Congress of the nited States
House of Representatives

ﬂ;iﬁf!iugiﬂn, f__'Jl[ #0515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 3 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: 1122

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

Female:l 53 |
Male: | 1069 |

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: 17

How many people were brought into the facility this week?

Number of people brought into the facility this week: 83

How many people have left the facility this week?

Number of people who left the facility this week: 58

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: 123
Female: 51
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 5
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 / No
Medical Staffing Update:
Yes 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 1/2/25, 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.

How Meny NonCitizens Requested Law Library

Dates: \ 27302024 i 1:3/2023
Worth Anrier

Al 5N 7
A2 2B 3d
As 4lC 0
Al 4D 33
B1 34|E ]
B2 12[F )
B3 340 Ul
E4 30{L 15
ci 1AL o
2 B[ :
3 SO fi
c2 $3[Y 16
El f] 4 ]
E2 2|RHU 5
D 0

o [ Total e}
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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 1/2/25.
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FOOD SERVICE:

~

clc,

Secure SBrvites’”

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle3  Date: |-5-255 Sunday Time:(yo 5 AM Time:fC{/ 5 PM
Shift Checklist AM Comments ‘
No | Yes Yes

All areas secure, no evidence of theft Yoo
Workers reported to work, no open sores, 4 Y

fever, cough, shortness of breath, chills, X \
no skin infection, and no diarrhea ¥ y

Kitchen is in good general appearance ¥ N
All kitchen equipment operational & clean ¥ N
All tools and sharps inventoried V& ~t
All areas secure, lights out, exits locked bRk ~
PRODUCTION SHEET Menu [tems cereal | scram| Tky cinn | salsa | tort sugar | coffee | milk | bran | bre

eggs | meat | roll -illa flks | ad

Breakfast Temperatures | Db @15 f¢7s [+ 0 Ry [ &% | R ¥ 3 P+ 4

Menu Items ¢k~ | pota | Carro lett gré-én onion | bread | tea PB salad | frui

salad salad | celery beans t

Lunch Temperatures | 55| 28.1| 24 28 1%0 (263 | DT | pT DT 13%1 241

Menu Items Sg% %y beans | rice | carrot | tort cake | drink | chee | fruit

9 -illa
7 _

Ia¥ Tompertures 1196 T— AL 69 AT AT Kl {32 IRT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications. - | Breakfast /6_(/ /53¢ LT
and chemical agent used in Final Rinse -~ ' Lunch /’5 [ 9 / oL 4(4’,” V2
O — Dinner [5] [0 B,
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final R,'.Q.S.‘? _Temps determined dby ahezmcal- agentused Breakfast /020 | /4E.S 20 Oprpen

R Lunch /2.0 1B 200" pp
R e Dinner s ”~8 ,ZDP 7
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM |-/ 24 25 S4. o
Record temperatures, Freezer and Walk-ins PM | -2-8% 25 35
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (,,'T LB
Record temperatures, Dry Storage Areas PM (L Wb -
Hot- Water Temps in sink AM PM
028 U]

LY

dof—

mature Cook Super r(,eg@)
— L//// Q1 -

[~ 3Y

FOO\[j ERVICE MANAGER

NF-6-2-20

DATE

Signature, Cook Supervisor (PM)




