Uongress of the United States
House of Representatives
Washington, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

26 August 2022

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
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: 1

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: 521

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

Female: I 24 |
Male: | 497 |
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: 1

How many people were brought into the facility this week?

Number of people brought into the facility this week: 36

How many people have left the facility this week?

Number of people who left the facility this week: 90

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: 32
Male: 58
Female: 24
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 1122
ICE Employees: 0 >
GEO Employees: 5 563
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
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SUPPLEMENTAL NOTES:

The request for information was made on August 24, 2022. Electronic files were received
on August 24, 2022. The population counts are current as of 8/24/22.

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

Medical:

Johnny Choate, the 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*

6 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 8/23/22.

No changes in staffing level from the previous week.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

Logs are not attached to protect the personal identifying information of detainees. Usage
of the law library ranged from one (1) person to nine (9) people at each provided
opportunity. Dorms that did not use the library were either empty, new intake, on
restriction, or detainees refused to use, per provided logs. Logs are current as of 8/19/22.

COVID-19 Updates:

Per the facility, there were zero new cases amongst the ICE staff and two (2) new cases
amongst GEO staff. They reported zero (0) positive cases among ICE detainees 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 8/24/22.
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Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 8/25/22.

The ICE/GEO Detention Center in Aurora is operating under level "yellow" for COVID-
19, as of 8/26/22. This is the same classification the facility received the previous
week.

All ICE facilities are rated green, yellow, or red depending on factors including the
county’s CDC risk assessment - a rating that can change weekly.
e Green facilities do not need to test detainees prior to transfer/release -- yellow or
red must
e Positive and symptomatic detainees are not transferred
e Positive but asymptomatic detainees may be transferred

All detainees are tested upon arrival at an ICE facility.
e Green facilities isolate those who test positive for 10 days post-test date
(asymptomatic)
o They also isolate those who are symptomatic for 10 days with an improvement
of symptoms and no fever
o Detainees who test negative at intake are not isolated
e Yellow or red facilities follow the above-described process but also quarantine
detainees who test negative for 10 days post-test date.
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ADULT CYCLE MENUS

These menus are proprietary and intended solely for the use of GEO Group Facilities.
Dissemination, forwarding, photographing or copying of these menus are strictly prohibited.

