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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

15 November 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: 1205

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

Female: | 61 |
Male: | 1144 |
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: 19

How many people were brought into the facility this week?

Number of people brought into the facility this week: 141

How many people have left the facility this week?

Number of people who left the facility this week: 84

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: 242
Male: 182
Female: 60
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
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was done on 11/13/24, and information was received on
11/14/24. The population counts are current as of 11/12/24.

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

17 LPN's

1 Psychologist

1 X-Ray Tech

4 Tele-Psychiatrists

1 Administrative Assistant

3 LCSW/MHP

Staffing information is current as of 11/12/24.

(*) denotes a change in staffing level from the previous week. There were no
changes reported this 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/
Egypt
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
11/12/24.

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 11/15/24.
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SECUNE Sarvic

FOOD SERVICE: AURORA KITCHEN

Cycle 5 pate:!l / o) 24

OPENING and CLOSING CHECKLIST

L Cook E_menisnr?..ﬁ-ff

I IIE)KL

D SERVICE MANAGER
NF-6-2-20

DATE

SUNDAY Timegnd  AM_Time) DO PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure. no evidence of thefi v
Workers reported to work, no open sores. v ¥
fever, cough, shortness of breath, chills. r Ny
no skin infection, and no diarrhea - e
Kitchen is in good general appearance b
All kitchen equipment operational & clean v 3
| All 1o0ls and sharps inventoried v by !
All areas secure, lights out, exits locked '-,i ]
PFRODUCTION SHEET Menu Items | cream |scrm | Bk | ton | salsa | cake sugar | coffe | milk | Bran | PB |
. rice ege | saus | =ills | | e fks
Breakfast Temperatures | 18535 | |8%5 ﬁ 2T | %52 | 1T ler lzaw | gy 2|
Menu Items | Char | pota | cole | lett | onion r"f'na-a bun | chees | fruit | tea
brodled | salad | slaw must (] |
Lunch Temperatures HE&E] HD ﬂm ,EI o |—5 ET .
Menu Items | Red Ck |rice | hom| salad | dress | tort | drink | cake | Beel | i1
B | beans | sausg) iy -ing | -illa : paitty
Livsatier Temperawres | [Pl [F757 8% (79|23 (B0 | B~ | P R IBbRT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperaure according 1o manafacharer's specifications Break fast |5 Lo Lorer ﬁ,..ﬂ
and chemical agent used in Final Rinse Lunch 155 "5-{? }gw "f-I!ﬂnLI
Dinner (58 | 76
POT and PAN SINK Temperature | Wash 110F | Rinse 110F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast | /3.4 11Z- | 200s0m
Lunch T 1.0 | gooppM |
Dinner j""'rl‘ﬂ_ e Eﬁﬂ"'ﬁmﬂ_}
FREEZER and WALK-IN Temperature Freezer O Walk-in Wak-in |
o below 3540 F F5-40F |
- cacgaetl]
| Record temperatures, Freezer and Walk-ins AM -1.6 334 392 |
Record temperatures, Freezer and Walk-ins PM - = 2] 3 |
DRY Temperature 45-80 Spice Room | Store Rm i
STORAGE ' .
Record temperatures Dry Storage Areas AM L3 &E i
Record temperatures, Dry Storage Areas PM =3 72 |
Hot- Water Temps in sink AM | . PM !
1 21.3 | f¥]
1 fe/24 _Lien,

