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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

25 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: 1185

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

Female: | 66 |
Male: | 1119 |
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: 16

How many people were brought into the facility this week?

Number of people brought into the facility this week: 68

How many people have left the facility this week?

Number of people who left the facility this week: 99

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: 241
Male: 177
Female: 64
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 \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
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SUPPLEMENTAL NOTES:

Request for information was done on 10/23/24, and information was received on
10/24/24. The population counts are current as of 10/22/24.

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 10/22/24.

(*) denotes a change in staffing level from the previous week. There were no new
changes to report.

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

law library during the time period indicated.

Hew Ndarmy NonCitizens Requested Law Likrary-

Dates: 100t HV1820%4
Torih Aunney

Al 1A 3
A ile 12
A ijc

Ad 1D 19
Bl e 2
B2 : LIF ! 1
B3 11|a 0
B S| 5
Cl 1] 10
2 T f
o T 3
L4 Y §
El 0lz :
E] HRHU g
D 5

o2 0| Tatal 17
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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
10/22/24.

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 11/1/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING land CLOSING CHECKLIST
Cycle3 Date: (D 7)24 Monday  Time:OFc AM _ Time:2Dpp PM
Shift Checklist AM PM Comments !
Nog | Yes | No | Yes
All areas secure, no evidence of theft 4
Workers reported to work, no open sores, \ \
tever, cough, shortness of breath, chills, ¥ "'*E
no skin infection, and no diarrhea ¥ \e |
Kitchen is in good general appearance g e |
All kitchen equipment operational & clean X % ]
All tools and sharps inventoried i ¥ )
All areas secure, lights out, exits locked Y N
FRODUCTION SHEET Menu Items mn| | pan | syrup| Tky | marg | diet | sugar | coffee | milk | fruit |zpg
qalrraali cakes el SYTUp
Breakfast Temperatures | | 477/ 2l | 381 oF | PF JQF Al el L
Menu ltems t polabo | carrod| salad| dress | omion | buan cake iea slice | prd
i FTY salad ches | Ik
Lunch Temperatures || | 271 [ #5360 VT — 17 [PT |27 131pnliR.
Menu Items hic rice | cabb marg | roll drink | pamy bread | fruit |
] 2
Dinner Temperawres |[J[1] 75 120 Mo 32 BT | P09 Rt [RT '
DISH MACHINE : Temperature | Wash 150+  Rinsel80+ | If Needed
Temperalure according 16 manulfsciurer's specifications Breakfast 45 j..-'?'ﬁ l
and chemical agent used in Final Rinse Lunch / % IEJ ;ﬂ?ﬂ%
Dinner | /55 | | 71 lmﬂﬁg_
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sanitizer-200 .
Final Rinse Temps determined by chemical agent used Breakfast SAE o /80 2&%
Lunch 1! 12 . | <00 S
Dimner | 1) R ) Ppnn
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in
ar below [ 3540F 35-40F
| Record temperatures, Freezer and Walk-ins AM 1= 0 T4 TS
Record temperatures, Freezer and Walk-ins PM |- | -G A 252 |
DRY Temperature 45-80 | Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM 70 ;()
Record temperatures, Dry Storage Areas PM 20 &
Hot- Water Temps in sink AM PM -
. ﬂ'f-';g-g I
1o
S:Enamr't Cook (AM) : R |'I Iy Signature, Cook Supervisar {PM)
“"-\ R iy 1.' 3 xl P \] = }LLJ
“FOOD SERVICE MANAGER | DATE- -~ |
NF-6-2-20 s