CYCLE 4 WEEK-AT-A-GLANCE

MENU DATE:
BREAKFAST LUNCH DINNER
MONDAY Oatmeal Chicken Fajita Meat Beef Patty on Bun
Scrambled Eggs Alternate - Chicken Nuggets Hash Browns
Potatoes Grilled Peppers & Onions Coleslaw
’4 Jelly or Salsa Rice Shredded Lettuce
\ Biscuit or Tortillas Pinto Beans Onion
% Margarine Tortillas: Ketchup
Sugar Lemon Cake Salad Dressjng
Coffee Fortified Sugar Free Tea Fortified Sugar Free Beverage
Wil 2%
TUESDAY Dry Cereal Chicken Fried Steak Chicken Spaghetti
Pancakes Aitarnate - Chicken Patty Beans
Syrup Cream Gravy Peas and Carrots
\Ko Turkey Ham Rice Green Salad:w/ Dressing
Margarine Green Beans BimetRolt
Sugar Dinvior Rolt- Margarine
‘Coffea Margarine Spice Cake
itk 2 % Faortified Sugar Free Tea Fortified Sugar Free Beverage
'WEDNESDAY Farina Taco Casserole Chicken Leg Quarter
Egqgs Alternate - Beef and Bean Burrito Potatoes Augratin
Cream Gravy Rice Mixed Vegetables
\/\ Biscuit Pinto Beans Beans
% Margarine Salsa Dmmar ll
Sugar Green Salad w/ Dressing Margarine
Coffee Cornbread / Margarine Bread Pudding
Milk 2% Fortified Sugar Free Tea Fortified Sugar Free Beverage
THURSDAY Oatmeal Fideo w/ Meat Sauce Turkey Bologna, Sliced
Turkey Ham Alternate - Buttered Pasta Beans
Coffea Cake Comn RMacaroni Salad
(6 Fruit Green Beans Lettuce 1 Onion
Cb \ Niargarine Greesn-Salad w/ Dressing Salad Dressing
Sugar ‘Roli " Bun ¢
Coffee Margarine ) Fruit
Milk 2 % Fortified Sugar Free Tea Fortified Sugar Free Tea
‘FRIDAY Dry Cereal Chicken Nuggets Turkey Hot Dogs FBuns .
French Toast Alterate - Chicken Chili o
Syrup Rice Beans
[\ Breakfast Sausage Mixed Vegetabies Potato Salad
4 \ Margarine Pinto Beans Colesiaw
Sugar Roit Qnion .
Coffee Niargarine Mustard
Mitk 2% Fortified Sugar Free Tea Fruit Cobbler
- Fortified Sugar Free Beverage
SATURDAY Datmeal Tamaie Pie Chicken Stir Fry
Scrambled Eggs Alternate - Cheese Quesadilla Rice
Breakfast Sausage Rice Carrots
‘ Jelly Beans  Bread:
Cb ‘Biscuits: Cole Slaw Margarine
. WMargarine Cornbread w/ Margarine Yeltow Cake
Sugar Pineapple Cake Fortified Sugar Free Beverage
Coffee Fortified Sugar Free Tea
Mitk 2 %
"S‘I]RI'DAY Dry Cereal Turkey, Sliced Enchilada Casserole
Eggs w/ Breakfast Sausage Afternate - Egg Salad Spanish Rice
\ Grilled Potatoes Potato Salad Pinto Beans
/l./ Salsa Colestaw Salsa
47 Tortillas Lettuce / Onion Salad w/ Dressing
’ Sugar Mustard / Mayo Cornbread
Coffee -Bread Margarine
il 2% Brownie Fortified Sugar Free Beverage

Fortified Sugar Free Beverage

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

Corporate Manager Food Service Menu Systems/Dietitian
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Secure Services™

FOOD SERVICE: AURORA KITCHEN

) OPENING and CLOSING CHECKLIST

Date: OF-|S-27 MONDAY  Time:240) AM  Time: |R10 PM  Cycle 4
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, x v .'
no skin infection, and no diarrhea ~ 4 ;'
Kitchen is in good general appearance x v J
All kitchen equipment operational & clean X K| VKed\e £ ppywiork:s ng
All tools and sharps inventoried X ] v ioa on < ( {mu_) |
All areas secure, lights out, exits locked L o gt Had 7 l '
PRODUCTION SHEET Menu Items Oat — | Scrm | potato| Jelly| Bisc | marg sugar | coffee | milkk | PB | fruit
meal | eggs salsa| torti
Breakfast Temperatures []g) [\79 [183 [ex [T [4o [T | X |40 |[ex | e7 |
Menu Items | Ck rice | grill | grill | torti | pinto |teq . |cake |ckn fruit |
Fajitas pepp onio beans -_ |
Lunch Temperatures 202 183 |202[202] 1t [188 | @1 | 2V [20Z| — 2T |
Menu Items Beef bun hash | cole | lettuc | onion | dress | ketchup | drink | fruit | must l
{ ? patty brown| slaw -ing { ard |
Dintiet Temperatures [H5® | 2T AG 40 (Ho | 40 | BT | 2T [T [T | PT |
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed !
| Temperature accordmg to manufacturer s spemﬁcatwns Breakfast 153 | g O |
and chcmxcal agent used in Fmal Rmse = a3 Lunch 156 13 '
- N k) Dinner 155 18|
POT and PAN SINK ) Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm
- Final Rinse Temps detormined by chemical ageatied ~ Breakfast | ZO [zl
— I - L = ;ﬁéh;\l
FREEZER and WALK-IN Temperature Freezer 0 Walk-in I Walk-in
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM | =77 27.3 36 C! !
Record temperatures, Freezer and Walk-ins PM | - (p9 240 394p |
DRY Temperature 45-80 Spice Room | Store Rm !l
STORAGE |
Record temperatures Dry Storage Areas AM % 5 20 |
Record temperatures, Dry Storage Areas PM =5 |
Hot- Water Temps in sink AM PM |
(70 WS |