Ge

Recure Services

FOOD SERVICE: AURORA KITCHEN

~

OPENING and CLOSING CHECKLIST

Cycle 3  Dpate: |-44.25 Saturday Time: 023> AM Time: /77 5 pPM
Shift Checkiist AM PM Comments o
No | Yes | No | Yes
All areas secure, no evidence of theft ¥ e
Workers reported to work, no open sores, X X
fever, cough, shortness of breath, chills, ¥ X, _
no skin infection, and no diarrhea X X 1160V puk ipventuriied Fism, Ama,
Kitchen is in good general appearance Y X | Owes dork wiermecsAl
All kitchen equipment operational & clean V% M ey and Osdnedd . £icory
All tools and sharps inventoried L[ Y ldean%used a2 y [
All areas secure, lights out, exits locked e & k\;ﬁfl—}‘d’) ne Airt,l
PRODUCTION SHEET Menu Items oatmeal | scram| gravy bk | bis marg | sugalrJi coffee | milk | chee | Diet
eggs saus | cuit se Jelly
Breakfast Temperatures | (% [ (00 U3 lesT| RE [ Xpd | RE | RE BS 035 1 Ry
Menu Items turkey | veg | corn | mayq musta | bread | cake | tea Grill | fruit | lett
sliced | bean | salad rd chee
Eunch Temperatures | 4.0 |HLD 312197 |97 |9 [ QT [T [bo[Bkd | 510
Menu Items i mix | rice | dress| salad | ghawy drink | Rolt | patty | frui
E}. veg -ing }? % marg )ﬁ t
-I.Q;er Temperawres | 132 135 190 RT 175D RT 53 [ KT
DISH MACHINE Temperatﬁre Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /5 o /5 LOW TChd
and chemical agent used in Final Rinse - Lunch 151 e Joo Jermp
' - Dinner {50 |6 Low— 12 £
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used -~ Breakfast | /Z£.3 /283 | eXOOg0m
T e e Lunch 115.{ 2.0 QQOD:RPI’U
o s Dinner WiD (L7 _ 200 PPy
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM 2.3 351 3Ce 3
Record temperatures, Freezer and Walk-ins PM |- 2.3} 236 ‘33
DRY Temperature 45-80 Spice Room Store Rm
STORAGE
Record temperatures Dry Storage Areas AM wl 70
Record temperatures, Dry Storage Areas PM 0 20
Hot- Water Temps in sink AM PM
PEGES /]

g?’gnature, Co SupeHiso@M)

+ /b 35

F(??D SERVICE MANAGER
NF-6-2-20

DATE

Signature, Cook Supervisor (PM)




FOOD SERVICE:
OPENING and CLOSING CHECKLIST

~

Slc

Sgcuiry Services™

AURORA KITCHEN

Cycle3 Date: /~-3-25 Friday 6voo Time: AM Time: |15 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft I -
Workers reported 1o work, no open sores, v
fever, cough, shortness of breath, chills, v
no skin infection, and no diarrhea v
Kitchen is in good general appearance v
All kitchen equipment operational & clean v
All tools and sharps inventoried <
All areas secure, lights out, exits locked Cletiagii d
PRODUCTION SHEET Menun Items cereal gravy | fried | bis- | fruit marg | sugar | coffee | milk | PB
pota | cuit
Breakfast Temperatures Ry g2 |id1) #d @ QT" Vsl < 2y
Menu Items tuna grill | green| cole ket bread | brow | tea egg | fruit
salad pota | bean | slaw | chup nie salad
Lunch Temperatures | 260 || FA0 OB | U1 PT YT LT D=0
Menu Items Chili pinto | corn | salad| dress | marg roll drink | chee | grd carr
mac beans | salad -ing € tkey | of
LA omperres | T30 10 (3% 135 [T 128 [RT AT 132 176 A
DISH MACHINE " Temperature | Wash 150+ | Rinsel80+ | If Needed '
Tempetatare according fo manufacturer’s specn‘" ications Breakfast / /b9 M
and chemtcai agent used in Fma[ Rinse Lunch l -t lowo olermp)
_ Dinner 4L | \LW3 o larn
p()T and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Breakfast /79 2. YRy ZED ppm
Lunch 110 112.0 éwﬁopfﬂ
N Dinner L} 1 2- U0 Lag.
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM ~1.3% 27.9 384y
Record temperatures, Freezer and Walk-ins PM - 9‘ ) Y2 | BLt T
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM é % #LCI
Record temperatures, Dry Storage Areas PM / . Q
Hot- Water Temps in sink AM PM
123 e U210
~ ,.,.4/ /-3-25 =L
SlgnaL re, Cook erwsor {AM) Signatﬁre, Cook Supervisor (PM)
idp - [l 5
DATE