5|gnu1un: Cook Eupu:ﬂlmril"hﬂ



GO

FECWrE SOFVIcos

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 5  Date: |I/9/ zY SATURDAY 'l‘imz:*%ﬁﬂlJr AM  TimeD3E Pm
Shifi Checklist AM PM | Comments
No | Yes | No | Yes
All areas secure. no evidence of theft Vi
| Workers reported to work, no open sores, e b
fever, cough, shortness of breath, chills, v Ny |
no skin infection, and no diarrhea v ¥ '
Kitchen is in good general appearance P e .
All kitchen equipment operational & clean v e )
All tools and sharps inventoried L’ L |
All areas secure, lights out, exits locked - ; iy '
PRODUCTION SHEET Menu Items | cat serm | T- | jelly| cinn | bis- | marg | coffe | suga | milk | fn
meal | egp | ham ol cuit | r e r _ |
Break{ast Temperatures | JGR2 | 673462 2T [T (€7 (S92 pT ey | JeZ2lRT ]
Menu Items | ckn Pinto| gr | lett | pota |onion |bun | grill |tea | brea '
patty | beans beand salad chees d
Lunch Temperatures | O[89 [T0][ %1335 330 [pT MO | P | ET
Menu Items | Salis | pota | cabb | mix | roll marg | cake | drink | brea | jelly | PR
[ steak - -age | veg i
b_ner Temperatures | | ) | 172 1989 RT | =22 Rt AT et | RI A7
DISH MACHINE ~ Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature acconding 1o ml.lw_l'nl:mrer'i specifications Break fasi i 1565
and chemical agent used in Final Rinse Lunch [ I?{U o) el sy
Dinner E- 7 | 20 LRun Yo mp
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200pp
Final Rinse Temps determined by chemical sgent used Break fast S22 TERr Eﬂ'ﬂ-ﬂﬂdﬂ i
Lunch =N e, | et |
Dinner | {i5. L R, |
FREEZER and WALK-IN Temperature Freezer O Walk-in rl{h falk-in
L or below 3540 F I5-40F
Record temperatures, Freezer and Walk-ins AM -2.1 B P 4.2
Record temperatures, Freezer and Walk-ins ] PM |—-2. ?‘?ﬁ E'E' |
DRY Temperature 45-80 Spice Room | Store Rm i
STORAGE |
Record temperatures Dry Storage Areas AM ﬁﬁ f) o
Record temperatures, Dry Storage Areas PM 20 7 '
Hot- Water Temps in sink AM PM
[ 2l | fi]
(/%) 24

Nk

2

FOUD SERVICE MARRGER
NF-5-2-20

DATE

(/
f

Signature, Cook Supervisor (PM)



GO

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

FirOLidE S@rvecag

Cyvele 5 Date: 1.5 24 FRIDAY sneses Time:ﬁ"—f,_gﬂhm Time: Jl‘ﬂﬂ'f PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure. no evidence of thefi O |
Workers reported to work. no open sores, ! e 4
__lever, cough, shoriness of breath, chills. ! —
no skin infection, and no diarrhea ) i
Kitchen is in good general appearance /4] B
_All kitchen equipment operational & clean 1\ [ iy
| All tools and sharps inventoried Y% |, )
All areas secure. li ghts out, exits locked d |
PRODUCTION SHEET Menu Items | cereal | gravy| grill | bis- | fruit | marg sugar | coffe | milk | eggs | PB
pola | cuit e I
Breakfast . Temperatures | 24 |/g2% |62 RT |RT |he [PT 87 |34 [16.2RF |
Menu Items El'k stir | rice | comn | peas| bis- | marg | pudd | chees | tea | fruit |
fry cuit -ing |e 1= )
Lunch Temperatures Jﬁﬁ‘Fmﬂg*m B2 § 2T
Menu Items | wna | grill | Pinto| cole | ketch | bread | drink | egp s |
8 - salad | poto | beans| slaw| -up salad -
[ b._aer Temperatures |Ap ([ 20 (79 %2 AT AT (R [32 .' |
DISH MACHINE - Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperalure mmgi_mmlmm‘i specilicationg Break fast 15@ T
and chemical agent used in Final Rinse Lunch f% | (4%
Dinner f i ] 7 &
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F
Final Rinse Temps detcrmined by chemical agen used Breakfast Liteet | 118 ¥
Lunch [TESMRVIE T
Dinner | },) IE
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below 353-40 F |
Record temperatures. Freezer and Walk-ins AM all P17 3. |
Record temperatures, Freezer and Walk-ins PM W= AL
DRY Temperature 45-80 Spice Room | Store Rm -
STORAGE f
Record temperatures Dry Storage Areas AM % o7 _'
Record temperatures, Dry Storage Areas PM O {7 f
Hot- Water Temps in sink AM PM :
/24 2. J4] |
L8y