Rl B(Ppaz

V¥

09//0/22__

FOOD SERVICE MAMAGER

NF-6-2-20

DAIE

Signatuge, Cook Supervisor (PM)
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Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

1 = Z/i1e]2 TUESDAY  Time:5375 AM  Time: j00 PM  Cycle 4
Shift Checklist AM PM Comments ]
No | Yes | No | Yes _I}
All areas secure, no evidence of theft LT |
Workers reported to work, no open sores, AL |
fever, cough, shortness of breath, chills, < 7
no skin infection, and no diarrhea ,( |
Kitchen is in good general appearance ¥4 j
All kitchen equipment operational & clean | N, | £
All tools and sharps inventoried X
All areas secure, lights out, exits locked | ‘ / must Mot opt oAl %l— weker ! 3
PRODUCTION SHEET Menu Items cereal | pan | syrup T- \ marg | sugar-| coffee | milk | egg | Bran
' cake | | ham e s | fks
Breakfast Temperatures | [ ]gl [KX 14| — [ 3¢ [ LT [38 176/ Pc |
Menu Items | Ckn rice | gravy|roll |gm | marg [tea |beef |raw |bre | fruit
fry stk bean patty |veg |ad
Lunch Temperatures | || [[§T[( Mf 1194 "Z/ RT | 17524 [RT 271
Menu Items | Ckn pea/ | beans| salad| roll | dress | marg | drink | cake | che | fruit
spaghett | carrot -ing ese
Dinner Temperatures | 1%9  [|K0.0 IF {40 [T [ €T [UO [eT [T |[do BT |
DIQ" MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temy._ ing, to mi Breakfast 1S3 1€ p—
Lunch LS & | 23 —_ |
_ Dinner = 180 —
Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm
( Breakfast | 2.3 12.3 2 pfm J
Lunch | )70 120 om |
T Dimer | (15 20 |ooofby |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 35-40F 35—-40F
Record temperatures, Freezer and Walk-ins AM |- g ¢ 26,9 252
Record temperatures, Freezer and Walk-ins PM |[-51, 38.1 34,44
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE !
Record temperatures Dry Storage Areas AM b4 [ |
Record temperatures, Dry Storage Areas \ PM (4 Leq |
Hot- Water Temps in sink AM PM :
12,0 1= .
o 8/l 1 "Revad  B0[2022-

Signature, Cook Supervisor (AM)

3| Nl

_4‘ ! ; /%
FOwD SERVICE MANAG.

NF-6-2-20

' DATE

Signalure, Cook Supervisor (PM) '
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Secuyre Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

