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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

18 October 2024
DAY MONTH YEAR
Jason Kincaid Constituent Advocate
NAME POSITION

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: 1189

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

Female: | 1 |
Male: | 1118 |
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: 85

How many people have left the facility this week?

Number of people who left the facility this week: 39

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 I
How many people are currently being housed in the Annex?
Number of people who are being housed in the Annex: 247
Male: 181
Female: 66
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 1650
ICE Employees: 0 2
GEO Employees: 0 341
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 10/16/24, and information was received on
10/28/24. The population counts are current as of 10/16/24.

Medical:
Johnny Choate, the Facility Administrator, provided the following update on medical
staffing:

1 Health Service Administrator
1 Medical Doctor

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

1 Dental Assistant

4 Medical Records Clerks

23 RN's*

16 LPN's*

1 Psychologist

1 X-Ray Tech.

4 Tele-Psychiatrists

1 Administrative Assistant

3 LCSW/MHP*

Staffing information is current as of 10/16/24.

(*) denotes a change in staffing level from the previous week. The number of PA's
decreased from 3 to 2; the number of RN's increased from 20 to 23; the number of
LPN's increased from 15 to 16; the number of LCSW/MHP's increased from 2 to 3.

Law Library:
The below table indicates how many people from each pod request access to the

law library during the time period indicated.

How Hlemy NonCitirens Beqrested Doy Library

Dates: [ [ S e i 10 E 2024
monh AFiTex ]
Al 1A 3
AL WL 1
AR 3| b
Al 12D 5
Bi MIE 3
Bl ! MAF :
B3 [ i
B 3L 16
1 1 15 % £
22 T 2
Lot 18X 4
[ | 31T [
El Ll P 1
E2 O RE ]
DI 0

[l " Toal 578
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Venezuela
4.Jordan
5.Russia

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
10/16/24.

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 10/16/24.
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FOOD SERVICE:

GO

AURORA KITCHEN

OPENING and CLOSING C| CHECKLIST

C}'tlt‘ 1 Date: jry. fg_;t-f SATURDAY Timeyjefd) AM Timt-:zp_,ﬂﬂ M
Shift Checklist AM FM Comments
— No | Yes | No | Yes
All areas secure, no evidence of thefi K B
W qi{:r_\!_'ﬂh}ﬂﬁi o work. no open sores, X | _
fever, cough. shorness of breath, chills, % %o |
no skin infection, and no diarrhea | e '
_Kitchen is in good general appearance A e
| All kitehen equipment operational & clean % .
Al wels and sharps inventoried _ ¢
All aréas secure, lights out. exits locked N
PRODUCTION SHEET Menu lems cereal ‘-fiitl:r bread | jelly | finig marg | Sugir | coffes | milk | Thy ol
o EEES | 1Lt L]
Break fast Temperatures | AT ]ﬁ BACRRT 2] [RT | KT 363/772
Menu [tems ckn veg | com | salsa| ler bread | coke [tem | chee | chic | frui |
salad | beans | salad Eoil ken |1 |
Lunch Temperatures | 3. OO 280 |— 21 [ €T [T [PT 57 lasicl
Menu Items silis ETCERS Eravy | Fice * | salzd | dress | deink | marg | burg | frui
steal brcad SNgE er i
Dinner Temperawres | |39 [T [/35-AT [ 33 | N1 AT (33 {32 R
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature acconding fo manafsclurcr's specificalions Break fast fh'lj“;l_ | 1 g;_ :‘f.i‘l'lﬂ-l"
and chemical agent used in Finsl Binse Lunch | & i ‘E’LU—:@Q
Dinper_ 1/ 59~ | [R5 Ee-lna:f_
POT and PAN SINK Temperature | Wash 110 F Rinse |10 F Sanitizer-200pput’ |
Finul Rinse Temps desermined by chembcal agent ed Break fast j 10 .2 |/ o i
Lunch | []O.1 If—%— 200"bpm
Dinner [ & [ § E— e
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Wakk
or bilow 35400 F | 35 -40F
| Record temperatures, Freezer and Walk-ins aM 1l-n | 3é- 5 A0
| Recoed temperatures. Freezer and Walk-ins PM | i L BE
DRY Temperature 45-80 Spice Hoom | Store Rm
STORAGE N
| Record temperatures Dry Storage Areas AM Z ] ! i
Revord temperatures, Dry Storage Areas PM 211 1
Haot- Water Temps in sink AM M -
" L2942 121
ﬁﬁé%ﬂ#ﬁ;rmm ~ Signature, Cook Supervisor (PM)

