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

ICE AURORA CONTRACT DETENTION CENTER
ACCOUNTABILITY REPORT
ELECTRONIC REQUEST

Date: 20 May 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: 57

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: 657

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

Female: I 32 |

Male: | 625 |
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: 2

How many people were brought into the facility this week?

Number of people brought into the facility this week: 133

How many people have left the facility this week?

Number of people who left the facility this week: 15

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: 237
Male: 206
Female: 31
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020:
Individuals Housed in GEO Facility: 0 914
ICE Detainees: 59 924
ICE Employees: 0 >
GEO Employees: 3 557
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes No [
Daily Foods Production Service Records:
Yes No [ ]
Temperature Logs:
Yes No I:'
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




SUPPLEMENTAL NOTES:

Request for information was made on May 19, 2022. Electronic files were received on
May 19, 2022. The population counts are current as of 5/18/22.

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 Assistant Health Service Administrator

1 Medical Doctor

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

8 RN's*

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 5/17/22.
*Denotes a staffing change from 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 eleven (11) 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 5/13/22.

COVID-19 Information:

Per the facility, there were zero new cases amongst the ICE staff and three (3) new cases
amongst GEO staff. They reported fifty-three (53) 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 5/18/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 5/18/22.
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ADULT CYCLE MENUS

These menus are proprietary and h?tem'ed solely for the use of GEO Group Facilities.
Dissemination, forwarding or copying of these menus are sizictly prohibited.

MENU DATE: 511512021 CYCLE 5  WEEK-AT-A-GLANCE
BREAKFAST LUNCH DINNER
MONDAY Oatmeal Beef Patty on Bun T-Ham Macaroni Cheese Casserole
Scrambled Eggs Rice Baans
Jelly Pinto Beans English Peas
()\ Biscuit Spinach Combread
Margarine Lettuce Margarine
ﬁ Sugar Mustard or Mayo Applesauce Cake
Coffee Fruit Fortifiad Sugar Frae Beverage
Milk 2 % Fortified Sugar Free Tea
TUESDAY Dry Cereal Fideo wi Meat Sauce Chicken Fried Steak
Pancakes Carrots Whipped Potatoes
Syrup Green Salad Cream Gravy
/\\/O Turkey Ham Dressing Green Beans
‘3 Margarine Garlic Bread Dinner Roll
Sugar Spice Cake Salad wi! Dressing
Coffee Fortified Sugar Free Tea Margarine
Milk 2 % Fortifisd Sugar Free Beverage
WEDNESDAY Farina Tahitian Chicken Chicken 'Leg Quarter
Scrambled Eggs Rice Potatoes Augratin
'\\ Peppered Gravy Green Beans Mixed Vébetables
Biscuit Pinto Beans Beans
6 Margarine Green Salad Roil
Sugar Dreszsing Margarine
Coffee Combread ! Margarine Cake
Mitk2% Fortified Sugar Free Tea Fortified Sugar Free Beverage
THURSDAY Rice and Raisins Fajita wf Tortiflas Turkey Salami
Pancakes Gritled Onions & Peppers Cheese, Sliced
[ fV Syrup Spanish Rice Macaroni Satad
yd \\ Turkey Ham Refried Beans Corn $afad
"D Margarine Salsa Mustard { Mayo
Sugar Garden Salad | Dressing Lettuce & Onion
Coffee White Cake Bread
Milkc2 % Fortified Sugar Free Tes Fortified Sugar Free Boverage
FRIDAY Dry Cereal Chicken Stir-Fry Tuna Salad
Creamned Meat Gravy Rice Grilled Potatoes
Grilled Potatoes Peas Pinto Beans
: Fruit Corn Coleslaw
\b Biscuit / Margarine Biscuit Ketchup
6 Sugar Pudding Bread
Coffes Margarine Fortified Sugar Free Beverage
Witk 2 % Fortified Sugar Free Tea
SATURDAY OCatmeal Chicken Patty Salisbury Steak
Scrambled Eggs w/ T-Ham Green Beans Potatoes
’ Cinnamon Roll Pinto Beans Cabbage
. Biscuit Potato Satad Mixed Vegetahles
5 \ Jelly tettuce Roll
Margarine Onion Choctolate Cake wf lcing
Sugar Bun Margarine
Goffee Fortified Sugar Free Tea Fortified Sugar Free Beverage
Witk 2 %
SUNDAY Cream of Rice Turkey Bologna Red Beans & Polish Sausage
Eggs wi Breakfast Sausage Patato Salad Rice
i é Salsa Coleslaw Hominy
\ Apple Coffas Cake Lettuce Tossed Salad
. Tortillas Onion Dressing
Sugar Bread Tortillas
Coffee Mustard or Mayo White Cake
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Beverage