1 Wednesday Time:g335 AM Time: {330PM  Cycle 4
Shift Checklist PM | Comments !
No No | Yes |
All areas secure, no evidence of theft G ,
Workers reported to work, no open sores, X |
fever, cough, shortness of breath, chills, %{ |
no skin infection, and no diarrhea _\[,L :
Kitchen is in good general appearance ~ |
All kitchen equipment operational & clean - i
All tools and sharps inventoried ot ]
All areas secure, lights out, exits locked '—f -_!
PRODUCTION SHEET Menu Items farina gravy | diet | bisc/ | marg | sugar | coffee | milk | che | fruit [
jelly | tortil] ese i
Breakfast Temperatures | ( YO || 37/, = T [920 [Yo T [Pt |56 |39 Kr |
Menu Items Taco pi‘r'nto rice | salad| salsa | dress | corn | marg | chees [tea | gm |
casser | beans -ing | bread € tky |
Lunch Temperatures [\3Y4 | 122[1%! |40 |PT BT KT | 3% [Ho BT |l32 |
Menu Items Cknleg| pota | mix | bean| marg | roli brd drink | brea | jell | PB l
grat | veg puddn d y !
Dinner Temperatures | 95 96 (115 173] Lo | A< | Ly | a1 | AL IRT | Rt |
DIS* MACHINE } Temperature | Wash 150+ | Rinse180+ | If Needed |
,Temlv dure accordmg to manufacturer s speclﬁcati(ms 3 Breakfast IS |22 — !
'and chcmtcal agent used in Fmal Rmse A Lunch [7'( l'g 7 -
EF : ' ' Dinner 153 [ 30 —_—
POT and PAN S[NK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm |
Final Rinse Temps détctmiined by chemical agent tised - Breakfast | )2\ 121 oo ]
Pl N e N PR Lunch (2 % 2z 2- ZQO,VPM !
el L Dinner ) 2.2~ | 2l |90 RRM_
FREEZER and WALK-IN Temperature Freezer 0 Walkin T | | Walkein
or below 35-40F 35-40F !
Record temperatures, Freezer and Walk-ins AM | - 9_% 24.7. 2} |
Record temperatures, Freezer and Walk-ins PM |~5. L3 ]\, 387
DRY Temperature 45-80 Spice Room | Store Rm !
STORAGE #
Record temperatures Dry Storage Areas AM 64 4 o
Record temperatures, Dry Storage Areas PM _6—2 é3
Hot- Water Temps in sink AM PM
[%9 [1/

2L

8 1%2

—h——_

Signature, Cook Supervxsor (AM)

/ - 19-2L

Fém; SERVICE M{Aﬁ" AGER #

NF-6-2-20

DATE

Siénature, Cook Supervisor (PM)



FOOD SERVICE:

G

Secure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

NF-6-2-20

L 28/1¢ /22 THURSDAY  Time:0380 AM  Time:[3(5PM Cycle 4
Shift Checklist AM PM Comments |
No |Yes |No | Yes l
All areas secure, no evidence of theft Y y |
Workers reported to work, no open sores, ~,(’ NE |
fever, cough, shortness of breath, chills, ’X \;c |
no skin infection, and no diarrhea e ¢ ]
Kitchen is in good general appearance ')( k,'z _'
All kitchen equipment operational & clean X % ‘
All tools and sharps inventoried X N I
All areas secure, lights out, exits locked =l ~ |
PRODUCTION SHEET Menu Items | oat T- | coff | fruit| eggs | marg ‘ sugar | coffee | milk | bre | PB |
meal | ham | cake 20! ad |
Breakfast Temperatures |) 25, |15 |RT |RT | @ M40 [PT | Rt |40 RT|RT }
Menu Items | fidelo | meat Pg corn| salad | dress | marg | roll tea | che | fruit |
sause b%ﬁ -ing ese i
Lunch Temperatures | |g¢ | (84 |99 |1g (22 @t [40 | @ e |4 | €1 |
Menu Items | tky beans| macr| lett |roll | onion | dress | fruit |drin | car | egg i
bologn salad -ing k rot | sala |
Dinner Temperatures | Ly |Lb |Lp b IRT I GO | RT Rt RT }5‘? WD |
DI "MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
- Temb-_atire. according to manufactirer’s speclﬁcattons § Breakfast (57 /180 i
and chemrcal agenI used in Fmal Rmse ' X Lunch | 67 [£7 ;
R Dinner | ) 54 | /[R5 ' |
POT and PAN SINK Temperature Wash 110F | Rinse 110 F Sanitizer-200ppm |
Final Rinse Temps determined by chemical agenfused | Breakfast | 20 (ZO A2 opm |
e SRR = Lunch |22 lze a5 o |
Diner | 122 | (2& [2p0f
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in |
, or below 3540 F 35-40F |
Record temperatures, Freezer and Walk-ins AM |- % 337.9 3862 |
Record temperatures, Freezer and Walk-ins _ PM |—~G._¢ 3A. 5 K ‘?, O |
DRY Temperature 45-80 Spice Room | Store Rm ‘
STORAGE i
Record temperatures Dry Storage Areas AM b3 (3 '
Record temperatures, Dry Storage Areas PM P c 2 5
Hot- Water Temps in sink AM PM ’
(20 /20 | '
Qﬂ:!‘/‘(,u/ gligl22 ..%—
Signature, Cook Supervisor (AM) Signature, Cook Supervisor (PM)
? 3l alz T
u SERVICE DATE