FO(}D S,ERVIQ‘E“KPI’A'NAGER
NF-62-20




G

Seciiie Setrvises

FOOD SERVICE: AURORA KITCHEN

~ OPENING and CLOSING CHECKLIST
Cycle 3 Date: |-2-25 Thursday Time:)5 AM _ Time: PM
Shift Checklist AM PM Comments
No |Yes | No | Yes
All areas secure, no evidence of theft A : _ o
Workers reported to work, no open sores, X Y fref sinks udl o ¥ food
fever, cough, shortness of breath, chills, X g | Food lettout B Hdbet sk
no skin infection, and no diarrhea X Y |\Medhn had (mbfd,«/ﬁ, Mt
Kitchen is in good general appearance X X I dchen was A 2.4 1 Shy
All kitchen equipment operational & clean | A ')L Food W & Jeid S'mk- qJ /e stk
All tools and sharps inventoried X Cuequdner Treaus Oded P i
All areas secure, lights out, exits locked e WO (ecn AT AL
PRODUCTION SHEET Menu Items | cream | bk | coff fruit | sugar | milk | coffee | egg | Bran | mar
rice saus | cake fik |g
Breakfast Temperatures R R+ |t Y+ L. >+
Menu Items Ench " | span | pinto| salsa dress | salad | marg corn chee | tea
casser | rice | bean] -ing bread .

Lunch Temperatres |25 XL ISKX kT X Fo tho ET

Menu Items fajita | onion| refri | salsa grifl | Tort | drink | ckn &ark ! cele ' mu

%n PEPP | bean pota | -illa ot ry st
Dinner Temperawres_|[ 865, LA 13| AT 3 AT (AT [ B2 551 B30 AT~
DISH MACHINE . Temperature | Wash 150+ | Rinsel80+ If Needed
‘Temperature according to manufacturer’s specifications Breakfast 15¢ oS 2o Tenp
and chemical agent used in Finat Rinse : Lunch l g 5 [ 6 5 / (QU/T% 4

E Dinner / 55 / Zﬂg o1% /W
POT and PAN SINK Temperature | Wash 110F Rinse tIOF Sanitizer-200ppm
Final Rinse Temps determined by chemical agentused = - Break fast / /9.2 1201 mey—) _

L.unch [ lb'hg' (20 ‘6 7/‘4”}_?1‘/?
Dinner  |/90.3% | 1194 —

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 -/ 2 367 534
Record temperatures, Freezer and Walk-ins 3 - PM |-</, [ 3.5 K4
DRY Temperatuite, 45-80 Spice Room | Store Rm

STORAGE '
Record temperatures Dry Storage Areas AM
Record temperatures, Dry Storage Areas PM Lﬂr bﬁf |
Hot- Water Temps in sink “AM PM ) ;

/20.2 21X

2 L /-2-25 Uad 225

Signature, Coo Superwsor(PM)

§|ature/C06k Supervisor (AM) \ 5 ; 5 [-2-75

Foo‘f) SERVICE MANAGER DATE..

NF-6-2-20



G

Secure Services

~ FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle 3  Date: /- 1-25 Wednesday Time: GYge) AM TimeJD0 [ PM
Shift Checklist AM PM Comments |
No | Yes | No | Yes |
All areas secure, no evidence of theft P S
Workers reported to work, no open sores, v e
fever, cough, shortness of breath, chills, v v
no skin infection, and no diarrhea — -~
Kitchen is in good general appearance Ve e
All kitchen equipment operational & clean Vs /
All tools and sharps inventoried Y -~
All areas secure, lights out, exits locked . e
PRODUCTION SHEET Menu Items oatmeal | pan | syrup| Bk | marg | sugar | coffee | milk PB
cakes saus
Breakfast Temperatures | jg2.2 [{62.) g4+ [19M]|3%6 214 |p+ [372] |21
Menu Items BBQ Pinto | pota | cole | bun cake | Tea chees | marg | fruit
ck bean | sedwth| slaw
Lunch Temperatures [{A. [ [FD 1090370 PT | 2T | 2T | 38120570 |
Menu Items fidelo | green | lett dress| bread | fruit drink | chees | Car
Dﬂ meat sa | bean ing rot
nuner Temperatures !@0 T4 38 AT BT R’T RT 23 [ 7B
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast 150, /65 .
and chemical agent used in Final Rinse Lunch (55 10 fow Yernm O
Dinner (1D [27 Lo gy
POT and PAN SINK Temperature | Wash [[0F Rinse 110 F Sanitizer-200ppih
Final Rinse Temps determined by chemical agent used Breakfast 1.7 /4, i ZQ) |
Lunch O 1.0 —QOéPpM ‘
- - Dinner | \j¢ HR_ 200 P
FREEZER and WALK-IN Temperature Freezer 0 Walk-in "Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM —\.7 224 38.4
Record temperatures, Freezer and Walk-ins PM — T 27.(D 22 7
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM % 4
)’
Record temperatures, Dry Storage Areas PM &5 20
Hot- Water Temps in sink AM ‘PM
122.6 /7
«%Z/ [=1-25 Hoto—
Slg ature, C Superwsor {AM) a S Signature, Cook Supervisor (PM)
" DATE