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

Signature on file / 811291

Corparate Manager Food Service Menu Syétemsibieﬁtian




) Seniire Sarsices ™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

!
LycleS  Date 5.9.722 MONDAY Time: 0330 AM _ Time: | 517\ PM
Shift Checklist AM PM Comments e
i No | Yes | No | Yes
All areas secure, no evidence of theft X :
Workers reported to work, no open sores, N AP L
fever, cough. shortness of breath, chills, NIA L o
no skin infection, and no diarrhea N/ AT o
Kitchen is in good general appearance Tx | . : -
All kitchen equipment operational & clean w | vl PN t o
All tools and sharps inventoried >0 AT
All areas secure, lights out, exits locked ; T L
PRODUCTION SHEET Menu Items oat— | scrm .| Jelly| bis- | marg | sugar | coffee | milk | PB ' fruit
meal | eggs o cuit | |
Breakfast Temperatures | {8F |78 | CTRT (40 | @7 | €T | A0 | T |EeT
Menu Items | Beef | Pinto | rice |lett | bun | mayo spin- | fruit | brea | tea
A patty beans | ‘ must | ach d I
Lunch Temperatures | /49 [18% [ 148 40 T | €1 |18 L €T |eT BT —
Menu Items | THam ’ peas | beans| car marg | corn | cake | drink Mac | fruit | salad
Mac rots bread Vi ‘ chees }], ‘
Dinner Temperatures i‘L i ef [ (5 T et | r P LT
DI MIACHINE Temperature Wash 150+ | Rinse180+ | If Needed B
Tempt:rature ac&.ordmu tQ fnan ufacmrer s spemf' catxans . Breakfast 16 % | 5 | —_—
tand chemxcal agenrnsed in-Fin e iR Lunch 156 183
e BN R iy Dinner | 5+ 1% Y -
P()'[‘ and PAN S[NK Temperature | Wash IT0F | Rinse [10 F Sanitizer-’?OOppm
Fi inal Rinse. Termps detcxmmed hv chermcal adem used Breakfast 12O 1z3
iEg : B ; Lunch 22 126
LR e Ak : : Dinner ‘5' g ] i,::'?a
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below 35-40 F
Record temperatures, Freezer and Walk-ins AM -4.2 ; v ‘ B
Record temperatures, Freezer and Walk-ins PM [-14 (4 S 5 gy s 7 B
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM &1 &9 . /
Record temperatures, Dry Storage Areas PM Co (0% '
Hot- Water Temps in sink AM | . PM, T _f?
; 20 Mo ~— T ——17 7
; = » ,
Q ,_: / N7 (j} \?\ {:,{Q‘Lﬁ*x
(§§; T€, Coc')'“r’Superws?lr (AM) ; . Signature, Cook Supervisor (PM)
Ji ‘f A7 V{ J{/ﬁ ;,-"‘: ‘(ffflf ,:_,.44 ::"') ;[ i@ !Zi—
FOOD SERVICE MANAGER ) DATE