SECLifE Sd Pl
FOOD SIERE/]CE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: \O-202¢] Sunday Time: 03cc> AM_Time: [&£477 PM Cycle 2
Shift Checklist AM PM Comments
MNag | Yes | No | Yes
All areas secure, no evidence of theft "
Workers reported to work. no open sores, L P
lever, cough, shortness of breath, chills, w il |
no skin infection, and no diarrhea w il
Kitchen is in gr;n:-d genéral appearance |l -~
All kitchen equipment operational & clean Lo -~
All 1ools and sharps inventoried v P
All areas secure, lights out, exits locked v -
PRODUCTION SHEET Menu [tems dered] | eggs | diced | salsa| coffee | Tor | sugar | coffee | milk | fruit
pola cake | -tilla |
Breakfast Temperatures + 198 e lerletr | Wi lRE | B+ 1352 | Pt
Menu [tems green | beans salad| dressi | marg | roll tea chees | diet | frais
atise | heams | ng | diress
Lunch Temperatures | ldp 32330 pT 138 T | B B33d Fr1
Menu Items 4y | pota | cobe | bett | onéon | breWT | cake | drink | cge | diet | bro
lad salad | slaw HSH salad | dress | coo
Dinner Temperatures | | 14 - aﬁ ZH 2125 KT IRT [F32 IRT [0
| DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed '
Temiperabure aceording 1o manufactansrs specifications Breakfast :.-’él._r;) ,-"555_' £ni, Terrgs |
and chemical agent used in Final Rinse Lunch “5; 1F1 Cow e |
Dinner | / 95~ (20 | o z@,l_.,
POT and PAN SINKE Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast f=3. Fal? "D T P
Lunch Ho W .| mfgﬂ?_
Dinner | L] (2 200 Ppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F 35-40F
Record temperatures, Freerzer and Walk-ing AM ~ 1.5 33,4 ?yﬁ"
Record temperatures, Freezer and Walk-ing PM |- |.9 27 o
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM %} %ﬁ
Record temperatures. Dry Storage Areas PM & o
Hot- Water Temps in sink AM PM
A2z7 | 1t
SignalugeFt gtk Supervisor {AM) 5 Signature, Cook Supervisor (PM)
- _y i W[ 2 . - [
SERVICE MANAGER DATE e
NF-6-2-20




FECLTE S8rvVicE
FOOD SERVICE: AURORA KITCHEN
OPENING jand CLOSING CHECKLIST
Date: /4 /G A Saturday Time: -:ifff‘i’J AM  Time:) pli_PM Cycle 2
Shift Checklist AM Comments |
My | Yes Nu "l"-:s :
All arcas secure. no evidence of theft X | '
Workers reported to work, no open sores, Y o
fever. cough, shortness of breath, chills, X b
no skin infection, and no diarrhea \ L
Kitchen is in good general appearance % o
All kitchen equipment operational & clean v v
All 1ols and sharps inventoried ¥ o .
All areas secure, lights out. exits locked s
PRODUCTION SHEET Menu liems farifa | eges | gravy | Bk ([ bi | marg | sugar | coffee | milk
patty [ tortill e R
[Breakdas Temperues 593 o 5 R RT (5= | —
Menu Items kv slice ma< | len onion | Moyo | fruit | bread | fea | caer
'-1&1‘ ches I:u:ans salad /st 05
Lunch Temperatures I e EE R I 573 |PT |PT [Blo
Menu Items tkn Pota | weg | beand roll marg | salad | dress | dmk | diex | PR
ke -toes ~ing drs |
Dinner Temperatres | | V& J" 1] Al 52 5% (AT AT AT AT |
DISH MACHINE 'l " Temperature | Wash 150+ | Rinsel80+ | If Needed
Tempembure according 1o manufaciurer 5sp-=il1 o sl s~ Breakfast S —_— | — i
ardd chemical agent used in Final Rinse .""hL?"‘--'P L Lunch e —_— T,
Dinner |51 [T Lowr ez |
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppn |
Final Rinse Temps determined by chemical agent used Breakfast T J] F L 30 a~
Lunch .0 [L2.0 dul
Dinner Ten L2 Z'DP—P!*“H i
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 3540 F J5-40F |
Record temperatures, Freezer and Walk-ing AM |- () % A 5.
Record temperatures, Freezer and Walk-ing PM |-(.9 L 3=
DRY Temperature 45-80 Spice Room | Store Rm .
STORAGE .;
Record temperatures Dry Storage Areas AM ?‘ / %_f :
Record temperatures, Dry Storage Areas M |7/ #s |
Hot- Water Temps in sink AM PM ]
/18- 11(] .
Signature, Cogk)Supervisor (AM) il Signatefe, %Im&. Supervisor {PM)
T ) |[{D \\:1 i .
FDEI‘[%I SERVICE MANAGER f
NF-6-2-20



