Uongress of the United States
House of Representatives
ﬁjaizhiuginm CT.J(]: Z0515

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 22 April 2022
DAY MONTH YEAR

Requested by: Alejandra Zepeda District Operations Coordinator
NAME POSITION

Transmitted by:
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: 28

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: 328

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

Female: I 27 |

Male: | 301 |
Nonbinary: 0

Prefer not to say:l 0 |
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 1

How many people were brought into the facility this week?

Number of people brought into the facility this week: 15

How many people have left the facility this week?

Number of people who left the facility this week: 107

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: 158

Male: 139

Female: 19

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

Individuals Housed in GEO Facility: 0 914

ICE Detainees: 9 809

ICE Employees: 0 >

GEO Employees:

1 224

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 made on April 21, 2022. Electronic files were received on
April 21, 2022. The population counts are current as of 4/20/2022.

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

Medical:

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

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

7 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 4/19/22.

No changes in staffing level from the previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect personal identifying information of detainees. Usage of
the law library ranged from one (1) person to ten (10) people at each provided
opportunity. Dorms which did not use the library were either empty, new intake, on
restriction, or detainees refused use, per provided logs. Logs are current as of 4/15/22.

COVID-19 Information:

Per the facility, there were zero new cases amongst the ICE staff and one (1) new case
amongst GEO staff. They reported nine (9) new positive 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 via ICE.gov and are current as of
4/20/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 4/25/22.
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ADULT CYCLE MENUS

These menus are proprietary and‘igtenﬂ:ad Qolq!y for the use.of GEO Group Facilities,
Dissemination, forwarding or copying of these menus are sirictly prohibited.

MENU DATE: 5/15/202% CYCLE 1. WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Dry Cereal Chicken Leg Quarter Fideo w/ Meat Sauce
Scrambled Eggs Cream Gravy Green Beans
Diced Potatoes Whipped Potatoes Tossed Salad
Tortilla Carmots & Peas Dressing
\\ Salsa Pinto Beans Garilc Bread
\.\ Sugar Fruit Cobbler Frult
Coffee Dinner Roll Fortified Sugar Free Beverage
Mitk 2 % Margarine
Fortified Sugar Free Tea
TUESDAY Dry Cereal Stir-Fry T-Ham Macaroni Cheese Casserole
French Toast Mixed Vegetables Beans <
/\/ Syrup Rice Cabbage
\ Breakfast Sausage Tossed Salad Combread
\5\ Margarine Dressing Margaring
Sugar Dinner Rol} Brawnie
Coffee Margarine Fortified Sugar Free Beverage
Milk 2 % Fortified Sugar Free Tea
WEDNESDAY Farina Beef and Bean Burrito | Polish Sausage
Coffee Cake Spanish Rice Reiried Beans _
1‘7 Breakfast Sausage Hominy Grilled Potatoss
\ Fruit Salsa Salsa
Margarine Cheese Tortilla
"Sugar Cornbread / Margaring Peaches
Coffer Tossed Salad J Dressing Fortified Sugar Fres Beverage
- Mitk 2 % Fortified Sugar Free Tea
THURSDAY Cream of Rice Fajita w/ Tortllla Chicken Patty
Pancakes Grilled Onions & Bell Pepper Grean Beang
\5\ Syrup Spanish Rice Com
\ T-Ham, Sliced Refried Beans Potatoes
\_>\ Margarine Saisa Margarine
Sugar Garden Salad/Dressing Roll
Coffee Whiite Cake / lced Fortified Sugar Free Beverage
Milk 2 % ~ Fortified Sugar Free Tea D
FRIDAY Oatmeal Taco Meat Tuna Salad
Scrambled Egas Com Potato Wedges
Cream Gravy Pinto Beans Mixed Vegstables
\ Biscuit Salsa Shredded Lettuce / Dressing
A\ Margarine Shredded Lettuce Bread
Sugar Shredded Cheese Katehup
Coffee Tortillas Yellow Cake
- Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage
SATURDAY Dry Cereal Chicken Salad Salisbury Steak
: Fried Eggs Vegetarian Beans wi Gravy
B Bread [ Margarine Com Satad Rice
\(0 Fruit Lettuce Greens
\5\ Jelly Bread Salad w/ Dressing
Sugar Pineapple Cake Cornbread
Coffee Fortified Sugar Free Tea Margarine
Witk 2 % Fortified Sugar Free Beverage
SUNDAY Datmeal Turkey Ham, Sliced Beef and Bean Burrito
Scrambied Egge Potato Sajad Spanish Rice
Creamed Meat Gravy Colestaw Refried Beans
Diced Potatoes Lettuce Salsa
\/\ Biscuit Onion Slice Lettuce
" Margarine Bread Dressing
Sugar Saiad Dressing Cheese
Coffee Mustard Cake
Mitk 2 % Fortified Sugar Free Tea Fortified Sugar Free Baverage