.
.

- o] _'.__ -
FORHY SERVICE H?i'.i{.-\GER
NF-6-2-20)




FOOD SERVICE: AURORA KITCHEN
¥ OPENING and CLOSING CHECKLIST

Cycle 1 vate: /0//-p¢/ FRIDAY Time:/ 00 AM_ Time: 2535 pm
shifl Checklist AM PM Comments
» . No | Yes [ No | Yes
All areas secure, no evidence of theft | ]
Warkers reported to work, no open sores, , -
fever, :.quh shoriness of breath, chills,

no skin infection, and no diarrhea
Kitchen is in good peneral appearance

=)

PPN

Al kitchen equipment operational & clean
All tools and sharps inventoried

1C
|

All areas seeure, lights out, exits locked

FRODUCTION SHEET Menu ltems il scrm | gravy| diet | bread | bis- mirg | coffe | sugs | milk | fri |
meal | egp | jelly cuit | r C ,
- —_ = —
Breakfast Temperatures | 790. | wIFT A AT R2 BT AL 360 AT

Menu Ttems | Taco | Pinto| com | fent | shed | safsa [ tont  |[grtt—~{tea |[grd | i

e meat | beans chees -illas | ¢ L ¥i
Lunch Temperatures | (o, T a2 275132 32 B |47 AL —
Menu Items | tuna | pota | lett | mix | dress | bread | ket | drink |cake | cpp | it

I . salad | wedg| veg | -ing ~chup sald
Drfiner Temperatwres |73 [63 (%3 18| RT K1 | BT &T BT 52 Ry
DISH MACHINE Temperature | Wash 150+ | Rinsel If Needed

+
“Temperature acconding 1 manufaclurer s specifcations Breakfast _.1'5{'} /’?_"_2_ 7
(7 Jlodeanys

and chemical agent wsed in Final Rinse Yo ak Wb sbeine on qd,unch

Dimer_| /55— 176 | lowimy
PFOT and PAN SINK Wash 110 F Rinse 110 F Sanitizer-200ppm¥ |

L Temperature
Final Rinse Temps determimed by chemical sgent used Break fast |
Lunch ,-"j 0. 1__L 55;1 Z =0
Dinner ! ["4-',".'?_
FREEZER and WALK-IN Temperature |'“=‘~'?-'=T 0 | Walk-in
ar below | 3540 F i5= -H:l F
Record temperatures. Freezer and Walk-ins AM | =-a.a : |
Record temperatures, Freerer and Walk-ins M 12,1 T .
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE :
Record temperatures Dry Storage Areas AM 1( =1
Record temperatures, Dr'r Storage Arcas PM iy,
Hat- Water Temps in sink 1 AM PM - B - -
(290, |[XU |

Signature, Thok Supervisor (M)

ivaz

MNF-6-2-20



FOOD SERVICE: AURORA KITCHEN

GO

vl RO

OPENING and CLOSING CHECKLIST

THURSDAY _time,2)_av fme) o o)