Secure Senvices
FOOD SERVICE: AURORA KITCHEN
=+ OPENING and CLOSING CHECKLIST
Date: 10-|8 24 Friday Time:03 AM Time} PM Cyele 2
Shift Checklist AM PM Commenls
Ma | Yes | No | Yes
All areas secure, no evidence of theft A )
Workers reported to work, no open sores, 4 b |
__fever, cough, shoriness of breath, chills, Y L
no skin infection, and no diarrhea o | ﬂr
Kitchen is in good general appearance W [
All kitchen equipment operational & clean wl | % w | S
All tools and sharps inventoried o, \p g
All areas secure, lights out, exits locked _ o o l},
PRODUCTION SHEET Menu Items gnn | | pan | svrup| bk | marg | sugar | coffee | milk | fruit
tmeal | cake party
Breakfast Temperatures | [ 47, Vo7 P4 29| 377 R+ | R 13726 PE
Menu ltems | | qugget f beans | ndt | Crt | bread | marg | cake | tea unbk | fruit
ckn
Lunch Temperawres | | 0\ 30316011518 A1+ D.6| JA0 | A /30 | /77|
Menu Items ili beans | squach marg| roll Brow | drink | chees | mac | grd | raw
; a -iig arond | turk | veg
Lrminer Temperatures | | |95 (90 NE3 BT | B AT A LY
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Tempemture scconding 1o manifacturer™s specifications Breakfast Vi i Ve S T i
and chemical agent used in Final Rinse Lunch £.53
Dinner -7
POT and PAN SINK Temperature | Wash 110F | Rinse | 10 F
Final Rinse Temps determined by chomical agent ased Breakfast | /o f
Lunch Ile. 2| 716,
Dlaner 111G Lie
FREEZER and WALK-IN Temperature Freezer 0 Walk-in 5
or below 3540 F I5-40F
| Record temperatures, Freezer and Walk-ing, AM |-3 v < i ] 372 |
Record temperatures, Freezer and Walk-ing| PM =&y ) 4 -3.’ [
DRY Temperature 45-80 Spice Room | Store Rm |
| STORAGE " :
Record temperatures Dry Storage Areas AM _ZS) 70
Record temperatures, Dry Storage Areas PM /1 =
Hot- Water Temps in sink AM PM
L[} | Y] | |
492 o
IATE




GO

FOOD srij VICE: AURORA KITCHEN

oz OPENING and CLOSING CHECKLIST
Date: /. 7 -2 Thursday Time: ST AM  Time: 11U Upm Cycle 2
Shift Checklist AM PM Comments
M Yes | Mo | Yes
All arcas secure. no evidence of thefi X |
Workers reported 1o work, no open sores, )4 b 4 !
fever, cough. shortness of breath, chills, A Sy
no skin infection, and no diarrhea X i
Kitchen is in good general appearance e e =1
_All kitchen equipment operational & clean ® i
All 1ools and sharps inventoried X S
All areas secure, lights out, exits locked ! i R#r
FRODUCTION SHEET Menu ltems 1;:3‘1 Pota hiaf- teh jelly | marg | sugar | coffes | milk | PB | bm .
toe | cuit | -up cerl
Break fast __Temperatures 3-NS28L QT A7 DY ﬁf‘ BT 352 AT AT
Menu Htems )1 bun fries | ran | green | et Dress | onion | keich | fiui | ea
rng bean | beans | -mg | iap t
Lunch Temperatures | ¥ 0/ | BT jm ,5'?'._2!"{5" W Vagh <
Menu Items acd | rice | pinto | salsa| bett shrd tortil] 1, ple | cake |dik | frui
_ Lq beans ' chees ' Et t
iafiner Temperatures | | | 775 [F AT %2 (3¢ A7 |~ RT R1lR7
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed  ©
Temperature sccording io manuinciurer’s specifications Break fast m /;% ﬁ = - ‘
and chemical agent used in Final Rinse Lunch Fiagr 2 vz ‘ﬁi
Dinner [952. W& C%_‘
PFOT and PAN SINK Temperature | Wash 110F Rimse 110 F Sanitizer-2 |
Final Rinse Temps determined by chemical agent used Breakfast | //F. 5 | /20 .2 | “dddnom- |
Lunch |1/ 7, 117 | P0Tpp |
Dinner  |'| 15 (tq 2B lEP e |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F 350 F -
Record temperatures, Freezer and Walk-insg AM |- 2 . 34 E
Record temperatures, Freezer and Walk-ins PM | - 2 G173 e i
DRY Temperature 45-80 Spice Room | Store Rm I
STORAGE '
Record temperatures Dry Storage Areas AM =+ Gl |
Record temperatures, Dry Storage Areas PM -1 w i |
Hot- Water Temps in sink AM PM i
205 | L