NF-6-2-20



Seciure Services ™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cyele 5 Date: 5/ /0/ 22 Tuesday af/lﬂ@ Time:)302 AM Time: 1Sol PM
Shift Checklist AM PM Comments i
No | Yes | No | Yes |
All areas secure, no evidence of theft 4 S -
Workers reported to work, no open sores, X | -~ o
fever, cough, shortness of breath, chills, X -~ __
no skin infection, and no diarrhea X -~ E
Kitchen is in good general appearance ¥ . L
All kitchen equipment operational & clean X . ]
All tools and sharps inventoried X |~ R
All areas secure, lights out, exits locked e o -
PRODUCTION SHEET Menu Items cereal | pan | syrup| T- | fruit marg | sugar | coffe | milk | PB ‘ '
cake ham e '
Breakfast Temperatures | (T [][9Y | 2T 12! e |39 RT | T |37 & | —
Menu Items | fidelo | meat | car | dres. salad garl | cake |sauce |tea chee | brd f
sauce| rots | sing bread i
Lunch Temperatures | J&5 11457 /10|¢T Yo e | exr & et ‘7/ 3 ZR !
Menu Items | Ckfid | gravy| pota | gr | salad | dress | roll | drirk mar | fruit | PB |
steak bean -ing g i
Dir. Temperatures |70\ [\9#1e9® 9| 40" | ¢ | e | BN A0 ey [ER
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | IfN eeded |
Temperature accordm 10 manuf ‘clur,-:fs=3speclﬁcatlons Breakfast / 5 z !/8 l —— i
and chemlcal agc' use nF‘ : ; Lunch Y SO 13O — I
L A Dinner 1573 (37 |
| POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm ;
F : Breakfast | /2.5 25 2V om i
Lunch | j/ O [1 O ZMW’T |
S SR e e A e Dinner |, 97 13(. 7 200 mm .
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Wa“\-m |
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM |~/[. 2 26. ¢ | 2)7 é,
Record temperatures, Freezer and Walk-ins PM |-il-(¢ Bl 5 B
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE B
Record temperatures Dry Storage Areas AM (o 7 ©3 ,'
Record temperatures, Dry Storage Areas PM L o | !
Hot- Water Temps in sink AM PM o __;
[7% |zt |
- ST j
/ s/t of22 et =y }A;: forn
Slory re, Cook Supéwsm ; Signature, Cook Supervisor (PM)
e ﬁaf Z 5~/ /f Gl
FOOD SERVICE MANAGER TjA'fE /

NF-6-2-20



Secure Sevvices™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle S  Dpate: -\ l'Z,?;_—Wednesday Time: ) 3VS AM  Time: |/ GRS,

Shift Checklist AM PM Comments
No | Yes [No Yes o
All areas secure, no evidence of theft SRR |
Workers reported to work, no open sores, N ‘\‘\\}\;-\ o _,
fever, cough, shortness of breath, chills, A} !fﬂ IS -
no skin infection, and no diarrhea NP o A
Kitchen is in good general appearance S TR
All kitchen equipment operational & clean pd A NO power o an +—ij
All tools and sharps inventoried X A lcoo Kl ro, €40} Pragnt- |
All areas secure, lights out, exits locked : o < 5
PRODUCTION SHEET Mepu Items |fasina- | sermr gravy| bis- | marg | sugar | coffe | milk | fewit | chee | :
cereat | BB Feay cuit e 5.,,-(&{ se ’ *i{
Breakfast Temperatures | @ [ ¢ [ 2T | 40 (€U | et | 4 |eT | ] —~
Menu Items | Tahitia | rice gr | salad| Pinto | dress | comn marg |tea | dice W
] chicken beans bean |-ing | bread ck

Lunch Temperatures | |98 /93 | T 4o /o2 | & 21 |40 | g IKO_LBT
Menu Items | Ck leg grat | mix | roll | beans cake |marg | Egg | drnk | fruit "
pota | veg salad ’
Dir Temperawwres | [0 | %] [Jo| [ B 2T 38 128 R0
DISHt MACHINE Temperatufe Wash 150+ | Rinse180+ If Needed |
Temperature according to. manufaciurer’s specif Breakfast |53 18O - ]
andich‘emicax a'gcn “used Lunch ,.5 Ch ES =—-______'
' ' ' Dinner ‘1? | IX7 s J
POT and PAN SINK Temperature Wash 110F Rinse 110 F Sanitizer-200ppm i
‘ ) ned by, chcmxcal agent usa& i Breakfast 114 1Z2¢) ZOo D ﬁ'_L{

