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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 10 January 2025
DAY MONTH YEAR

Requested by: Ben Kelsey Green & Gold Congressional Aide
NAME POSITION

Transmitted by: Ice Denver Field Office, Executive Review Unit

NAME POSITION

Were electronic files sent?
v/ Yes [ No [

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 0

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: 1111

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

Female:l 52 |
Male: | 1059 |

Nonbinary: | Unknown

Prefer not to Say.'l Unknown |
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 18

How many people were brought into the facility this week?

Number of people brought into the facility this week: 75

How many people have left the facility this week?

Number of people who left the facility this week: 88

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: 174
Male: 122
Female: 52
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week : 3/30/2020%:
Individuals Housed in GEO Facility: 0 938
ICE Detainees: 0 1654
ICE Employees: 0 2
GEO Employees: 0 342
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 \J No
Medical Staffing Update:
Yes ™M No []

*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 done on 1/8/25, and information was received on
1/15/25. The population counts are current as of 1/15/25.

Medical:
Monique Fabre, the Facility Supervisor, provided the following update on medical

staffing:

1 Health Service Administrator
1 Medical Doctor

1 Assistant Health Service Administrator
1 Physicians Assistants (PA's)
2 Dentists

1 Dental Assistant

4 Medical Records Clerks

22 RN's

17 LPN's

1 Psychologist

1 X-Ray Tech

4 Tele-Psychiatrists

0 Administrative Assistant*

3 LCSW/MHP

Staffing information is current as of 1/15/25.
(*) denotes a change in staffing level from the previous week.

Law Library:
The below table indicates how many people from each pod request access to
the law library during the time period indicated.
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Venezuela
4. Turkey

5.Egypt

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 were no new cases among GEO staff and none among
ICE staff. They reported no new cases among ICE detainees and no 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
1/15/24.

Statistics for "Total Individuals Housed in GEO facility" and "GEO Staff" are
verified by the Aurora Fire Department. Those statistics were sent to the office
on 1/10/25.
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FOOD SERVICE: AURORA KITCHEN T
OPENING and CLOSING CHECKLIST

n

Date: |-12-25 SUNDAY Time:}( 02> AM__ Time: IL(@ Cycle 4
Shift Checklist AM PM Comments i
No | Yes |No | Yes
All areas secure, no evidence of theft ¥ :
Workers reported to work, no open sores, i \¢ |
fever, cough, shortness of breath, chills, 4 (Y% :
no skin infection, and no diarrhea ¥ % |
Kitchen is in good general appearance X 60 i
All kitchen equipment operational & clean X \ 1
All tools and sharps inventoried X X |
All areas secure, lights out, exits locked T ’)(
PRODUCTION SHEET Menu Items | cereal | scrm | bk |[/salsal gril | tort sugar | coffee | milk { PB ] fruit
eggs | sausg pota | -illa
Breakfast Temperatures | P+ /97519251 PFUg7)l PE | RE| DF 320 RE O
Menu Items tu?k’ey pota | lettug cole| mus | omion mﬁ—)'/o bréad | brow | tea |ege |
sliced | salady slaw| tard nie salad |
Lunch Temperatures | 4.0 |20 30T P45 DT [ DT [P1 | @136,
Menu Items Ench [ span | pinto| salsa salad | dress | corn | marg | drin | frui | chee |
casserol rice | bean -ing | bread k t se
| Pynet Temperatures | /79% i/ AN 7231/ZF 13RS | 27 |7 56 |7 Y7 52:S]
11SH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed B
Temperature according to manufactarer’s specifications . Breakfast /4, /58 L e TCons
and chemical agent used in Final Rinse Lunch /%:j /Ol locw deipy
- R : _ Dinner [S< Jla X4 USu Nem 4
POT and PAN SINK Temperature Wash 110 F Rinse 1O F Sanitizer-ZOOpplﬂ/
Final Rinse Temps determined by cherical agentused Breakfast | / /2. / 1 /2. / 2 cDma :
T T L Lunch Ho. [15. _’Doégm
R Dinner | /(o (O A2p—
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in ¥ Walk-in |
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins | 4 Lieihina v AM | /. 8 370 s
Record temperatures, Freezer and Walk-ins S PM [=1"S5T 35" 2 34 + |
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE
Record temperatures Dry Storage Areas AM (72 7/
Record temperatures, Dry Storage Areas PM 7 &7 :
Hot- Water Temps in sink AM PM |
//2. /0.0 J