C}‘ﬂlﬁ 1 pate: |00 Y

/

Shift Checklist Comments
Hn | Yes H:} ‘r"e.s
All areas secure, no evidence of thefl b £
“Workers [ﬂpﬂl‘lﬁd to work. no open sores, A ¥
_lever, cough. shortness of breath, chills, N il
no skin infection, and no diarrhea f -
Kitchen is in good peneral appearance ¥ s~
Al Kitchen equipment operational & clean | »f ,_»": o
All tools and sharps inventoried e i 1
All areas secure, lights oul, exits locked b, : i
PRODUCTION SHEET Menu ltems cream | pan | Tky syrup | marg | sugar | coffe | milk | Bran | frn |
rice | cake | meat c ks
Break fast Temperares | /70 gE 11280 quf R |+ | Ve lon AL IV
Menu ltems fajitas | grill | grill | refri| span | salsa salad | dress | tort | drin | ten |
| onion| pepp| bean; rice -ing | illa |k .
Lunch Temperatures 4, jﬁﬂ EE - | B | e |2 | P |
Monu [tems Ckn | gm | com | potat 1"11'%[5 roill drink | grll |ckn | frn |
- _| patty | beans : . chies ' .
[mier Temperatures | 155, | 1b351453) dsd (200 P BT 1 2%
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Tempémiare according to manufactuner's specifications Breakfast _ "-J_Eﬁ_r Al {‘;:Ef_,q.u-' '
amif chemical agent used in Final Rinse L.unch 157 L 72 L/ nv
Dinner /5L 7q |
POYT and PAN SINK Temperature | Wash 110 F Rinse 140 F | Sanitizer-200ppm
Final Rinse Temps determined by chemical agent wsed Breakfast 747 1 ?-"":'%Q x|
Lunch L5 LA L | 2% = |
Dinner |~ 101 2 | PPy
FREEZER and WALK-IN Temperature Freezer Walk-in | Waolk-in
or below 35-40 F 3 =A0F
| Record temperatures, Freerer and Walk-ins AM | -1 r |l i VY
| Record temperatures, Freezer and Walk-ins PM |- :EE‘:.H o o 1 ?_‘%‘L
DRY Temperature 45-80 Spice Room | Store R
STORAGE — ]
Record lemperatures Dry Storage Areas AM &
Fecord !muper.ﬂun:b Dr'- Slorage Areas PM ffﬂ? [
PM
75

Liood

Signafure, Cook Supeevisor {Ph)



GCO

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cyclel  Date: 0 5.5/ WEDNESDAY Time: oze~ AM Time: [ G573PM
Shift Checklist AM PM Comiments
Mo |[Yes | No | Yes
All areas sceure, no evidence of thef ol
Workers reporied to work, no open sores, W A4
fever, cough, shorness of breath, chills, v | %
no skin infection. and no diarrhea ¥ Y
Kitchen is in good general appearance | X ~
| All kitchen equipment operational & clean I ¥
Al 1ools and sharps inventoried B o b |
All areas secure, lights out, exits locked e i
PRODUCTION SHEET Menu Items | farina | brk | coffe | frui marg | sugar | coffe | milk | eggs | brea
meal | cake | ] d /
Breakfast Temperatures |z 2 Uger| Pv (KEI3GE| Pr | Pr 135 61463 DE L |
Menu Hems | Barrito| span | hom- salsl chees | salad | gress | com | mar | lea  |gr
— rice | iny ¢ «ing | bread | g k|
Lunch Temperatures |50 M/GT T ART | HL B T BT | AT =S 1A 1 1657
Menu Items | Ck refri | grill salsa | ton peac. | drink | chee | fruit | bur
| - sausag | beans pota -illa | hes e | ger
L er Temperatures FT'? M /39 BT AT ii B
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | |
Tetperature aceording 1o manufaciurer’s specifications Break fast 55 J' "}-ﬂ _ :
and chensical spent used b Final Rinse Lunch L5l KPR '
Dinner /e {70
POT and PAN SINK Temperature | Wash 1HOF Rinse | 10 F Sanitheer-200pps
Fimal Rinse Temps determined by chemical agent used Break fast ff‘:"‘,.u j_,____ ;".-"'rﬂ.r-j E{M)ﬁ =
Lunch 'S5 X yiryni 2
Diner |[/a= |1/
FREEZER and WALK-IN Temperature Freezer 0 | Walkin | Wilkin
or below 3540 F 35 — 4 F
| Record II.EII'IIH:F,'!I!..II‘I:."S. Freezer and Walk-ins (Lo e N ~  AM 12,3 _gqfr = 30,/ __;
Record temperatures. Freerer and Walk-ins < PM laab "35 A
DRY Temperature 45-50 Spice Room | Store Rm
STORAGE
_Record temperatures Dry Storage Areas AM ’_77.--';I 2. |
Record temperatures, Dry Storage Areas PM & ‘Fcﬁ |
Hot- Water Temps in sink AM M |
= ey ] |