MNF-6-2-20

Y,

Signature, Cook Supervisor (PM)



FOOD SERVICE:

GO

SO e SO ices

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

S

Cycle 5 pae: |1/ 7/2v THURSDAY Time: 47%) AM_TimeQp26 PM
Shift Checklist AM PM | Comments
Mo Yes | Mo | Yes
All areas secure, no evidence of thefi Vi
- Workers reported 1o work, no open sores, o L f
fever. cough, shoriness of breath, chills, i/ - :
no skin infection, and no diarrhea v -~ ]
Kitchen is in good general appearance vi -~
All kitchen equipment operational & clean v s — |
_All wols and sharps inventoried N -~
All areas secure, lights out, exits locked il
PRODUCTION SHEET Menu ltems rice pan | syrup| T- | Bran | marg | sugar | coffee | milk | egg | fruil
raisin | cake ham | fiks ]
 Breakfast Temperatres | 00| 130 | @ e |@F 790 [ E7 e+ 397 wWiBhl
Menu Items | fajita | grill | Span|cffd tort | salsa | salad | dress | cake | tea | fruit
meat | onion| rice | bear -illa =ing
Lunch Temperatwres | [ 39 A0l A S BT | BT 352 3% | KT (KT 1925,
Menu Items | Turkey | slice | Mac | mayy mus | com | bread | drink | lett | bro | fruit |
B salami | chees| salad tard | salad onio | coo [
Lweihier Temperawres | 23 | 33| 23 a7 BT 22 AT | p7 B2 136 33
DISH MACHINE Temperature | Wash 150+ | Rinsel 80+ If Needed ,
Temnperature sccording to manufacturer’ s specificalions Breakfast J 5&7 A F | foar 5{"
and chemical agent used in Final Rinse Lunsch F [lo F fm‘,w bl
Dinner 1] 1 el 1[0l Bnp
POT and PAN SINK Tgmpmtuﬁ Wash 110 F Rinse | 10 F | Sanitizer-200pp |
Final Rinse Temps determined by chemical ngent used Breakfast | f)2.1 | | H; (o | 2005,m |
Lunch |/ 70.2 |/ 24 i.m::- o~
Dinner 1 )96 f Al 1 e
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in® ak in
ar below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM — 39, 3 34,1
| Record temperatures, Freezer and Walk-ins PM | =1L -D A9 T2
DRY Temperature 45-80 | Spice Room | Storé Rm
STORAGE -
Record temperatures Dry Storage Areas AM %?-’ =
Record temperatures, Dry Storage Areas PM ) T
Hot- Water Temps in sink AM PM R
1.7 120 |

'Elgnnl:/ ‘mru.-rl-'!mfmh'l]

,_Fﬂ sznw.ff’w.mr_.r:n
NF-6-2-20

Sighature, Cook Supervisor (PM)