)
7644@,5 Y

ionature, Cook Su ¥isd/AM)

). /=14 8%

CE MANAGER DATE

NF-6-2-20
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S@cure Services-

FOOD SERVICE: AURORA KITCHEN

A

OPENING and CLOSING CHECKLIST

Date: (/- 25 SATURDAY  Time: OYgy, AM  Time: | Q/OPM Cycle 4
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft v/ s
Workers reported to work, no open sores, - s
fever, cough, shortness of breath, chills, L e
no skin infection, and no diarrhea - Ve
Kitchen is in good general appearance L Va
All kitchen equipment operational & clean v N R Teor s untocter/
All tools and sharps inventoried e 4
All areas secure, lights out, exits locked '
PRODUCTION SHEET Menu Items | oat scrm | bk ! jelly| bis | marg | sugar | coffee | miilk | che | PB
meal | eggs | sausg -cuit ese
Breakfast Temperatures |43 _|175.) 7.2 | Bt | B+ 368 | B4 P17 _|376 |23 V.
Menu Items Tamale| rice | beang cole| marg | corn | cake | gmn tea fruit
pie slaw bread turky
Lunch Temperatures | I1BL0 I3B1[BB1BF0[ 20 | PT | 2T [1ih3 [PT 1510
Menu Items | ckn rice | car | marg cake | bread | drink | jelly PB i raw
stir fry -rots t veg
N Temperawres |93 |30 [T1153 AT KT 123 AT RT1-
DISH MACHINE ' Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /56 / éi Z
and chemical agent used in Final Rinse Lunch 42 /?{ ) 4 N
" | Simer | 1518 | 736 | ar P s
POT and PAN SINK Temperature | Wash 110F | Rinse {10 F Sanitizer-200ppm |
Final Rmsc Te.mps @émined by chemical agent used . Breakfast //5 2 /13-4 200 o
A T Lunch 12 ( [o. 1 L0V
. S Dinner H% “b 2&&%‘_
FREEZER and WALK-IN Temperature Freezer 0 Walk-in alk-in |
ot below 35-40 F 35-40F |
Record temperatures, Freezer and Walk-ins AM -/- 265 324 |
Record temperatures, Freezer and Walk-ins PM | =) 36 269 !
DRY Temperature 45-80 | Spice Room | Store Rm ’ !
STORAGE |
Record temperatures Dry Storage Areas AM I’y LY
Record temperatures, Dry Storage Areas PM 6' ) fq
Hot- Water Temps in sink AM PM 4 !
(21.3 N
£ =S~ 25 —
naturgeCook Spefivjsor (AM) Signature, Cook Supervisor (PM)
' ¢~
St RS
“DATE

FO@R’VEdE MANAGER

NF-6-2-20



FOOD SERVICE:

h

G

Secitie Sarvices’

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: /-10-25 FRIDAY  Time:uo AM  Time:/757PM  Cycle 4
Shift Checklist AM PM | Comments
No | Yes } No | Yes
All areas secure, no evidence of theft v 4
Workers reported to work, o open sores, e \/
fever, cough, shortness of breath, chills, 1/ N
no skin infection, and no diarrhea (/ N
Kitchen is in good general appearance L ¢ | T- Mo Yall gpn lein npwies
All kitchen equipment operational & clean L S | C
All tools and sharps inventoried v’ M
All areas secure, lights out, exits locked b S'L
PRODUCTION SHEET Menu Items |cereal | Frch | syrup| bk | PB | marg | sugar | coffee | mitk | Diet | fruit
toast saus Jelly
Breakfast Temperatures | XY 1A\ o IR\ BT | 324, | 1 | R 262 Pri e
Menu Items | ckn rice | pinto| roll | mix | marg | tea unbrd | raw
nugget beand veg ckn veg
Lunch Temperatures | I45-U[FLOA5T [RT |60 [ 20| DT /oD 26D |
Menu Items | hot bun | chili | bean| cole | pota | onion | must {cob |dri | chee:
dog slaw | salad -ard ler |{nk |se |
BAT Temperaures | | 20 |AL /2070152 32 | 24 | AT BT AT 130
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to.manufacturer’s specnﬁcanons Breakfast / g /65 Low Temp
and chermcal agent used m Fmal Rinse - ) Lunch | _'3) g(—{—{— /000 W :
: ' Dinner / 53 g3 W%MO
POT and PAN SINK Temperature Wash 110F Rinse 110 F Sanitizer-zoopprﬁ
Final Rinse Temps determined by chemical agent used . Breakfast | //g.7 | /743 20%pm |
T R Dimner | 1/ & [/ Xop_Fam
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 - 1.2 9.7 37,
Record temperatures, Freezer and Walk-ins PM | 2.0 27 27,
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE ,
Record temperatures Dry Storage Areas AM e¥ (p9 !
Record temperatures, Dry Storage Areas PM 7 ©H
Hot- Water Temps in sink AM PM
/204 | /]
l~lo-25

ature Cad O/T(Wor (AM)