_ﬁ/f_:_; -

swgnatire, Cook Superviddr (A _

| e -,
o oG, VR 3
FOOD SERVICE MANAGER:
NEF-6-2-20

| ()€

,.fr",f'

J I‘J-\.[E

Sigm%un:. Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN

=

OPENING and CLOSING CHECKLIST

NF-5-2-20

Cycle 1 Date: \52-2 TUESDAY Time: 200 AM Timﬁffﬁ" (E@
Shift Checklist AM PM Comments
No | ¥Yes | No | Yes
All areas secure. no evidence of theft L i
Workers reporied 1o work, no open sores, | AL
lever, cough, shoriness of breath, chills, | o i
no skin infection, and no diarrhea | e
Kitchen is in good general appearance | i
All kitchen equipment operational & clean | 4
Al teols and sharps inventoried | X 7
Al areas secure, lights out, exits locked 4 Vi _
PRODUCTION SHEET Menu Items | cercal | fren | svrup) bran| bkfst | marg | sugar | coffe | milk | PB | frui |
| toast fks | meat e It |
Breakfast | Temperawres | V& IS X 1@ [B1350 Ry | Pt 130 R 9T
Menu Items | Stuffry) mix | rice | dresd salad | roll | marg | beans | tea | fruit | ckn
— | T8 SINg 1-—
Lunch Temperatures | /80, ?-:Lﬁﬁlfdﬂ A5 AT 351 /57 AL [D2
Menu ltems ; Girns | marg corn | drink | brow | fruit
B - T\ l'nzam | bread nie _ _
L r Temperatwres | [R5 o K071 40 | K | If'lr @i 51 |
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperature acearding o mamslaturers Speciflcations Breaktasi J 57 NIy S
and chemical spent used in Final Rirse ! vinich J _s .f" _me \M-r:-t;r
Diner | [5 :Zg Lalfeant
POT and PAN SINK Temperatare | Wash [10F | Rinse FIOF  ["Sanitizer-200ppd
Final Rinse Temps determined by chemicad agent used Eﬂ:ﬂ_kfﬂ::l ‘,r’g":.rﬁ_ i ] r bt e '
T W S L Iy éﬁ%ﬂ
Dinner | /I b-¥ | [16.5 | 2P M)
FREEZER and WALK-IN Temperature Freezer i Walk-in "Walk-in
o bebow 3540 F 35 40F
Record temperatures. Freezer and Walk-ins AM | Y e q S5\ |
Record temperatures. Freezer and Walk-ins PM | — |, 2 Z [, o A
DRY Temperature 45-80 Spice Room | Sore Rm T
STORAGE
Record temperatures Dy Storage Areas AM S D
Record temperatures. Dry Storage Areas PM “TH T
Haot- Water Temps in sink AM PM ' i
L7 1A
fé_)zl:wim L,iﬂf’q
‘ir'.'.':n.ﬂun: & A Signature, L ook Subervisor (PM)
: 2 /D - /D-3%
FOOR SERVICE MANAGER DATE
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