FOOD SERVICE:

GCO®

Secyre Servicess

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: 8 ~-|g-22 FRIDAY Time: CA O AM  Time: /700 PM  Cycle 4
Shift Checklist AM PM | Comments |
No | Yes [ No | Yes :'
Al] areas secure, no evidence of theft ¥ [Eriaen |
Workers reported to work, no open sores, x Y |
fever, cough, shortness of breath, chills, X X |
no skin infection, and no diarrhea X hs B
Kitchen is in good general appearance X A |
All kitchen equipment operational & clean | X X Tiveskilled Top righktoven (s |
All tools and sharps inventoried 7 x YA tng ot *-Fms«(' Q; lz Lg&ﬂé__
All areas secure, lights out, exits locked LR D ME ﬁﬁ 5&!\{ ot , |
PRODUCTION SHEET Menu Items | cereal | Frch | syrup| bk | PB | marg | sugar | coffee | milk | Diet | fryit |
toast saus jelly )
Breakfast Temperatures g1 o] gt [ TTU A | 40 | gt et |49 x| rT |
Menu Items | ckn rice | pinto| roll | mix | marg | tea unbrd | raw
nugget beans veg ckn veg [ % '
' Lunch Temperatures | [8Z- [[aS[{aA| RT[ (95 |40 | 7 190 (40 [ S | =
Menu Items | hot bun | chili | bean| cole | pota | onion | must | cob | dri | chee
dog slaw | salad -ard -ler | nk |se
Dinner Temperatures |40 | 2T |180.01981| 40 [40 | 40 [T [ 2T i1 [40 |
DISH MACHINE Temperature | Wash 150+ | Rinsel180+ | If Needed i
. Temperature according to manufacturer’s specrﬁcaaons_ Breakfast | 50 (80
g and chemrcal agent usad in Fmal Rmse ’ Lunch | 58 1€z —_—
' . Dinner 1770 \2D -
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determitned by chemical agént used - Breakfast 115 (19 2C0) p pm
AU D I Lunch 1zO <o) o000 e m
N T Dimner | |5 ) 2650 ppm
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
or below 3540 F 35-40F |
Record temperatures, Freezer and Walk-ins AM | g1 2F =9.J !
Record temperatures, Freezer and Walk-ins PM | =32~ | 5.1 39.4 |
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE _
Record temperatures Dry Storage Areas AM CA 0 ]
Record temperatures, Dry Storage Areas PM 0 =30 |
Hot- Water Temps in sink AM PM '
LZo 120 |

Vezquer.

(?eqad 8”‘1’22,

Sigpdture, Cook ISupervisor (AM)

A7 Al

FOOD SERVICE MANAGER /#~

NF-6-2-20

Signatube/Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
_  OPENING and CLOSING CHECKLIST

Datezcg'ﬁa‘ 22— SATURDAY Time: 034{ AM Time: {;M \'930 Cycle 4

Shift Checklist AM Comments i

No | Yes No ;Yes |

All areas secure, no evidence of theft ¥ EFE e i
Workers reported to work, no open sores, ) v’ |
fever, cough, shortness of breath, chills, X o !
no skin infection, and no diarrhea \J v |
Kitchen is in good general appearance ¥ 7 _J
All kitchen equipment operational & clean | Y ~ T W %MTEMMALJ
All tools and sharps inventoried ) 1% ;; Jrasen a\_astlasocking. |