) Lunch &N |22 20 2L

ST e R R g Dinner 1 1A ( 70Ty 2 f
FREEZER and WALK-IN Temperature Freezer Walk-in MWalkin
or below 35-40 F 35-40F |

1
Record temperatures, Freezer and Walk-ins AM —A D1 Q8 |
Record temperatures, Freezer and Walk-ins PM ~F, 4 7:’!, ] 5 ',?; J
DRY Temperature 45-80 Spice Robm | Store R i

STORAGE o
Record temperatures Dry Storage Areas AM (g + | i
Record temperatures, Dry Storage Areas PM ;f‘- Lt 7
Hot- Water Temps in sink AM | _PM ' f |

R | 122 l l
< g 'ﬂﬁ_j;;f 5 e

0gK Supel lsm (AM)

o chio
/s
FOOD SERVICE MANAGER

NF-6-2-20
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DATE

,f‘s*ig‘fﬁif{r’é;i;j%ﬁsmeﬁﬁor (PM)
A



FOOD SERVICE: AURORA KITCHEN o
OPENING and CLOSING CHECKLIST

Cycle 5  pate: . I 22 THURSDAY Time: Q0N AM Tlme BJ¢ Pm

Shift Checklist AM PM Comments
No | Yes |No | Yes o
All areas secure, no evidence of theft X N -
Workers reported to work, no open sores, N/ig Ny i
| fever, cough, shortness of breath, chills, N 13 \ o
| no skin infection, and no diarrhea v [Py 4 __f
| Kitchen is in good general appearance X, v O P L YhA2 ]&f.j_ on
All kitchen equipment operational & clean X | #* + |’k c_a-}&[’,c s down Stecm J-wb e i
All tools and sharps inventoried X reskoes ]
All areas secure, lights out, exits locked s \ . j
PRODUCTION SHEET Menu Items rice | pan |syrup| T- | Bran marg | sugar | coffee | milk ‘ egg | fruit |
raisin | cake ham | fiks ' ! Il
Breakfast Temperatures | /47 [[¥) aNENZEES 23 | ET ™ ]; | ¢ "”?
Menu Items | fajita grill | Span| refrd tort | salsa | salad | dress ' cake | tea i
meat | onion| rice | bean| -illa _ -ing J
Lunch Temperatures |§ 78 [1L7% 121 [ I 139 e L | 7 fo
Menu Items | Turkey | slice | Mac | may{ mus | corn | bread | drink | lett | bro | frui |
salami | chees| salad tard | salad onio cco
Dil. . Temperatures fz.\ri, Y RTIP7 ?—;! BT a4 5 B fa =3
DISH MACHINE _ Temperature Wash 150+ | Rinsel80+ | If Needed L
Temperatute accordmg:to rianufacturer’s specﬁ“ cations | Breakfast [53 (8 [ _—
' Lunch 57 l?a 78 ]
¥ AL N CORRN R v gk Dinner j]f; d:’:»"zv % Lt A’) = i
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-”OOppm ~’
Final: ned by chernical dgent used | Breakfast g \e( | ZWW}__
o AT TS ST g Lunch L2 \Z3& :’Lf‘t . i
SR '{:, S ; Dinner }’ § t!*:I[ ] :‘Z -V'L" l. i “- 2 6 3 :
FREEZER and WALK-IN Temperature Freezer 0 Walk-in [ W'ﬁlk”m
or below 35-40F 35-40F |
| ?
Record temperatures, Freezer and Walk-ins AM | <10 38 |— 39
Record temperatures, Freezer and Walk-ins PM | — | A2 [t |
DRY Temperature 45-80 Spice Room | Store Rm | l
STORAGE ] |
Record temperatures Dry Storage Areas AM &J— Gid) | 5
Record temperatures, Dry Storage Areas PM -2 &, I
Hot- Water Temps in sink AM __PM _ N J o
g i \,Z.O H_..:r"; / ‘ J :
— T e R E o
T 50 f20 = -3 i 99
Swnature,,C’o"lb SuperVIs,or (AM) Slgnature Cook Supervnsor (PM)
A 4
"G e 5 (-;5/22,