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

Signature on file { 811291

Corporate Manager Food Service Menu SystemsiDietitian

GO



FOOD SERVICE

G

Secutre Services™

UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 1. Monday Time:() 30D (A(ND Time: lfOé@

y/nj12

Date:
Shift Checklist AM PM | Comments i
No | Yes | No | Yes '
All areas secure, no evidence of theft X | &
Workers reported to work, no open sores, %
fever, cough, shortness of breath, chills, _‘:[
no skin infection, and no diarrthea X
Kitchen is in good general appearance b
All kitchen equipment operational & clean )
All tools and sharps inventoried j%
All areas secure, lights out, exits locked :
PRODUCTION SHEET Menu Items | cereal | Ser | Dice | Tort| sugar | coffe | milk | bread | salsa | fruit
eggs | pota ¢
Breakfast Temperatures /74 1192 e | e 26 [ [T
Menu Items Ck Gravy | Whip | Pinto| Peas Cobb | Roll Marg Tea | PB | fruit
Leg Pota | Bean| Carrot | ler |
Lur-* Temperatures J30)%0 [ (T 793 )2 1T |25 |27 6 B |
Menu Items Fideo | Green| Salad | Dress| Garlic | Fruit | Drink | Diet chees
Meat | beans -ing | Bread dressin | e
Sauce 4 g
Dinner Temperatures |[A3.2 [WAD AHO|RTI VT [HO [T |9t |4
DISH MACHINE Temperature| Wash 150+ | Rinsel80+ If Needed
Temperatureaccording o manlacturer's speciicatons Breakfast | /52 | [ 2
| and chemical agent used in Final Rinse Lunch )53 /2P |
Dinner | (S5 LBy — |
POT and PAN SINK Temperature| Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agont used Breakfast | /&2 7% =%r] 2200,
Luch |/ |29 2a°
Dimer | 128 | [[F | S08Pp
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40 F
Record temperatures, Freezer and Walk-ins AM | (|.« 37 b 379 —
Record temperatures, Freezer and Walk-ins PM =Y O < o< <9-U
DRY STORAGE | Temperature 45-80 | Spice Room | Store Rm —" ] —
Record temperatures Dry Storage Areas AM | Y ©3 — -
Record temperatures, Dry Storage Areas PM s & — ]
Hot- Water Temps in sink AM PM — - —_ -
[2.5 R0 | — — — [ —

-2
Signagur®, Cook (S)%( Z L’Ihz./¢z'

FOOD SERVICE MIANAGER DATE

NF-6-2-20




FOOD SERVICE:

