion | bun cake |tea | slice |grd |
Joes salad -ing ches | tk
Lunch Temperatures |107] | 4201861 | #10 41D | 40 YT 1T 12T 13¥
Menu Items | Polish | rice | cabb | beans marg roll drink | patty bread | fruit |
sausage age
Y= Temperatures | /70 [ 7% 139 12|33 | RU | BT 1139 AT 1R3
' DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Tempétature according 19 mariufactirer’s specifications: . Breakfast | /e /20 LowTeno ;
and chemical agenf ysed in'Final Rinse, .~ Lunch | /D 117 LovAe) |
P Dinner ] 5O i17) Lol |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-ZOOppm’
“Final Rinse Témps determided by chiceni Breakfast /128 /5 2% ":
e Lunch ,,6_._£_ ”2. l TQOO-DPW ‘
FREEZER and WALK-IN Temperature Freezer 0 Walk-in alk-in
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM |~¢/L3% LD IR
Record temperatures, Freezer and Walk-ins PM |~[1,7 23 23
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM {al (.l
Record temperatures, Dry Storage Areas PM Gl G |
Hot- Water Temps in sink AM PM
N /445 [
\ .
%@\AM) Signatuge] Cook 'Supervisor (PM)
\ . !
DATE

0D SERVICE MANAGER

NF-6-2-20



GEO Aurora ICE 2/20/2024
6:59:35 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 71.91
A-2 71.60
A-3 69.80
A4 70.61
B-1 68.71
B-2 69.52
B-3 70.81
B-4 70.61
Cc-1 71.71
C-2 70.61
C-3 68.31
Cc4 71.41
E-1 72.02
E-2 72.22
D-1 72.70
ISOLATION 70.61
PATIENT ROOM 70.90
INTAKE/RECEIVING 67.91
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input{1]

168.83

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

GEO



Secure Services™

Date: Monday, February 19, 2024

Temperature Log

South Building

195 Aurora Detention Center

11901 East 39th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A b W [Q4 72— U g
South-B 677 [0+, i V]
South-C 76.0 | O 1 N %)
South-D 6(6 O /O\f‘ 3 1' (
South-E 70 3 t OLf’,\'g K A
South-F ("7 QO o<t ) i/ 1/
South-G 7{, , IR DN !f Ly
South-L 9. 1 ‘

South-M L%
South-N 6% Y
South-X O)Qla ]
South-Y 6%\ . 7
South-Z /67« '7
South SMU 0. |
South SMU Shower
3 70.] N/A
MED ISO- Room 1 | 77).7] N/A N/A
MED ISO- Room 2 | ©)).”/ N/A N/A
MED ISO- Room 3 | “)2. 7 N/A N/A
MEDICAL i N/A N/A
PRINT: %ﬂ {L\/ SIGN: (/,:{% /?7

Write Legibly /

Temperature is taken with a Fluke Mod 52 Digital Thermometer

(7