FOOD SI SERVICE MANAGER DATE
NF-6-2-20



Secitre Services ™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

e,

NF-6-2-20

Cycle 5 Date: o135 -22 FRIDAY Time: 52340 AM _ Time: |£14 {PM i
Shift Checklist AM PM Comments T
| No | Yes | No | Yes
| All areas secure, no evidence of theft LY : # . o
Workers reported to work, no open sores, N /B s B
| __fever, cough, shortness of breath, chills, N B | A
no skin infection, and no diarrhea N A~ L L
Kitchen is in good general appearance ] v |
| All kitchen equipment operational & clean s 1V ‘
All tools and sharps inventoried »o , i
All areas secure, lights out, exits locked s L’
PRODUCTION SHEET Menu Items | cereal | gravy| grill | bis- | fruit marg | sugar | coffe | milk | eggs | PB |
pota | cuit e =
Breakfast Temperatures | T ([0 | (40| €T el |40 | BT [ 2T |4 R Q«T !
Menu [tems Ck stir | rice | com peas| bis- | marg | pudd | chees |tea | fruit ‘
fry cuit -ing | e
Lunch Temperatures | |96 ({94 | [qe | 18p] 2T A0 % 40 | g1 | et #
Menu Items | tuna | grill | Pinto| cole| ketch | bread | drink egg . ( 4061 s
- salad | poto | beans| slaw| -up salad | ? e i
Dir. Temperatures | 3% [(39 s ey L1 g [T | 2 i 1 | '
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed o
Temperatare; accordmo.to manufauturer ions, Breakfast 15¢C | 8 7z |
n Final 5 Lunch 1583 (8=
ST e Dinner !("(7 H,‘;q e S ]r
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-?.OOppm_f
___Fmd] Rmse’:Tem' s.dete med by chemwal agent used : Breakfast ) 20 %) Zoopen—. |
i BT Lunch | 2.2 26 f@d ﬂ’l |
e SR S Dinner YA [2.72- AL Y
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 | —|p) 38 ﬁ !
Record temperatures, Freezer and Walk-ins PM | == O Fq-a D5 - |
DRY Temperature 45-80 Spice Room | Store Rm ra i
STORAGE £ ;]
Record temperatures Dry Storage Areas AM ) 7 /7
Record temperatures, Dry Storage Areas PM (0% (0% / Na ;
Hot- Water Temps in sink AM PM J S ARy
20 1122 [ 17 /17
}/ / A AL / A
_ J . Signature, Cook Supervisor (PM)
51522
FOOD SERVICE MANAGER DATE