{:}T'IE I Date: ‘,.-'E_‘,.-"a";?- :}q"‘ MGNDAY Tlmr:@; AM Til‘ﬂl’.".‘-n"fﬂﬂﬂ:‘? PM
Shift Checklist AM PM Comments :
. No | Yes | No | Yes
All areas secure, no evidence of thefi Y
_Workers reported to work, no open sores, i b |
fever. cough, shortness of breath, chills, o N
no skin infection, and no diarrhea ¥ A B
Kitchen is in good general appearance W \
All kitchen equipment operational & clean K, N
All tools and sharps inventoried W i
All areas secure, lights oul, exits locked X o
PRODUCTION SHEET Menu Items | cereal | scram dice | tor- | salsa | stm | sugar | coffe | milk | fruit | bed |
| s poia t fillia petin € |
Breakfast Temperatures ,.J,f,#n etz (KE D BRI 2L A;,L 2 P L
Menu Items | CKleg | gravy] whip| peas| Pinto | cobb | marg | roll | tea | froit | PR |
hr pota | carrt| beans | -ler |
Lunch Temperatures | (B3] |08 [15ATON A T (35 [DT_[&T BT
Menu ltems | Fideo | g | mea salod | dress | garle | fruit | denk | chee
B beans sauce :&ﬁ -ing | bread e
L er Temperatwres | /20 | /691 [Ty 139 (5% 18T 18T A1 52
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature accondmg 1o manafsciarer's specifications Breakfasi i | S J‘{"ﬂ*‘.{ _Et-‘.‘?"f:'
asd chenalcal agent ised in Finad Rinse Lunch |j.'}4 | 5 .IIE'LS' %ﬂ
Dinner 5% | B3O Ly oo
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-20ppm’ |
Final Rince Tenips determined by chemical agent used Breakfast | /77, o/ 7 j{?__.t; Potaan, |
Lunch |2 (S 200 fyoem
Dinner 13 LS -’lg}g E,EFE,_,
FREEZER and WALK-IN Temperature Freeser 0 Walk-in Wilk-in
or below 350 F I5-40F
Record temperatures. Freezer and Walk-ins dﬂﬁﬁmﬂ\ AM ik =z | priied
Record temperatures, Freezer and Walk-ins | P | o =9 | 3
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE | -
Record temperatures Dy Storage Arcas AM | GE:’ | D i
Record temperatures. Dry Storage Areas PM 70 o0 |
Hot- Water Temps in sink AM M
. Lo L

e
%""E’?"?’:“*;—ﬁ

smgiature, C ook Eupcrﬁl"l,ﬁ:hh
' |

;)

[0 T Y

Signpture, Cook Supervisor (PM)

- MANAGER

DATE

L i
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FOOD SERVICE: AURORA KITCHEN

Feluhs Spryids

OPENING and CLOSING CHECKLIST

L 4]