GO

FBECLIFE SErvace

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

E:-’ﬂ']f.‘ 5 Date: H &,1194 Wednesday Time: ﬁ‘r‘b{] AM Tlmemfr’;h'u
Shift Checklist AM PM Commenis i
) - Mo [ Yes | No | Yes :
All arcas secure, no evidence of theft X .
Workers reported 1o work. no open sores, — % il
fever, cough, shorness of breath, chills, ¥ ]
__no skin infection. and no diarrhea X1 .~ :
Kitchen is in good general appearance X |
All kitchen equipment operational & clean | ¥ |
Al wols and sharps inventoried (3 ¢ )
All areas secure, lights out. exits locked ; Vi |
PRODUCTION SHEET Menu Items | farina | scrm | gravy| bis- | marg | sugar | coffe | milk | fruit | chee i
epgs cuit & s¢ | |
Breakfast Temperatures VG 8.9 /655//30f K387 Ar | AT 55& AT 597 |
Menu Items | Tahitia | rice | gr | salad) Pinto | dress | corn | marg | tea | dice | fin
gy chicken beany | bean | -ing | bread ck
Lunch Tcmpumlu:ﬂ A 4 lﬁﬁ:& et (lE0 4 2T A lEE, ET k2 | 3Ea
Menu Items | Ckleg | grat | mix | roll | beans | cake |marg | Ege | dmk | fruit [s |
pola | veg salad '
L. _er Temperatures | 144 4 JE2 12 | pT PT (5511380 pT (3D
DISH MACHINE Temperature Wnsh 150+ | Rinsel80+ | If Needed
Temperature acoording 1o manufaciures’s specifications Breakfast | | 1 i%
and chemical agent used in Final Rinse Lunch g'% /
Dinner [ S | | ¢
PMOYT and PAN SINK TEII_{I'PHHWI'E Wash 110 F Rinse 110 F Sanilizer=200ppm
Firal Rinse Temnps determinesd by chemical agent used Break fast 119. Ay, 7 & Amyi
Lunch || | Z- 'iﬁ .2 o |
Dimner | }ip.n | 115, ] 200 PPM
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
ar below 350 F 35 - 40 F
Record temperatures, Freezer and Walk-ins Y RS 5 g.?' +— |
Record temperatures, Freezer and Walk-ins PM | 3.5 35 fn | 2B ) |
DRY Temperature 45-80 Spice Room | Store Rm | 5
STORAGE _ .
Record temperatures Dryv Storage Areas AM 1 =71 |
Record temperatures, Dry Storage Areas PM (o9 Loy
Hot- Water Temps in sink AM { PM
S 273 [ H2Z

n

SmEnalurg.

ook %‘im (AM)
e
FOOD SERVICE MANAGER

NF-6-2-20

T

koY

Signature, Cobk 5:|pmi5nr1‘ﬁ"r:-'l:|




GO

FOOD SERVICE: AURORA KITCHEN

L R T P

OPENING and CLOSING CHECKLIST

Cycle5  pate: [/.5.0¢ Tuesday Time:d Y00 AM  Time:|01),.9 PM
Shift Checklist AM PM | Comments SW
il No [ Yes | No | Yes
All areas secure. no evidence of theft E (e
Workers reported to work, no open sores, .
fever, cough, shortness of breath, chills, |- ~ e
no skin infection, and no diarrhea tdall b
Kitchen 15 in good general appearance [ "y
All kitchen equipment operational & clean : )"" {
All tools and sharps inventoried o ol
All arcas secure, lights out, exiis locked 4 / !
PRODUCTION SHEET Menu Items cereal | pan | syrup| T- | fruit | mare | sugar | coffe | milk | PB 5
B cake ham e . |
Breakfast Temperatures | P11 77 K ,Ej'iﬁlf %S| e | 2T 27&?’“"—-;
Menu Items | fidelo | meat | car | dres salad | garl | cake |sauce [tea | chee | brd |
sauce| rofs | sing | bread e
Lunch Temperatures Y73 3| /83378920 (367 | BT [l /3720 5357
Menu Items | Ck frd | gravy| pota | gr | salad | dress |roll | drink | mar | fruit | PB
sleak bean -ing ju
Temperatures | |20 | [70 [0 [15] 33 | AT | Pl KT (52 [ELICT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according Lo manufacturer's specifications Break fast =7 J 27
and chemical agent used in Final Rinse Lunch < I i |
Dinner 14 | fh— !
POT and PAN SINK Temperature | Wash 110F | Rinse 110F | Sanitizer-200ppnd |
Firal Rinse Temps determined by chemical agent used Breakfast |/ 2. </ 1 9 (o .
Lunch QAL [/22 [0 |
Dinner 120 ;*1'2: 200 / -
FREEZER and WALK-IN Temperature Freezer O Walk-in Eiikviﬁ :
or bebow 3540 F 35-40F |
Record temperatures, Freezer and Walk-ins AM .1 %S‘;,i g . P |
Record temperatures. Freezer and Walk-ins PM F . £y | =0, .
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE . ,
Record temperatures Dry Storage Areas AM _-?‘f" b
Record temperatures. Drv Storage Areas P\ =7 | -7 {
Hot- Water Temps in sink AM | PM
259 []2]