[-14:35

FOOLYSE VICE MANAGER

NF-6-2-20

DATE

Signatur€, Cook Supervisor (PM)

/



FOOD SERVICE:

()

G

Secure Services ™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: /-9-25 THURSDAY  Time:0400 AM Time:Hﬂ PM__ Cycle 4
Shift Checkhst AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft Voo
Workers reported to work, no open sores, v P
fever, cough, shortness of breath, chills, v -~
no skin infection, and no diarrhea " -~
Kitchen is in good general appearance T -
All kitchen equipment operational & clean - -~
All tools and sharps inventoried v -
All areas secure, lights out, exits locked ‘ oo e
PRODUCTION SHEET Menu Items | oat T- coff | fruit| eggs | marg | sugar | coffee | milk | bre | PB
meal | ham | cake ad
Breakfast Temperatures | (71.2 [1356] &1 [RTWga @ | ¢+ | RY” |39¢ |RT |RY
Menu Items | fidelo | meat| gm | corn| salad dress { marg | roll tea | che | fruit
L sauce| beans ) -ing ese |
Lunch Temperatures | (3 4-F {\X3D % Aol 71 42| WT | T | do| 4O
Menu Items | Char | beans| macr| chd Lrott | Lett/ | dtess | fruit | dmk | car | egg
P broiled salad| ese BU.W\ onton | -ing rot | sald
ufler Temperatures 176 [ﬁ_ﬁ K ﬁ.'{' 53 R"( Rt a7t (NG I3R
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperamre according to manufacturer’s spemﬁnatwns - Breakfast / 5@ /05 / - !
and chemical agent used i Final Rins Lunch 194 L2 %ﬁr
_ . Dinner ] 65 [ Dgﬁmn_')
POT and PAN SINK Temperature Wash [10F | Rinse 110F Sanitizer-200ppm
Final Rinse Temps determined by chersical apent used - - Breakfast /3. /5. 3 2.0000m
RS Luch | J5.0 | ([ e T oon
o | 5 Dinner “ S ll_(p Y D‘lﬂ-ﬂhe
FREEZER and WALK-IN .Temperature Freezer 0 Walk-in Walk-in
. or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | ~-/L2Z 39.0 326
Record temperatures, Freezer and Walk-ins PM | -|.O 39 3 4
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM L% (2
Record temperatures, Dry Storage Areas PM [ G b
Hot- Water Temps in sink AM PM v
: /2.3 /1
/-9-25

Q%ature,foﬁl( Supe; i)s ,(AM)

7

/- /0 :9:,93“

[

FOOD SWB MANAGER

NF-6-2-20

DATE

Signature, Cook Supervisor (PM)
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FOOD SERVICE:

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: | — 575 Wednesday Time: 2055 AM  Time: 23500PM  Cycle 4
Shift Checklist AM PM Comments
No | Yes { No | Yes
All areas secure, no evidence of theft g X | N i
Workers reported to work, no open sores, p ~
fever, cough, shortness of breath, chills, A 7
no skin infection, and no diarrhea bl ¥
Kitchen is in good general appearance X, ~¢
All kitchen equipment operational & clean | X v
All tools and sharps inventoried X Y
All areas secure, lights out@xitglocked | X 1 | VY Pvcie ctonr onloaced
PRODUCTION SHEET Menu Hems farina | eggs | gravy et | bisc// | marg | sugar | coffee | milk | che | fruit
jelly | tortill ese
Breakfast Temperatures | 19% | 8131900 [T | R+ (X & P+ | RI(327 Bgg R
Menu [tems Taco pinto | rice | salad| salsa { dress | comn marg | chees | tea | grm
casser | beans -ing bread tky
Lunch Temperatures_[119-2 1965 8ot VT 1T TR o 14 T7 5
Menu Items Ckn leg pota | mix bean| marg roll " dtink | brea | jell | PB !
n grat | veg P d y ‘
Dinner Temperawres |13 [ 291]0] 193] 33 [ [Ry |AX [F3 ATIRT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Break fast /(’4‘/7; /6"5 S, 1€ i
and chemical agent used in Final Rinse Lunch [ f b 3 / 0(4/[60” >
Dinner |} & S5SB (D,u—é@gr'g
POT and PAN SINK Temperature Wash 1 10 F Rinse [10 F Sanitizer-200ppi
| Final Rinse Temps determined by chemical agent used Breakfast /3.5 [/3.3 /jc],ﬂ/) 1
- Luch | [/].5 o5 | 2020001
- Dinner 1192 {/] Q,5 '2.00
FREEZER and WALK-IN Temperature Freezef 0 Walk-in da"!—in
or below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM |—=/3 =Ze.7 558
Record temperatures, Freezer and Walk-ins PM = 2.7 20 34
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM Cof 7/
Record temperatures, Dry Storage Areas PM '79 70
Hot- Water Temps in sink AM PM
/09T it j