) SERVICWANAGER
NF-6-2-20
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GO

Secure Services

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 3  Dpate:|2 212 Tuesday Time:ryys AM Timelqgo @
Shift Checklist AM PM | Comments —
No | Yes | No | Yes
All areas secure, no evidence of theft 3( P
Workers reported to work, no open sores, b e -
fever, cough, shortness of breath, chills, Y T B
no skin infection, and no diarrhea X -
Kitchen is in good general appearance N ‘
All kitchen equipment operational & clean < -~
All tools and sharps inventoried )K - 1
All areas secure, lights out, exits locked _ -~
PRODUCTION SHEET Menu Items cereal | gravy /| diced | bis- | fruit marg | sugar | coffee | milk | eggs | bk
pota | cuit sau
Breakfast Temperatures | Pa— [|¥9{[2099([R | 24 [ 343 | DL | Re |35 |2077R01
Menu Items taco Fspan beans| salsa| lett” | shred | tort. tea gm stew
meat rice chees | -illa tkey | tom
Lunch Temperatures | 2197 [ '\ — 17 [ 3%.5| 374 2T | LT [ 1Fay
Menu Items eh:;ﬁ‘sh whip | gravy | pea | bread | marg | cobbt | drink | fruit | PB
paﬂ pota‘ o czlrr" erl . , o
A Temperatres | TS 106 25 R BT 1 2ier [ 40 TR 200177
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperature according te manufacturer’s specifications Breakfast /'S 2 /8 { O TT-# ]
and chemical agent used in Final Rinse Lunch 154 1112 lour e O 5
Dinner 15[, X AL,
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used " Breakfast S 2 A 2o / 2200 12,00
' g Lunch 124 1 125 207
Dinner. | (Z2+5 | 123§ [200/PM)
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-i |
: or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |~/ (. 35 3 5
Record temperatures, Freezer and Walk-ins X . PM ). 1 5 LS
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE L
Record temperatures Dry Storage Areas AM {,/ 70
Record temperatures, Dry Storage Areas PM A=Y [;Q

Hot- Water Temps in sink

AM

L

SRS

A Ao

DY
A

Lion9

Si gnanﬁok Superdisér JAM)

\ V9

FOOD SERVICEMANAGER
NF-6-2-20

DATE

Signature, Cook Supérvisor (PM)
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Sere i Seo0oes

()