Secure Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 5 Date: 7 SATURDAY Time:)/ A f\ AM Tlme\“’ w. PM
Shift Checklist AM PM Comments
] B No | Yes |No | Yes| #o7 B XS 1/ O—,L/L[mﬂ)z,{
All areas secure, no evidence of theft % T /Wf) VEG-E£TABLL AIVS | LA [ﬁ'ﬂ_\ l
Workers reported to work, no open sores, L ' "E L =771 S @b LE=T £)P+Y
fever, cough, shortness of breath, chills, f— ,C‘//[/L- o= WATZ 3 éE/f?"/Lj !
no skin infection, and no diarrhea ~L K HK/M () LC*T \ / é/[w [ *
Kitchen is in good general appearance ' .~ ' ﬂ} ﬁ; y” 2 /o
All kitchen equipment operational & clean | ./ | r = |
All tools and sharps inventoried % = i i
All areas secure, lights out, exits locked | vl i i
PRODUCTION SHEET Menu Items | oat scrm | T- | jelly| cinn | bis- | marg | coffe suga | milk | frt |
meal | egg | ham roll  |cuit |r e P, | T |
Breakfast Temperatures | /4y | (&9 (§21R1 [t | @< | 2¢ | v |nx A |y
Menu Items | ckn Pinto| gr |lett [ pota |onion | bun | grill |[tea | brea |
patty | beans| beans salad chees d i
Lunch - Temperatures |/ %% /4 e ';7?5_-; By |37 (T | ]§5S [ x|zt _ B
- Menu Items | Salis | pota | cabb | mix | roll | marg | cake | drink | brea jelly | PB_'
steak -age | veg . d _ j
Dir. .. Temperatures | {11 | | %7 000 | b | a7 o BERISRY
DISH MACHINE Temperature Wash 150+ Rinse180+ | If Needed |
]emperature accoxdmc to manufacturér’s specifications Breakfast s i G —
i Lunch 154 MQ e _
Dinner L ) ) i
Temperature | Wash 1/0F Rinse | lO F Sanitizer-200ppm |
Breakfast 120 s 2.0 7 |
Lunch i Z/JL { &7 (—')\! 14" ’;j'}l”} ) :
e Dinner 7 oD
FREEZER and WALK-IN Temperature Freezer 0 Walk-in [Walk-m
or below 35-40F 35-40F
. Record temperatures, Freezer and Walk-ins AM |~ )o RS- - IEG
' Record temperatures, Freezer and Walk-ins PM -1 i N
DRY Temperature 45-80 Spice Room | Store Rni
STORAGE | -
Record temperatures Dry Storage Areas AM ot s -
Record temperatures, Dry Storage Areas PM Py :
Hot- Water Temps in sink AM PM ! ‘
[ 2.4 12.0 ;
4/“ / 7
— Af'] ‘L/f/“’.é"/ - (ﬂ/f /?

Signdture, Caok Supervisor (AM) Signaturé, Cook Supervisor (PM)

f/’%f)///(éj/_’ _. /XJ / >

FOOberERV[CE MANAGER DATE /
NF-6-2-20
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Secure Servicgs

FOOD SERVICE: AURORA KITCHEN

—

Cycle S  Date: ﬁ///f/ﬁz/’

OPENING and CLOSING CHECKLIST

SUNDAY Time: LJ AM Time:i 8708 PM
Shift Checklist AM PM Comments
i No |Yes |No | Yes o
All areas secure, no evidence of theft v s B
| Workers reported to work, no open sores, v , KO Am Defa: W &S o
fever, cough, shortness of breath, chills, v e ) -
no skin infection, and no diarrhea v e

Kitchen is in good general appearance v - =L J;u, A r Ade 4
All kitchen equipment operational & clean Vv = [ 4 }ﬁ— L0 Y r* by oy
All tools and sharps inventoried v » Ltg NS s Lf oy }w%' A e B
All areas secure, lights out, exits locked i : o .
PRODUCTION SHEET Menu Items | cream |scrm | Bk | tort | salsa cake | sugar | coffe | milk | Bran | PB J
rice egg | saus | -ills € vo, ﬂkfﬂf @l
| Breakfast Temperatures | (F1 |4 [ /Y| 2T | o | €7 Qv 127 ] @ T
Menu Items | turkey | pota | cole | lett | onion mayo | bread | chees | tea | fruit |
bologng salad | slaw| must e | {
Lunch Temperatures 10 | 4Ol Q| {1D| 9O QT 0T 4o | g1 ] e —
Menu Items | Red Polis | rice | hom| salad | dress | tort | drink | cake | Beef fit |
beans | sausg iny -ing | -illa Paﬁy L
Dir Temperatwres | ] P51 /70 J6F /63| e [ BT RT | BT [R7 o7
DISH MACHINE ) Temperature Wash 150+ | Rinse180+ If Needed ' j
Temperature accordmgto fmanufacturcr 3. specxﬁt:atmns:: i Breakfast / .;;-O / Y (9 — i
and chemxcal agent used-in-Fir 4 Lunch ’ ;g‘ 5“@ / b’@ J— i
p@'r and P AN SINK Temperature | Wash 110 F Rinse | 10 F Sanitizer-200ppm ,i