CycleS vate: yo. 1. 20¢/ SUNDAY Time: o700 AM  Timer 0|4 PM
Shift Cheeklist AM PM__ | Comments |
a No | Yes | No | Yes |
| All areas secure, no evidence of thefi ¥ = |
Workers reported to work, no open sores, v -~ . )
tever. cough, shoriness of breath. chills, o i
no skin infection, and no diarrhea " 4 il |
Kitchen is in good gencral appearance e - i
All kitchen equipment operational & clean X e '
All tools and sharps inventoried e E
All areas secure. lights out. exits locked a <
PRODUCTION SHEET Menu Items | cream | sorm | Bk | ton | salsa | cake | sugar | coffe | milk | Bran | PR
rice eEE | sais- | -ills @ ks
Breakfasi Vemperatures | /0573 Lgoly ostf | D wIRAVISWIRVIRETE A T
Menu Items | Char | pata | cole | fen ﬁn‘mn mayo | bun | chees | fruit | tea
broiled | salad | slaw | | must | e
Lunch Temperatures %iﬂ | 5139028 3?(:’ U DT 25826007
Menu Items s Ck. [ rce | hom| salad | dress | tort | drink | cake | Beef | fn
beans | sausg by -ing | -illa pamy I
L_aer Temperatures |/79 | ]9 [ 1] %2 (AT AT (A { AT [JORT.
DISH MACHINE Temperature | Wash 150+ | Rinsc180+ | If Needed |
Temperature acconding to manufacturer’s speci ficatlons Rreak fast F;.f_.;? i = Fess ;-Frl-.,r:"
arwl chemical agent used in Final Rinse Lunch |5 i el s #E,g-l’g'f_'L
Dinner | 54— | /2 Lrp |
POT and PAN SINE Temperature | Wosh 110 F Hil‘l.'i-E iaF Sanitizer-200ppm ..
Fimal Rinse Temps desermined by chemical agent used Break fast Ll | At e/ )
Lunch 1 E*I! (7.0 _ﬁﬂvm
Dinner M) (7 | X00 ppm,
FREEZER and WALK-IN Temperature Freezer O Walk-in Walk-in
or below 3540 F 35- 40 F |
Record temperatures, Freeser and Walk-ins AM |72 7 i 5‘5"5-" i
| Record temperatures, Freezer and Walk-ing FM .7 %ﬁ-- =3 a3
DRY Temperature 45-80 Spice Room | Store Rm ! |
STORAGE |
| Record temperatures Dry Storage Areas — = AM <D )
Record temperatures, Dry Storage Areas PM =] O wiZ)
Hot- Water Temps in sink AM PM
e 7 |12

L -73Y

DATE

Signmiure, E_ ook Eupm ksor { PM)



GCO

Secure Services™

Temperature Log

South Building

Date: Monday, October 14, 2024

195 Aurora Detention Center
11801 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A ? j 74/ / /7
South-B 3/ Jos” /7 /"
South-C K2 pT Jr /r
South-D e lof / //
South-E = D W //
South-F 3% /08 /7 lf
South-G 7 = 23 // //
South-L ? 3 /0 42 /v
South-M 3+ ;’49 7 ([t {7/
South-N 21 /0S5 /r o«
South-X F7 S s 7 14
South-Y T2 /08" 2 //
South-Z i ne Y /7

South SMU Fo 7y / v
South SMU Shower _
3 T3 lro 7 N/A
MED ISO- Room 1 K y/7A N/A N/A
MED ISO-Room 2 | /3 /i N/A N/A
MED IS0- Room 3 173 /1o N/A N/A
MEDICAL N/A N/A

PRINT: ;414'4{(".!--.5?{— Sfa

F

i

:H./"

SIGN: f{f s

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




clcle

Monday, Oct. 14, 2024

North Building"

43

195 Aurora Detention: Center

3130 Cakland St.

S . Temperature Log™  Aurora, cO 80010
Datc Unit Dayroom Sh;;wr Sh;;re_r Sh;;v-cr Sh;;wer Sh;;ver Sh;;ftr Sh;:wr

A-1 72
A-2 L0
A3 | 7o Josbyy| lz2F
A4 | T Jonddie | ) 7uef
B-1 0 C II JE;;F
B2 | Z/ Recictulalzon F3F
B-3 77
B-4 i
C1 30
C-2 P,
C-3 £1
C-4 7
D-1 [&% N/A N/A N/A
D-2 Zo N/A N/A N/A
E-1 %% N/A N/A N/A
E-2 Fy
Fhy )

Therapy | N/A N/A N/A N/A N/A N/A N/A

Intak: N/A N/A N/A N/A N/A N/A

oRINT:  Aodonardle S obbesude

Write Legibly

SIGN: 51” _.f// p -

Medical Showors Temperature Log

Name: /ﬁ,-':, /';u.:a/.—f f:’-:!{-.-r_;/-

Date: /757> ¢

ROOM 542 540 538 536 534 523 522 Tub Room
Air: 6L | o7 a4 Fo | 59 | 2 | 67 '
Watcr: [0/ /L /{3;’ Ly “'f;:-'.-'" ol o/

Temperature Taken with a Fluke Mod 52 Digital Thermomutex