Sectre Servioos™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle | bate: 4/ /22 TUESDAY  Time: 2c> AM _Time: (B0 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 ).
fever, cough, shortness of breath, chills, ¥ e
no skin infection, and no diarrhea X Y .
Kitchen is in good general appearance X KL vete « possibly | sttayper |
All kitchen equipment operational & clean | X X ' < )
All tools and sharps inventoried X Y
All areas secure, lights out, exits locked | |
PRODUCTION SHEET | Menu Items | cereal |fren | syrup| bran| bkfst | marg | sugar | coffe | milk | PB | frui |
toast fiks | saus e t
Breakfast Temperatures |73 | 2| et )8s |23 1 2T (21 | 3¢ e
Menu Items | Stir-fry| mix | rice | dres{ salad | roll marg | beans | tea | fruit | ckn
veg sing i
Lunch Temperatures |/9 (o |/F7/76| 90 2t | 3Y )39 |P1- 12T 179
Menu Items | T-ham | mac | beans| cabb| corn | marg | brow | drink | fruit
chees bread nie ‘
Dinner Temperatures | 1@ (\8LL | TR T 14O [ p1 [T | BT
DISH MACHINE Temperature | Wash 150+ | Rinsel180+ | If Needed |
Temperatute according to manufacturer’s speoifications Breakfast ISt 182 _ j
and chemical agent used in Final Rinse Lunch St | €1 — :
! Dinner 5 (&) [© 2|
POT and PAN SINK Temperature | Wash 110F | Rinse I10F | Sanitizer-200ppm |
 Final Rinse Temps determined by chemical agent used Breakfast | /5 7 /2T 2eD, 1'9 n
Lunch 1zs i
Dinner | 1\O 05 o ook
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540F 35-40F |
Record temperatures, Freezer and Walk-ins AM | 7. & %2. % 239 |
Record temperatures, Freezer and Walk-ins PM -&.31 |43 23,2
DRY Temperature 45-80 Spice Room | Store Rm =
STORAGE
Record temperatures Dry Storage Areas AM | (77 o’y
Record temperatures, Dry Storage Areas PM | (08 [72<)
Hot- Water Temps in sink AM PM
[ 2.5 [20

C /%

“Rovod  Hlz[22

Signatur

D,[;‘lﬂ\t | jl\‘ c

Signa&rj, Cook Supervisor (PM)



Ge

Seciure Serdves’™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 0300 AM _Time:{ J57D M

Cycle 1 Date: ‘-{}13/22— WEDNESDAY
Shift Checklist AM PM | Comments
No |Yes |No | Yes
All areas secure, no evidence of theft X J
Workers reported to work, no open sores, X \/
fever, cough, shortness of breath, chills, V4 N
no skin infection, and no diarrhea A ¥
Kitchen is in good general appearance K _ 7— ‘
All kitchen equipment operational & clean X |V 1 1A
All tools and sharps inventoried X |7 ¥
All areas secure, lights out, exits locked i V% !
PRODUCTION SHEET Menu Items | farina | brk | coffe| fruit| marg | sugar | coffe | milk |eggs | brea | i
saus | cake e d
Breakfast Temperatures |1 7.5 |[3C | A | PT 1 33 (@A | A [ 3L 3 2 YA
Menu Items | Burrito | span | hom-| salsa chees | salad | gress | corn |[mar |tea |gr |
rice | iny e -ing | bread | g tk |
Lunch Temperatures | /7S 1177 7% yT| 27 (137 |V B (3R & |17
Menu Items | Polish | refri | grill salsa | tort peac | drink | chee | fruit | bur
sausag | beans| pota -illa | hes se ger
Dinner Temperatures | |33 1L \89 1 — | BT 0 | Zo | 760 [ G0 140 JHE.
' DISH MACHINE ) Temperature | Wash 150+ | Rinse180+ | If Needed |
~Temperature according to manufacturer’s specifications Breakfast /%0 /3/ —_
 and chemjcal agent used in Final Rinse Lunch éﬂﬁf\ | &3 —
Dimer ¢ Jho Y | |¥5 | ——
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
- Final Rinse Temps determined by chemical agent used Breakfast / a9 yEY, 2 AN ton
Lunch | 25 124 |
Dimer | W24 | (E3 | Zoopmy
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40F 35-40F 1
Record temperatures, Freezer and Walk-ins AM | ~(/. b 3. S 29.9 |
Record temperatures, Freezer and Walk-ins PM | —G 34 35| |
DRY Temperature 45-80 Spice Room | Store Rm ]
STORAGE
Record temperatures Dry Storage Areas AM Ly L~>
Record temperatures, Dry Storage Areas PM b 4 b2 |
Hot- Water Temps in sink AM PM - |

\

4l ) v

ﬁ%/#-zml !