n H}///(&C@

Signature, Cook Su

NF.A-2-70)

%Fﬁ%ﬁu /- 1035
FOPD $FRVICE MANAGER " DATE

Signatefe, Cook Supervisor (PM)
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Secure Services’®

') FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: /. 77 05~ TUESDAY _ Time:55 AM _ Time:[g(3PM 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, ¥ 'S
fever, cough, shortness of breath, chills, ¥ \r
no skin infection, and no diarrhea X ¢
Kitchen is in good general appearance x \r
All kitchen equipment operational & clean X Ny
All tools and sharps inventoried 5 ¥
All areas secure, lights out, exits locked \
PRODUCTION SHEET Menu Items cereal | pan | syrugl T- marg | sugar | coffee | milk [ egg | Bran
cake ham § fks
Breakfast Temperatures | £ /71 | AP~z % X7 | LF L LF % afr
Menu Items .’ﬁy% rice | gravy| roll | gm | marg | tea _}hézé raw | bre | fruit
bean S | veg | ad
Lunch Temperatures | i:8.0 1700|183 |21 |ie8l |26( |[ET BB [Bid | DT |38
Menu Items | Ckn pea/ | beans| salad| roll | dress | marg | drink | cake [ che | fruit
h spaghett | carrot -ing ese
Dinner Temperatures _{GLP1h [’161 29732 HT AT 1 %6 AT (KT 38 AT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperature according to manufacturer's specifications BRreakfast /s ST L o, T2
and chemical agent used in Final Rinse Lunch ; "fg / 4{0( (Ou_) w
Dinner J LY | SO
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Terps determined by chemical agent used Breakfast '/()g /0% F] 2 OB o
' Lunch 5. 4 [{O.0 QOéIPM
Dinner | })4— | [}O Ao
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walkin
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | =¢// 35.72. %.7
Record temperatures, Freezer and Walk-ins PM -3 .00 3 & 3
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (o2 7O
Record temperatures, Dry Storage Areas PM 7@ 70
Hot- Water Temps in sink AM PM
o7 ]

A W /z@

o €~ A

Slgnature\C%OkS effispr M)

AV At

/T2

FO@ERW MANAGER

NF-6-2-20

DATE

Signature,‘(algok Supervisor (PM)




e 37
‘ 3 4
Fr S E et gt

FOOD SERVICE: AURORA KITCHEN

(@)