All areas secure, lights out, exits locked

PRODUCTION SHEET Menu Items oat serm | bk | jelly| bis | marg | sugar | coffee | milk | che | PB |
meal | eggs | sausg -cuit ese
Breakfast Temperatures | |95 ;q3 90 | kT |aT 3z P AT (%33 ¥ KT
Menu Items | Tamale| rice | beang cole| marg | com | cake | grn tea fruit |
pie slaw bread turky \ i
Lunch Temperatures [|AD [195 | 194 |98 | 38 | T AL | 180 KT L Fﬂ:
Menu Items | ckn rice | car | marg cake | bread | drink | jelly | PB | frui | raw i
stir fry -rots t veg |
Dinner Temperatures |122.] (532540 |87 [T [T | 27 BT 27T | 40 |
DISH MACHINE Temperature | Wash 150+ | Rinsg180+ | If Needed |
Temperatire according. to manufacturer’ s spemﬁcafmns: Breakfast / 5 / % ——— 5
';and chemlcal agent used in Fmal Rmse T v Lunch [ [~ / &« 7 . I
R L SRR Dinner N55 191 — i
POT and PAN SINK Temperature | Wash-+H6-E ﬁc‘i’ﬁEé—ﬁ‘QF » ’aa:nn-ze{ 200ppm |
Fial Rinse Temps Gtermined by cheriea agouscd , Breakfast |[V(/ZR—L 4 =
S T Dinner | 412 | 140 _
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in - | Walkein |
or below 35-40 F 35-40F l
Record temperatures, Freezer and Walk-ins AM |-T3. 4 SN 1 S0. S |
Record temperatures, Freezer and Walk-ins PM |~ (0.9 3IF.3 390 i
DRY Temperature 45-80 Spice Room | Store Rm g
STORAGE | [
Record temperatures Dry Storage Areas AM (0% ¥ -
Record temperatures, Dry Storage Areas PM (29 29
Hot- Water Temps in sink AM PM I
| Z] L5 :f

NS §-30-92 “tewnd  8-20-22

Signature, CookSupervisor (AM) Signetjpre, Cook Supervisor (PM)

2 Blepee 2

FOOD SERVICE MAMAGER DATE

NF-6-2-20



FOOD SERVICE:

Sscure Sarvices™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

pate: OF | 24| 22 SUNDAY  Time: 931/5’;1\4 Time:\32 PM Cycle 4
Shift Checklist AM Comments |
No | Yes No Yes |
All areas secure, no evidence of theft Y et |
Workers reported to work, no open sores, Y Y |
fever, cough, shortness of breath, chills, X ¥ |
no skin infection, and no diarrhea X ¢ _|
Kitchen is in good general appearance X. ¥ |
All kitchen equipment operational & clean Yl x N
All tools and sharps inventoried % sy |
All areas secure, lights out, exits locked SRS ey \ |
PRODUCTION SHEET Menu Items | cereal |scrm | bk | salsa gril | tort sugar | coffee | milk | PB | fruit |
eggs | sausg pota | -illa !
Breakfast Temperatures | &1 19D | RT1951 &T | AT |RT | 3% | — AT
Menu Items | turkey | pota | lettud cole| mus | onion mayo | bread | brow | tea | egg
sliced | saladr slaw| tard nie salad
Lunch Temperatures | 3, |58 |37 36.2UAT | 3F [AT |RT IRT /A7 3 8’4
Menu Items | Ench | span | pinto| salsa salad | dress | corn | marg | drin | frui | chee i
casserol rice | beans -ing | bread k £ se |
Dinner Temperatures []3p (V90 | 3s o 4o [RT [RT | %o | RT RT | &b |
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed |
Temperature accordmg to manufacturer’s, specifi cattons Breakfast / (9 3 (5D _|
,»ﬁand chermcal agent used in Fmal Rmse B Lunch xz %, [ % > —
N o Dinner / &5 | D6 —
POT and PAN SINK Temperature | Wash [10F | Rinse 110 F Sanitizer-200ppm
Finl R Temps deemined by el sen ol Breakfast | /> | /[T | 2080n~
L o T e Luch |/ % (I T Qooﬂ;'.%h.j
S el e Dinner 11 7] 7 200 |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in T“fhlk"i“ i
» or below. 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM |- 4.2 23.5 23.2 |
Record temperatures, Freezer and Walk-ins PM [~=Y9-0 [33.3 291
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE i
Record temperatures Dry Storage Areas AM (& (A |
Record temperatures, Dry Storage Areas PM <Sx) 73 |
Hot- Water Temps in sink AM PM
\D.\ [/30