NF-6-2-20

DATE

Signature, Cook Supervisor (PM)



FOOD SERVICE:

Swcure Servicos™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1 Date: ‘//M }2_.?/

THURSDAY  Time:p35, AM Time: | XI@

FOOD SERVICE MANAGEK /
NF-6-2-20

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X Ml vl [ lghts oUt  themend
Workers reported to work, no open sores, X v /<\ Cien ’ |
fever, cough, shortness of breath, chills, X v
no skin infection, and no diarrhea X 1
Kitchen is in good general appearance X v
All kitchen equipment operational & clean X v
All tools and sharps inventoried v |V || ka)22 Thermo w as Nt (Weei
All areas secure, lights out, exits locked seal] V] n bai Dom Am - |
PRODUCTION SHEET Menu Items cream | pan | T- syrup | marg | sugar | coffe | milk | Bran | fit |
rice cake | ham e flks
Breakfast Temperatures | (X6 [/ T3|/7¢ — | VX1 2R | Xl A D ex | &
Menu Items fajitas | grill | grill | refri| span | salsa | salad |dress |tort |drin |tea |
onion| pepp| bean| rice _ |-ing Jilla |k
Lunch Temperatures |/ 70 | / 70/ 7O ’égﬁ(gf,\%gt eT 13\ | eT |3 T |
Menu Items Ckn gm | comn potat | marg | roll drink | grll |ckn | frt |
patty | beans 0 ches
Dinner Temperatures | 159 |184.¢ 413  |i806| 25 | Q7 [V=1 | 1734] P [P
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Tempemture acconding to manufactarer’s specifications Breakfast / So / Y/ —
;andcbemwaiagemasedmmm Rinse Lunch lS‘f ! 33
Dinner \SS (B2 —
POT and PAN SINK Tem perature Wash 110 F Rinse 110 F Samtlzer-ZOOppm
“Final Rinse Temps determined by chemical agent used Breakfast |/ 2.7 20 ZJCJL@QQ_
Lunch 115 | 2% Zag[L |
Dimner | [ 3™ 07 | QSopes
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35—-40F |
Record temperatures, Freezer and Walk-ins AM [={(].77 7.6 29.( |
Record temperatures, Freezer and Walk-ins PM |- 9. < <S-7. k(X
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE
Record temperatures Dry Storage Areas AM | (oY b —_—
Record temperatures, Dry Storage Areas PM — —
Hot- Water Temps in sink AM PM ¥ @g —_ —
\%/
Signaturyfook Supervi}»’ﬁ\M) Signa’tl?l;’sz%(ap/eésor (PM)
A5 |-
/],
DATE



Seoure Services™

FOOD SERVICE: AURORA KITCHEN
; OPENING and CLOSING CHECKLIST

Cycle 1 Date: L‘\\SI‘Yﬂ’

y e

—

Sitnidlire, Cook§upepyisor (AM)

FRIDAY Time:02 %S AM Time: 10 PM
Shift Checklist AM PM Comments
No | Yes |No | Yes
All areas secure, no evidence of theft =3 R
Workers reported to work, no open sores, v
fever, cough, shortness of breath, chills, /
no skin infection, and no diarrhea - ,
Kitchen is in good general appearance FEE /e et Posadan cord [ﬂ i“: bluz Serge:
All kitchen equipment operational & clean | f\/ i 1 Keasle | Steame, STiek ornsH
All tools and sharps inventoried R 7 o ) '
All areas secure, lights out, exits locked - .
PRODUCTION SHEET Menu Items | oat scrm | gravy| diet | bread | bis- | marg | coffe | suga | milk | fit
meial egg | jelly cuit [r ' |e et |
Breakfast Temperatures | /GO | /@l/F T | fx [%C | 36 [FC [P [35 [T
Menu Items | Taco | Pinto| corn | lett | shrd |salsa |tort |[grill [tea |grd |[frt
meat | beans chees -illas | chees |z , | tgh |
Lunch Temperatures | /70 | [75)%515/15 / 1R1 | [T [ 14 I% |
Menu Items |tuna | pota | lett” | mix | dréss | bréad | ket | drink | cake | egg | fit |
salad | wedg veg | -ing -chup sald :
Dii . Temperatures | Y 90 | HO FS | W | 20 | 21 | &1 (P17 |40 [H
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed _
Temperature according to manufacturer’s specifications Breakfast / 5/ /§ 7., ]
and chemical agent used in Final Rinse Lunch /E f'sv / g—y/ _— |
' Dinner =) | D0 — |
POT and PAN SINK Temperature | Wash [10F | Rinse 110F [ Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast N A ﬂ///?_ ) / i
Lunch 1 477y | AZ/0 | A/
Dinner o | [360ppM
FREEZER and WALK-IN Temperature Freezer 0 Walk-in [ Walk-in |
or below 35-40F 35-40F {
Record temperatures, Freezer and Walk-ins AM oo, T3 14 |
Record temperatures, Freezer and Walk-ins PM 1F-T 3% 'S |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE _
Record temperatures Dry Storage Areas AM Zkal [, l
Record temperatures, Dry Storage Areas PM | £ § P-4 |
Hot- Water Temps in sink AM PM - '
2 (2
L LS “Fevod Y5 (0032~