I e, 'Cook Supervisor (AM)

ROODSERVICE MANAGER
NF-6-2-20




FOOD SERVICE:

GO

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

SOl S RO

-

MANAGER

ia'un—;Ef{ﬁ

NF-6-2-2¢

DATE

=031

Cycle 5  pate: 11 /i) 7Y MONDAY Time: £50C0 AM _Time:20H0 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of thefi W
Workers reported to work, no open sores, | v, |~ — |
fever, cough, shoriness of breath, chills, v [~ ]
no skin infection, and no diarrhea 4 |~ i
Kitchen is in good general appearance | v/ i
All kitchen equipment operational & clean | v 4 !
All wools and sharps inventoried o ¥ ]
All arcas secure, lights out, exits locked L V4 ’
PFRODUCTION SHEET Menu Items pat— | scrm Jelly | bis- | marg | sugar | coffee | milk | PB | fruit |
meal | eggs cuit
Breakfast Temperatures | 1951 | [4¢) E| o1 | 3t | B By | 3YS|Rr 2+ |
Menu Items | Beef | Pifio | rice | len | bun | mayo | spin- | fruit | brea | tea
pauy | heans must %5 d
Lunch Temperatures |/ 700 {85075 Bbo[pT (2T |58 (33D | PT ®T |
Menu Items | Pinck | Ck Black| rice | marg | com | Cake | Djc Dice | Dic | dmk |
SHUSKEC | oaae | beans bread | as. in Peppr | oo
ner Temperatwres | 103 1193 | B5 1119 56 | B | BT | /- [UINIRT
i_sH MACHINE . Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Break fast = ;fﬂﬁg 4 W
and chemical agent used in Final Rinse Lunch g Lo n,ﬁ,, Y]
Dinner L5 | -'u_': | ¢
POT and PAN SINK Temperature | Wash | F | Riksel110F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Bnakfas' “‘3" UE’ 2O 5
Lunch LS. 112.0 @-}_&n_ !
Dinner e L1 2D I
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk- ‘ i |
or below 35-40F in
3540
F |
Record temperatures, Freezer and Walk-ins AM -2_3 4.5 3 |
Record temperatures, Freezer and Walk-ins PM =2 .5 | 3& 33 .
DRY Temperature 45-80 Spice Room | Store Rm - |
STORAGE i J.
Record temperatures Dry Storage Areas AM (=3 [Pt |
Record temperatures, Dry Storage Areas PM e il sl
Hot- Water Temps in sink AM PM
171%.z |1l '
ture, Cook 'Eu iser (AM) £ Sighanite, Chok Supervisor (PM)



FOOD SERVICE:

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

H%Z

SERVICE MANAGER

MEF-f-2-20

DATE

Signawre, Cook Supervisor (PM)