Signasture, Cook Supervisor (Ph)

e —

D (&2

— e e ——
FOMD SERVICE MANAGER DA

2-20 —




FECLF R SErvicad
FOOD SFEIL ICE: AURORA KITCHEN
e OPENI nd CLOSING CHECKLIST
Date: /O Ao 2¢/ Wednes Time: 1 200 AM  Time:2D[7 PM  Cycle 2
Shift Checklist AM PM Comments
gy Yes | Mo | Yes
All areas secure. no evidence of thefi ¥ |
Workers reported to work, no open sores, X 1LY S .
lever, cough, shoriness of breath, chills, X i
no skin infection, and no diarrhea ¥ i |
Eitchen is in good general appearance 3 e
All kitchen equipment operational & clean X -1,- A (cofed et apen = Lot s il
All 100ls and sharps inventoried st wy | o2 ) =
All areas secure, lights out, exits locked = [ ;
PRODUCTION SHEET Menu [tems natmpeal | gravy | fried br; fruin marg | sugar | coffee | milk | PB | Tky
pota | cuit i i
Break fast Temperatures | | Jo24 ) | /28 4019 24| D | 20| £ | 2F 15318 o)
Menu ltems purrito | Pinto | span | be chees | PB cake |tea | grd | broc
IT] beans | rice | g c turk | coli
| Lunch Temperatures | [455. 5 IﬁJE' w jJ-ﬁF LT AT |\ AT ﬁ-m
Menu ltems e rice | cabb | omborl marg |com | salad | dress | dmk | egg | stew
th -age bread -ing sald | veg |
e Temperatures| | J95 173136153, %2, | Py |53 AT AT (321
DISH MACHINE ) Temperature | Wash 150+ | Rinse180+ | If Needed — |
Temperature according 1o manafaciarer’s specifications Break fast = = |
and chemical agent used in Final Rinse Lunch ? ? ' .
bimer [ /55— {3 5 TWES 47
POT and PAN SINK | Temperature | Wash 110F Rinse 110 F Sanitizer-2 |
Final Rinse Temps determined by chemical agent used Breakfast LN Al £ ;’ s R
| Lunch | /ZS. [ 1/ r"/ g
Dinner /A9 -} |
FREEZER and WALK-IMN Temperature Freezer 0 WalL—m walk-In [
or below 540 F 35-40F
Record temperatures, Freezer and Walk-ins AM |- 3 3& ./ Crvdle,
Record temperatures, Freezer and Walk-ing PM | - % i ‘{&_ i
DRY Temperature 45-80 Spice Room | Store Rm
 STORAGE - |
Record temperatures Dry Storage Areas AM -+ =i
Record temperatures, Dry Storage Areas PM "? { |
Hot- Water Temps in sink AM PM -
Ao v 1Zg |
Mfﬁz{ 5 B
”'-“.1;r'ihlure Cook Super: rw] . 4 Signature, Cook Supervisor (FM) T
e i [ AU -
FOOD SERVICE MANAGER DATE
NF-6-2-20