Signaturq,\jf ook Supervisor (PM)

€~

ANAGER

NF-6-2-20

slialezs



Ge®

Secure Sarvices™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

7

{ <
Cycle 1  Date:o4 / 16 / 17 SATURDAY Time: i—\ AM Time: H’Z?x@
Shift Checklist AM PM Comments ~—
No | Yes | No | Yes
All areas secure, no evidence of theft X
Workers reported to work, no open sores, ¥ v
fever, cough, shortness of breath, chills, X v )
no skin infection, and no diarrhea 7 N |17 2l Ton Eing re e |
Kitchen is in good general appearance Y ' v |TH e cals A bt F
All kitchen equipment operational & clean | Y& Nl E77W wials G i
All tools and sharps inventoried Y gt DU2D: Rinseaid on 2 % unes
All areas secure, lights out, exits locked ¥, VD taded 35 3 lefe |
PRODUCTION SHEET Menu Items cereal | fried | bread | jelly | fruit | marg | sugar | coffee | milk | T- /‘
cges ham |
Breakfast Temperatures |21 |3 YK |RT| AT |27 frC |RT 58 [zg|—
Menu Items ckn veg comn | salsa| lett bread | cake | tea chee | chic | frui
salad bﬁé’-\ salad se ken |t '
Lunch Temperatures | 2(, | YD [DB3|%2 3¢ |#U [AT AT |38 [0 RT
Menu Items salis greens gravy | rice | corn’ | salad | dress |drink | marg | burg | frui |
steak bread -ing er t |
Dipr =t Temperatures (190 | L2 1$9 ligs| £ [ 285 | 7] £7 ]3¢ (18T [£T j
DI. MACHINE Temperature | Wash 150 Rinse180+ | If Needed
| Temperature according to manufacturer’s specifications Breakfast @ %\/ N —
and chemical agent used in Final Rinse Lunch N o ' — |
A : Dinner \J3- \'gy — |
POT and PAN SINK Temperature Wash 110 F Rinse 110F Sanitizer-200ppm ‘
Final Ringe Temps determined by chemical agent used Breakfast /[T }’18 L_oFF\
~ Lunch |//5° )it 200 pp
Dinner g 1a 20 0PI .
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk -i
or below 35-40 F 35-40F |
Record temperatures, Freezer and Walk-ins AM | [() ZAKS % 7/()_ |
Record temperatures, Freezer and Walk-ins PM | =G F BG A 7/0/3%
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE o = & '
Record temperatures Dry Storage Areas AM | b 2Ty T
Record temperatures, Dry Storage Areas PM | &% x4
Hot- Water Temps in sink AM PM - - —ll — !
. t[ 2 1[5 i [t — — ]
4-lp- 22- {adllcs -

NF-6-2-20

Signatﬁr’é; Cook Supervisor (PM)
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Hevire Servicoo 3™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