“Date: 1y /3/74 SUNDAY Time: &) AM nmd?ﬂ M Cycle 4
/__"Shift Checklist AM PM__ | Commems
L No |.Yes | No | Yes 5
| All areas secure. no evidence of theft v : L]
Workers reported to work, no open sorgs, v’ Y
__fever, cough, shoriness of breath. chills, v " -
no skin infection, and no diarrhea o vy
Kitchen is in Eum:t g-:r:nzral appearance v ha
All kitchen equipment operational & clean v ¥ |
All tools and sharps inventoried v o |
All areas secure, lights o, exits locked =i I
FRODUCTION SHEET Menu Items | cereal | serm | bk | sdlsa gril [tort | sugar | coffee | milk | PB | fruin |
eges sauslz ' pota | -illa
| Breakfast Temperatures | RT |(9aL | 1470 | %1 [19% AT |27 |G |63 &7 Bt |
Menu ltems furkey | pota Iﬂluq cole| mus | onion | mayo | bread | brow | tea | ceg
sliced | saladn slaw| - tard nie | salad
Lunch Temperawres (330 | .5 Eﬁ'ﬁﬁfﬂ OT 510 (BT | EU | PT] Pr St
Menu Items | Ench | span | pinto| salsa salad | dress | com | marg | drin | frui | chee
casserol rice | bean S‘1| . |=ing | bread | Lk s
| Dinner Temperatures @ PRize | A7 1eT1 %D |RT [T (2R
H MACHINE Temperature | Wash 150+ Rinsel 80+ If Needed
Tempernture peeording 1o manufsctures’s specificstions Breakfast 15 | 179 ﬂ é . 1
and chemical agent used in Final Rinse Lunch 'fﬁﬂﬁj 1 lrcesd
Dinner 195 171 l
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast 113 [ 1.2 260, e
Lunch Lo L= | 200p00
Dinner Il L2 2 Gn ,Pf'&h“
FREEZER and WALK-IN Temperature | Freezer O Walk-in | Walk-in
or below 3540 F | 35-40F |
| Record emperatures, Freezer and Walk-ins AM =[.4 e d | |37.3_ |
Record temperatures, Freezer and Walk-ins PM e i A " '| 53 o
DRY T;mp;ramre 45-80 Spice Room | Store Rm
STORAGE il 2
Record temperatures Dry Storage Areas : AM [ (=8 i |
Record temperatures, Dry Storage Areas PM i) L |
Hot- Water Temps in sink AM | PM
/23 2 ] |
AME&'I-— ffﬁ}a —
ﬁigimm Cook Sppervisor (AM]



195 Aurora Detention Center

Temperature Log 11901 East 30th Street

South Building

GO

Sacure Servicas™

Date: Monday, November 11, 2024

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 Shower #2
South-A P & JOo5 1r //
South-B b 49 JFOS 17 ]/
South-C FZe LY A 1)
South-D F2 Ry V. (f
South-E £3 [0y [ (]
South-F s’ fo¥ ) /1
South-G g£q 108 I 7
South-L A oy 1 L]
South-M Zl oY f [
South-N F2 oY ¥ {1
South-X T+ /oY I /4
South-Y ] los /i {/
South-Z {9 oy 7 i

South SMU £q Jear 1 /]
South SMU Shower
3 5‘ ? J0S 1) N/A
MED 1SO- Room 1 £ ;0? N/A N/A
MED ISO- Room 2 T JOF N/A N/A
MED 1SO- Room 3 | ¥ | JOF N/A N/A
MEDICAL N/A . N/A

PRINT: ,4/5 é:z ;!sé; jfémé SIGN: ZML/

Write Legibly

Ternperature is taken with a Fluke Mod 52 Digital Thermometer




195 Aurora Detention Center

’ Monday, Nov 11,2024
@ North Building 3130 Oakland St.
Aurora, CO 806010

secure Services™ Temperature Log'

Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower Shower
#1 #2 #3 # 45 #6 #7
A-1 6 &
A-2 &7
a3 | 21
A4 | 63 Tkt N u
B1 | o2 Bk #e 122F
B2 | g2 P % S0k
B-3 | 40D Pechadl-tia HIE
B4 | f9 “[
ci1 | 6 ’L‘df"
c2 | £E %
c3 | 2res™
ce | LEY
D-1 61 N/A N/A N/A
D-2 89 N/A N/A N/A
E-1 . N/A N/A N/A
E2 69
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
1___&" =

PRINT: Msgﬂa/, ‘S;%m A SIGN: /4/ N
Write Legibly j
Name: Af ; 'Q’cém ;{:0 Date: £ /¥22 £z

Medical Showers Temperature Log
522 Tub Reom

ROOM 542 540 538 536 534 523
ar | g7 57 | 69| g2 | c7 | &2 | £7 | €7
‘Water: Cf I ? ,Z ?;‘ ?’ z —~§i|' x f’ e 9—7, ?’ P2

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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