’ ' mined by cliemical agent used Breakfast (1o {0 o0 iy
A Lunch 1O 1 O 20 Aihk |
M T T T e Dinner ;’f : %"’M :, (w7 {rv*ii:‘ L ’f i }
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 3% 34 ]
Record temperatures, Freezer and Walk-ins PM (> TE e Fop |
DRY Temperature 45-80 Splce Room | Store Rt ' |
STORAGE |
Record temperatures Dry Storage Areas AM (a? loX ;
Récord temperatures, Dry Storage Areas PM 55 &0 !
Hot- Water Temps in sink AM _ PM ]
[29 [[Z]

T Ve

e

Sigi.. .ure, Cook Supervisor (A‘ﬁp

5 f’/@f 27

— 70
FOOD SERVICE WANAGER

NF-6-2-20

DATH

k3

I PANEY
y & T
;:? e i! j;,} - '}7 ".-’"'\’

S’\Iv‘hatUre Cook Supervisor (PM)



GEO Aurora ICE
3130 N. Oakland St

Temperature
°F

A-1 72.31
A-2 69.01
A3 69.52
A4 68.71
B-1 72.70
B-2 68.11
B-3 -37.38
B-4 68.11
C-1 68.31
C-2 69.52
C-3 69.21
C+4 69.01
E-1 69.01
E-2 69.21
D-1 72.50
ISOLATION 71.41
PATIENT ROOM 70.81
INTAKE/RECEIVING 69.80
Tank Temp S-12 0.00
Present VValue

BOILER-3 . 136.21
Universal Input1]

LAUNDRY ROOM MAU-2 and BOILER-4 170.47

Universal Input[13]

GEO

5/16/2022
6:54:22 AM BCU



Secure Services'”

Date: Monday, May 16, 2022

195 Aurora Detention Center

Temperature Log_ 11901 East 30th Street
South Building

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
5362  South-A Un ceqped
South-B 7;, / 179,
South-C /5.</ [t Rt
South-D 75,4 peciy-od
South-E /93 pavped
South-F 7 ;7 / 2.1
South-G 7:7[2/ /O }g
South-L 7 3, ? /0 l?« )
South-M / %L/ A s o/
South-N /39 [ ]
South-X 737 (A
South-Y /2.4 / c49.2
South-Z 7; 7 / 4 é i /
South SMU 70 ) 4,5
South SMU Shower
3 N/A
MED ISO- Room 1 | 77.4 (4.2 N/A N/A
MED ISO- Room 2 | 7 35.9 lo4. 2 N/A N/A
MED ISO- Room 3 | 72.5 (071 N/A N/A
MEDICAL N/A N/A

PRINT:

; 4 Hprser—

SIGN:

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Monday, May 16, 2022

195 Aurora Detention Center

G e North Building 3130 Oakland St.
EoBTR Eoicas Temperature Log  Aurora, co 80010
Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
51622 | Ay | 723 | l743
A-2 £9¢ a2
A-3 6 ?5’ / o4 5
Ay |67 |15 )
Ba | 727 | [y
B2 |6% / / ety
B3 | /29 | [7%.9
B-4 é g! , [0‘7,1'4
c1 |53 J15
C-2 ( é/\.é/ / 017, {
cs |69-% |13
c4 |fGO [ 5
D1 | 725 lo4.1 N/A N/A N/A
D-2 N/A N/A N/A
g1 |90 |jon,3 N/A N/A N/A
g2 |692 joA.Y
Thl;l::py 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: Sénlayse SIGN: %’/4/’/,
Write Legibly
‘Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
aee | 22) | 7oy | 2005 | o8 | 28 | 27 |72 | 727 —
water: | A | jous | (o] was| o2y | 1095 o ©99

Temperature Taken with a Fluke Mod 52 Digital Thermometer