Ooehy

F-21- 22—

Signature, Cook Supe"ﬁ'sor (AM)

A

?‘lz,z{zz

FOOD SERVICE MANAGER

NF-6-2-20

DATE

'ngnanne, Cook Supervisor (PM)



GEO Aurora ICE 8/22/2022
3130 N. Oakland St 7:07:30 AM BCU

Temperature
°F

A-1 71.60
A-2 70.81
A-3 71.91
A-4 70.81
B-1 71.41
B-2 71.12
B-3 71.41
B-4 73.91
C-1 70.51
C-2 70.61
C-3 71.60
C4 70.31
E-1 70.81
E-2 71.41
D-1 -
ISOLATION 70.31
PATIENT ROOM 71.91
INTAKE/RECEIVING -
Tank Temp S-12 0.00
Present Value

BOILER-3 138.19
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 74.81

Universal Input[13]

GEO



195 Aurora Detention Center

Temperature Log 11901 East 30th Street

South Building

Aurora, CO 80010

Secure Services—

Date: Monday August 22, 2022

Unit AIR WATER/sink Shower #1 | Shower #2
G229 South-A 75.7 104 |
} South-B 7% 7 (o4 2
[ South-C 73 7 loq o
South-D Uho ELNT L‘J
"~ South-E Unet Ly,
[ South-F Unortvp)
\ South-G 7 50 9. |
South-L /3. a9 [cA,
South-M 734 [#4 2
South-N 740 {042
South-X 134 | 09. 2
South-Y 7 ; 4 / ‘ﬂﬁ |
South-Z 7@‘ 5 Y 1
South SMU /;/r\[?ffbfﬂ'ﬂ:/{
} South SMU Shower
3 N/A
| | MED150-Room 1| 70.7 o4 N/A N/A
| | MED1SO-Room 2 | 709 (o, | N/A N/A
Y—F
MED ISO-Room 3 | A% 5~ (4 N/A N/A
MEDICAL N/A N/A
PRINT: S Mso? SIGN: W

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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Monday, August 22, 2022
North Building

195 Aurora Detention Center

3130 Oakland St.

Soclrs Sarvices' Temperature Log Aurora, CO 80010
Date Unit | Dayroom | Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
§2272 | aqa |71 | 14}
) | ae g | R
| as | 705 | w4t
Aq4 | PG |17
B-1 71 ﬁ cY. 2
B-2 701 |y 2
B-3 7)1 o4 |
B4 | 39 14 7
ci | 7005 | iem 4
C-2 /26 104.5
cs | L€ /ey
C-4 70 3 e 3
pa | 719 (AT & N/A N/A N/A
D-2 = N/A N/A N/A
E-1 V24 14,1 N/A N/A N/A
B2 | /7 | M4l
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: Sz Mo SIGN: /6?‘\
Write Legibly
Eedical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air: 7149 | 7l.¢ 709 | 7ky 719 7.9 Vi 7!
Water: | o9t | #24 | 1044 | 1043 | £95 | 1G4y | 043 | 1277

Temperature Taken with a Fluke Mod 52 Digital Thermometer