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle3 Date: /2 ~30- 2y Monday Time:(54p7) AM Time: {439 @
Shift Checklist AM PM__ | Comments v
No | Yes | No | Yes
All areas secure, no evidence of theft i g
Workers reported to work, no open sores, 1 v©
fever, cough, shortness of breath, chills, (P v’
no skin infection, and no diarrhea v v
Kitchen is in good general appearance L v
All kitchen equipment operational & clean I v
All tools and sharps inventoried L \d
All areas secure, lights out, exits locked |
PRODUCTION SHEET Menu Items | cinn pan | syrup| Tky | marg | diet | sugar | coffee | milk | fruit
catmeal cakes meat syrup
Breakfast Temperatures | (3173 | /3| R ed1| 39\ | 2y BT | @1 |3220RT
Menu Items Sloppy | potato | carrot salad| dress | onion | bun cake |tea slice | grd
Joes salad -ing ches | trk ;
Lunch Temperatures |HLO [545 [UWACl2| [T |~ 19T [T [ RT [384 lbﬁ—“
Menu Items Chicken | rice | cabb | beans| marg | roll drink | pative bread | fruit
sausage age CV\‘CM
—D(m‘ﬁer Temperatures | 16,2 wa3| 13431284 3¢5l K% | BT RO & &
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperature according to manufacturer’s specifications Breakfast Ve 7 /5
and chemical agent used in Final Rinse Lunch }6'3 ‘:F?D i Ow Q‘-%—
Dinner \&5 "g 3.5 low lenw)
POT and PAN SINK Temperature Wash 110 F Rinse 1 10 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast /Y 2 71’8 .00
' Lunch H=+.0/ = 200 ppy
Dimer | [{qd_| \i6.6 | zeogpr
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 ~1.5 21 .7 39 {
Record temperatures, Freezer and Walk-ins PM | =200 | 3¢ 2 37 .d
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE |
Record temperatures Dry Storage Areas AM {o:} E)Q ﬁ|
Record temperatures, Dry Storage Areas PM g g i
Hot- Water Temps in sink AM _ PM - -~ . ~
j22.2 |1 £ -~ 4
i [2-30-2Y '3

' (H .‘naure. Coo%pérvisor (AM)

2

FOOD SERVICE MANAGER

NF-6-2-20

DATE

%

Signature, Cook Superviéor (PM)



195 Aurora Detention Center
11901 East 30th Street

GCO

Secure Services™

Temperature Log

South Building

Date: Monday, January 06, 2025

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A é < g }\)z__@l In \%
South-B JA ) 04 "\ v
South-C G¢ | / 'D%{Q TN C
South-D Jo. T AR A S
South-E Unaa,«éau( / 72\ (o ) A vi
South-F 715 | >+t ) ‘A v(
South-G 619 (o) A v
South-L- 709 | /o) W W\
South-M 70 S | 104 \ %
South-N R 2AA \\ Y
southX ~ | DL G JOY. ) \ )
South-Y 75\ .I l )0t :l‘ \ | i
South-Z 017 |20% ) N 4

southsmu | /4 % J oM. :] ! ]
South SMZ SR 25 | ekl | wa
MED ISO: Room 1 | 72 7 1056 N/A N/A
MED ISO- Room 2. | 723 JOS (s N/A N/A
MED ISO- Room 3 | J27) D (a N/A N/A
MEDICAL . N/A . NJ/A

Z /.

y

SIGN:

PRINT: A/ _ﬁl{\/’ s
Write Legibly - /

Temperature is taken with a Fluke Mod, 52 Digital Thermometer




Monday, Jan 06,2025

North Building

195 Aurora Detention Center

3130 Oakland St.

S Temperam;e Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower | Shower
[ #1 # #3 #4 #5 #6 #7
A1 |G 7| oy | [ ( A L e |
A2 N3 | jox] N 4 N 4 /
a3 |61 [ fof | U G| “ v | | e
ad | G4 7| | @ W U i bl Y
p1 |Cy) | oSS [N~ | oy i
B2 |G G| Iss | (o TC | | W NS
B3 | )| o5 ] w \ SIS 8 \\
B4 |DY %) /5ST| Ll RS L K
ci |0\ | DS \¢ \¢ (A L ¢ W (v
cz |80 3| 155 i | | u ¢
c3 | 203110y | W SN \ A
cs | 2T 7 oS | M sl LY A { [ Y
b1 | % 1| S [y, v NA | N/A | N/A
p2 | 6%y | OS |V ] A \ N/A | N/A N/A.._|
el | G| [CK (/ u " N/A | N/A | N/a
E2 G271 Jor| 4 ™M W |« te |
Thespy | N/A N/A | NA | NA | N/A | N/A | N/A
Intake |/ ON/A NA | NA | N/A | N/A | N/A
pRINT: | ﬂf,//u? SIGN:  &zZF
Write Legibly ! &
Medical Showers Temperature Log
Name: Date:
ROOM | 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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