FOOD EFEIL ICE: AURORA KITCHEN
o OPENING and CLOSING CHECKLIST
Date: /0-/5-2¢ Tuesday Time: 1307 AM_ Time:|933 PM Cycle 2
Shift Checklist AM PM | Comments
Ng Yes | No | Yes
All areas secure, no evidence of thefi s
Workers reported to work, no open sores, X X -
fever, cough, shortness of breath, chills, A _f_i’lr__ o =
no skin infection, and no diarrhea W Ty
Kitchen is in good general appearance ¥ Ee -
| All kitchen equipment operational & clean ¥ N
All 1o0ls and sharps inventoried 4 | ~Y
All areas secure, lights out, exits locked | |
PRODUCTION SHEET Menu Items | | seredl | pan | svrup | Thy | sugar | coffe | milk | die fruit | mar |[E59
cake rm:all SYTUp g
Breakfast Temperatures | | |4 Léw |24 177 | o (P8 (309 | £F | OF Ry
Menu [tems Ufamy] rice | gravy] roll | green | marg | rea browni | bake | jelly | PB
beans ckn
Lunch Temperatures | Y05, J /G52 2.5 455 7 Z7 ,.E."r_ ,fﬁ / -f: r.val
Menu Items tk l relish | macr | comn | som~ | bun | cnion | musird ehes | Gm |
ot dog salad bread turk |
Lrwiner Temperawres | | /9Ly A7 32 /93| RTET |58 | AU AT |33 19
DISH MACHINE | Tem perature Wash 150+ | Rinsel80+ | If Needed |
Temperature occording 1o manufactarer’s specifications = - {m !*!‘,: , [
and chemical agent used in Final Rinse Blrf:::;m jjﬁiﬁ' = '-ﬁfi /WAl
Dinner [5G LR W
POT and PAN SINK Temperature | Wash 110F | Rinse 11D F S?J_iiﬁ#iw_f
Final Rinse Temps determined by chemical agent used Breakfast | /1% | /Ldge/ | wdog ]
Lunch  |/28.-2-| 734 .0 E?Ey;
Dinner |/ 902 | 49 2o fon,
FREEZER and WALK-IN Temperature Freczer O Walk-in' Walk-in
| o b low 350 F 3340 F o
Record temperatures, Freezer and Walk-ing AM |- 26 136.9 X906 !
Record temperatures, Freezer and Walk-ins PM | =1 .é o] SG i
DRY Temperature 45-80 Spice Room | S Store Rm |
STORAGE R
Record temperatures Dry Storage Areas AM 7D 7 )
Record temperatures. Dry Storapge Areas PM "'7‘:‘.';’ ;__g_-{.} |
Hot- Water Temps in sink AM M | |
R [[L] '1

/{" Ay g

g:ﬂi"b..ﬁmh "u.lﬂ?rv sk (AM) Signature, Cook Supervisor (PM)

|-H'x ; irﬁ‘“'!:l:.,{' :}i’l‘I L

L Foobh SER ECE*.'IA‘MGER

NF-6-2-20




GCO

Secure Servicas™

Temperature Log

South Building

Date: Monday, October 21, 2024

195 Aurora Detentf‘bn Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 Shower #2
South-A ¥2. JoS Vi //
South-B 20 0% te 1
South-C & 105 h 4
South-D F2 loS /1t /7
South-E £ [ i A
South-F T2 /04 /f 7
South-G 0 oS / /s
South-L £ (D& / Va
South-M 2 /05 £ £ s
South-N 2 los /1 Z
South-X £9 [0 s 1" (
South-Y f2 70w 7’7 S
South-Z 2 A /O£ 4 /l

South SMU X JOS £/ s/
South SMU Shower
3 s 10S /! N/A
MED ISO- Room 1 P2 105~ N/A N/A
MED ISO- Room 2 | */ 1S~ N/A N/A
MED ISO- Room 3 | ¥/ (0S N/A N/A
MEDICAL N/A N/A

PRINT: éé A S,ch é SIGN: E%/\_

Write Legibly ’

Temperature is taken with a Fluke Mod 52 Digital Thermometer




GO

Monday, Oct. 21, 2024

North Building'

195 Aurora Detention Center

3130 Oakland S1.

Secure Services™ Temperature Log™  Auror, €O 80010
Date Unit Dayroom Sh;:ver Sh;;rcr Sh;;ver Sh;:ver Sh;);rcr Sh;;ver Sh;:er
i a1l | £z
A2 | 68
A-3 i £ Tﬂum UYS
A4 |62 Tankit 2] 12FF
B1 | £ 7% Citey | B4
B-2 6z f? m’?; o
B-3 | &5
B4+ | €%
C-1 63
c2 | 6%
c3 | Ao
c4 | 2p
D1 | §£ N/A N/A N/A
D2 | &g N/A N/A N/A
E-1 £ N/A N/A N/A
B2 7
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: Ao unnid S phrian SIGN: ﬁ__,{iffa_
Write Legibly
Mecdical Showers Temperature Log
Namc:_mm_{: gg"\cf;,hq__é_ Date: ;ofz//z,?
ROOM 542 540 538 536- 534 523 522 Tub Room
e | 62 | 68 | cg | 68 | g3 | g5 | 62 | 68
Water: G2 27 72 72 72 | 9z e B ird

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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