OPENING and CLOSING CHECKLIST
Time:O2/S” AM  Time: /fj]@) Cycle 4

Date: | —(p-25 MONDAY
Shift Checklist AM PM Comments j
No | Yes |No ! Yes o
| All areas secure, no evidence of theft X Lo J
Workers reported to work, no open sores, 2'¢ e
fever, cough, shortness of breath, chills, v i B
no skin infection. and no diarrhea 4 Lo~
| Kitchen is in good general appearance ¥ L
| All kitchen equipment operational & clean iy Ed
- All tools and sharps inventoried - v
All areas secure, lights out, exits locked N et L~
PRODUCTION SHEET Menu [tems Qat — i Scrim| potato lelly| Bise i marg ! sugar i coffee f milk f PB ' fruit
meal | eggs | selsa) ton f i , [ ] .
Breakfast Temperatures |12 3 1207 |l RS R R+ 30| Ri— RE BT IFPr
Menu Items |Ck  [rice | grill | grill | torti pinto ! tea cake j ckn | | it
B Fajitas [ pepp; Onio beans | : J[ !L :
Lunch Temperatures | 10, ([ 1683 [0, (400, DT A1 | p‘[ D‘T f._-:' T
Menu Items Bl bun | hash | cole | iettuc ] onion J dress | ketchup ﬁrmk fruit must
El;\k | bmwni slaw :\ l -ing ; | ! ’ ard
Dﬁr Temperatures (/843 | 27 /54 3] % 25 128 IH
DISH MACHINE Temperature Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer’s specifications Breakfast 152 ‘ LS LowTew D—W
and chemical agent used in Final Rinse Lunch f “f&/ J' T (D0 Ao ,)'ﬁ, ]
- Dimmer | /22 /24 L0 FeAY
"POT and PAN SINK Temperature | Wash 110 F | Rinse 110 F | Sanitizer-200ppm
Final Rinse Témps determined by chiemical agent used Breakfast JOB, 7 097 | 7 @féﬁm
i e ' Lunch 112.0 s ( ] L,?QL)
G Dinner /1% /] & | 2 /)/9)‘-:
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 -5 7 RS 370
Record temperatures, Freezer and Walk-ins PM |-/ / L35 L B <
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE | | o
Record temperatures Dry Storage Areas AM {o] \
Record temperatures, Dry Storage Areas PM | &7 i @’7 .
Hot- Water Temps in sink AM i PM "/ | / / L
087 1D 7z ‘

< )
%//K-(Qm-\

A m//c,

s Vore. Coo i€dr (@@

A//

/-7 AN

FOOD SER¥ICE A MANAGER

v
NF-6-2-20

DATE

Signature, Cook Supervisor (PM)
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Secuie Services™

Monday, Jan 13, 2025

North Building

Temperature Log

195 Aurora Detention Center

3130 Qakland St.
Aurora, CO 306010

Date Unit Dayroom Sh;;wer Sh;;rer Sh:;;ver Sh:;:rer Sh;:er Sh;:er Sh;;ver
A-1 £y
A-2 5 4]
A3 | 67 Tzl ve
A-4 0 ‘ifz.;.?i';p‘;-' JTF
B1_| 70 Ly |8 909%
B2 | 72 Rechoaid.. 88%
B-3 =2
B-4 L/
C-1 £2
C2 | /2
C-3 Z
c4_| £ |
DA | 67 /inpeayzld NA | Na | N/a
D-2 |\ # L€ pnece au_:,’c;ﬁ“ | N/A N/A N/A
L E1 | 70 | N/A | N/A | N/A
| g2 | 725
Fhiy
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: fd'c.-!"m L) SIGN ﬁ;L/ i /C
Write Legibly (Pt
Medical Showers Temperature Log
Name: %L'Jam, lo Date: 0/// 4/2 5
ROOM 542 540 538 536 534 523 522 Tub Room
Air: £3 z3 £3 73 s 3 73 72
Water: 102 /9,,2___ /07 /2. iy O S0, /o2

Temperature Taken with a Fluke Mod 52 Digital Thermometer




165 Aurora Detention Center
G e Temperature Log 11901 East 30th Street
South Building Aurora, CO 80010
Seciire Services™

Date: Monday, January 13, 2025

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 697 /O Vs /s
South-B a7 [0S 17 L7

.‘ South-C _ i) FOEfilaf‘-'}elf‘l‘I -“"u;wc&?n fee Y //
South-D ‘3 /05 V4 //
| South-E %ﬁycm;'frrf g ¢ o) od il ’/
South-F 7—-2,4 Y | 7 i
South-G %Mo(’c?éjﬂf od L }g-..-‘«'t%f’/.{,’p"r Vi /
South-L 2z / il /A //
South-M PR /05 /) Vi
South-N 12 SOt 7/ /4
South-X L/ JOY V/d &
South-Y 69 s Y Ve
South-Z o [O0% 74 S/
South SMU r Jot {7 V24
South SMU Shower
3 fo 5" %4 N/A
MED ISO- Room 1 F4 7z N/A N/A
MED ISO- Room 2 iy} /05 N/A N/A
MED ISO- Room 3 10 /0§ N/A N/A
MEDICAL N/A N/A

PRINT: ﬁ-’,. o9 SIGN: £ ._, I.- —

Write Legibly

Temperature is taken with a Fiuke Mod 52 Digital Thermometer
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