SUNDAY Time: U)) AM Time:\TUU Gl\jlv

(
Cycle 1 Date: 0

1/ [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 v°
fever, cough, shortness of breath, chills, )( v
no skin infection, and no diarrhea DiS v’ P
Kitchen is in good general appearance N “ D e looks very  dirhA-
All kitchen equipment operational & clean | Y P Uepmer nady MM_Q%LM{_M
All tools and sharps inventoried Y. el ;
All areas secure, lights out, exits locked X |
PRODUCTION SHEET Menu Items oat— |'scrm | gravy | Dic | bis- | marg | sugar | coffee | milk | PB | chee
meal | eggs pota | cuit se |
|
Breakfast Temperatures | (45| |40 200 |{ Yel b4 | Yo BT |RT | Y0IRT| <&
Menu Items T- Ham | potato | cole | lett | mus | onion | dres- | bread | fruit | tea | gm
salad | glaw tard | |sing bean |
Lunch Temperatures | 30 |54 | 3% 2T BT | & AT | BT | RTRT]156]
Menu Items Burrito | reffi sp?m lett | salsa | dress | chees | drink cake | broc | Tort |
beans| rice -ing | e col | illa
Dinnrer Temperatures | €0 [17221150 28] ¢ | (7| 38 | @ | T Bs1 ¢ 7
DI&_ MACHINE _ Temperature | Wash 150+ | Ringe180+ If Needed
‘Temperature according to manufacturer’s specifications Breakfast —_— .
and chemical agent usod in Final Rinse Lunch — |
Dinner _— '
'POT and PAN SINK Temperature Wash 110F Rinse 110 F Sanit\izel:;200ppm |
Lunch AHY N AR |
Dimer | |35 | 4| Jooppm .
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM —%.49 57 el qO, |
Record temperatures, Freezer and Walk-ins PM |- F'(, 266 54 a. |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE |
Record temperatures Dry Storage Areas AM U({ (05 '
Record temperatures, Dry Storage Areas PM 233 o
Hot- Water Temps in sink AM PM |. — - ey
120 [Z] | «— — | —1
N 470> Khadka
S‘U\%-&) %ﬂu ervisor (AM) | Signature, Cook Supervisor (PM)
“ﬁ%{’ (A Y-1b-22
FOOD SERVICE MANAGER DATE

NF-6-2-20



GEO Aurora ICE 4/18/2022
3130 N. Oakland St 7:27:41 AMBCU

Temperature
°F

A-1 72.31
A-2 70.00
A-3 70.11
A-4 69.41
B-1 69.52
B-2 61.22
B-3 71.12
B-4 69.41
C-1 69.21
C-2 70.51
C-3 69.50
C-4 62.01
E-1 70.90
E-2 69.41
D-1 71.71
ISOLATION 68.90
PATIENT ROOM 70.11
INTAKE/RECEIVING 68.90
Tank Temp S-12 0.00
Present Value

BOILER-3 129.79
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 169.41

Universal Input{13]

GEO



Secie Services™

Temperature Log

South Building

Date: Monday, April 18, 2022

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
6’/3‘7)« South-A V/“’ﬂqﬁ%’
\ South-B Vpccevfel
South-C 7 3. 7 (211
South-D 7 / 3 /ﬁﬁ /
South-E Zxs gl ed
South-F 721 2 / 4. f
South-G 2N 12%]
South-L 72. 4 jo4, [
South-M Un cclopi 4
South-N /2.2 (A&
South-X /71 e ®3
South-Y 24 (27.)
South-Z 717 e
South SMU -7 /214
South SMU Shower
| 3 N/A
] MED ISO- Room 1 | /& | et 2 N/A N/A
J MED ISO- Room 2 | /). | 4 | N/A N/A
|\ MED ISO- Room 3 | 7/ 4 jo4.1 N/A N/A
MEDICAL N/A N/A
PRINT: 5 (¥n Jfascn SIGN: W

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




G

Monday, April 18, 2022

195 Aurora Detention Center

North Building 3130 Oakland St.
cecure Services™ Temperature Log  Aurora, cO 80010
Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
G4892 | an | 723 |lon4
; A-2 700 /(4.3
A3 | 221 ley 3
A-4 £G.4 / 043
B-1 6‘? g oy y
| B-2 7\""; [y / abll'f
B3 | ¢ TN o4
B4 | €4367Y Jo44
C1 AT e /4. 3
C-2 m , flf‘ 144 11
C-3 -~ 5_ 143
C-4 £> Je4. 3
pa |77 1093 N/A N/A N/A
D-2 N/A N/A N/A
| B | 29 197 NA | NA | NA
: E2 |49 |[c47
( | Th?rlzpy 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: ez Memsar SIGN: CW
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Ajr: e | 0. A 72, | Jof | 222 | 21l
water |I095 | W55 |y | P25 | 1y ik |10a5 | S

Temperature Taken with a Fluke Mod 52 Digital Thermometer

7




