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Congress of the Hnited Stules
Hmisr of Brpresentntio

Mnshimglon, D& 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

29 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: 1

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: 1217

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

Female: | 60

Male: | 1157

Nonbinary: | Unknown

Prefer not to say:

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: 78

How many people have left the facility this week?

Number of people who left the facility this week: 73

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: 228
Male: 171
Female: 57
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week : 3/30/2020%:
Individuals Housed in GEO Facility: 0 938
ICE Detainees: 2 1654
ICE Employees: 0 2
GEO Employees: 1 342
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes No
Daily Foods Production Service Records:
Yes No
Temperature Logs:
Yes v/ No
Law and Leisure Library Logs:
Yes / No
Medical Staffing Update:
Yes v/ 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 11/26/24, and information was received on
12/4/24. The population counts are current as of 11/27/24.

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 11/27/24.

(*) 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.

How Moy NopTibrems Fequested Law Library

Dages: 11182004 to 11— -t
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Nationalities:

The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Venezuela

4.Egypt
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 was one new case among GEO staff and none among ICE
staff. They reported two 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
11/29/24.

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 12/3/24.

Water Cutoff Incident:

On Saturday, November 23rd, parts of the detention facility lost access to Aurora
water due to a ruptured line. Our office contacted ICE/DHS, the Governor's
office, the City of Aurora, and Colorado Department of Public Health and
Environment (CDPHE) to determine what was being done to address the issue
and how to improve rapid response protocols in the event of future emergencies.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
C}'EIE 3 Date: () - 25-20 Monday Time: oo AM__Time: Frq&-_,-'" [ 4
Shift Checklist AM PM Comments
No |Yes |No | Yes
All areas secure, no evidence of theft v =
Workers reported to work. no open sores, Pr‘ _/F |
lever, cough, shortness of breath, chills, e s |
no skin infection. and no diarrhea s rill
Kitchen is in good peneral appearance Vel 7 |
All kitchen equipment operational & clean - o 4
All tools and sharps inventoried o =l j
All areas secure, lights out, exits locked !
PRODUCTION SHEET | Menu Items |cinn | pan | syrup| Tky | marg | diet | sugar | coffee | npilf | fis
catmeal| cakes e at SYTUP
Breakfast Temperatures 33\ T @t 2t e
Menu ltems Sloppy | potald | carrod] salad| dress | omicdi | bom cake | slice | prd
Joes galod | | <ing chey | ik
 Lunch Temperawres | [35.[|38 [1l90 P01 BFO[PT | PT 27 1]
?"EI'IH ]TE"I'I'I!- Chscken | rice cabh |:'lr.tnsi marg il | drink patty ] it
SILAIEE ape | 4
| _ner Temperawres /¥ [ F5 ABT1S2 1RV (] ([T R/
DISH MACHINE 1 Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperaliife sccorifing o manulaciorer's spealications Breakfast 43 (o | e sich |
and chemical agent wsed in Final Rinse Lunch 15 =Y Feferngd |
Dinner LI |k |
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F izer-200pp
Fimal Rimse Temps determined by chemical agent wsed Breakfast JL=. fple. B e
Lunch 2. a2 ]
Dinner Ll =
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in alksin
o or below 35-40 F J5—d0F
Record temperatures, Freezer and Walk-ins AM | =L.( 'L%vj- I _‘%ﬂ_
Record iemperatures, Freezer and Walk-ins ™M | 2.0 . | T
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE i
Record temperatures Dry Storage Areas AM o3 1 i D
Record temperatures, Dry Storage Areas PM | P | 72
Hot- Water Temps in sink AM PM |
V27 Lo b ]
%ﬂéz/ H-25-24% ==
1ature: '.“Jk q dsar |'.|’I|\-" Eign“u“. :.-I.'H,JL. !:';IJP'H'II MF‘FHI
w%%a - 36
FOOD SER VICE MANAGER "DATE
NF-6-2-20 %
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ROCUTE SOrvicop
FOOD SERVICE: AURORA KITCHEN
- OPENING and CLOSING CHECKLIST
Date: | |- 24 -2Y Sunday Time: M AM _ Time: LDAID PM vele 2
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of thefi v ,
Workers reported to work. no open sores, e B =
fever, cough, shoriness of breath, chills, W L
|____no skin infection, and no diarrhea « P
Kitehen is in good general appearance [ e
All kitchen equipment operational & clean o o
_All tols and sharps inventoried il il
All areas secure, lights out, exits locked P i
PRODUCTION SHEET Menu Ttems cereal | eggs | diced | salsa| coffee | Tor sugar | coffee | mj frun |
pitat cake -tifla :
Break fast Temperatures | 24 |36zl a1 o B4 |2 | &1 gy |
Menu Items | fideo | green | beans| salad] dressi | marg | roll tea diet | frum
mait 5¢ | beans ng tress
Lunch Temperatures | (4] & |50 [lp0] L0 0T BA-0 | el | BT F4d| &1 |2ad
Meno lems turkey |pota | cole | leti | onion | bread | cake | drink | ede ) | diet | o
sitlosd salad | slaw dress | con
= Temperatures | 57 [&% | 3F Fx IRT IBRT [H81BT |
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | 1§ Neceded .
Temperalure scconding 15 TLNW‘:": specifications Break fast [ 5t tGcr f}n-?"-
and chemical ageat used in Final Rinse Lunch EE (F IRl < lemn
Diner | 156 []70 o
POT and PAN SINK Temperature | Wash 110 F Rimse 110 F fer-2
Final Rinse Temps delermined by chemical agent used Break fast 113.2 Y.
lunch | fI2.] [puco [ Pdppd |
Dinner (1 Q_ e
FREEZER and WALK-IN Temperature Freezer O Walk-in ark-in
or below J5-dib F 3IE—40F
Record temperatures, Freezer and Walk-ins AM 1.7 3 ;I,j'— 'j_'t_.";.g'_
Record temperatures, Freezer and Walk-ins PM 1.8 2 r
DRY Temperature 43-50 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM [g':?‘ o =
Record temperatures, Dry Storage Areas M e 70 |
Hot- Water Temps in sink AM M |
[24-Y L] A |
v /-24-24 Mo
STgnatue, Cook ’5{; '?r{AM} Signanire, Cook Supervisor (PM Y
"‘%Lﬂ 1 /35 N
ERVICE MANAGER DATE
ry]s-z-m



FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: w AM_ Time:JT% PM

|| -23 - Z4  Saturday

GeCliree Sarvacef

NF-6-2-20)

Shift Checklist AM Comments
Mo Yes Hi.‘r "i'ri:s
All areas secure, no evidence of thefi o PIIAL
Waorkers reported to work, no open sores, (g -
__lever, cough, shoriness of breath, chills, - s
no skin infection, and no diarrhea L e
Kitchen is in good general appearance L vl
All kitchen equipment operational & clean Vo o
All tools and sharps inventoried v -
All areas sccure, lights oul, exits locked Tai o
FRODUCTION SHEET Menu liems m epgs | gravy | b= | bisc/ | marg | sumar | coffee
‘F-P‘rﬁ Tortill
Breakfast Temperatures |/30.3 | Jo% l|134] |28 |RT |32 |ET |LT
Menu [tems | Thy slice | veg | mac | lent onion | Mayo | fruit
Meat | ches | beans| salad fmust {Pheyes
Lunch Temperatures | 0. | [37] |15 346340 Bled | PT | 360
Menu ltems chn Pota | veg | beanq roll marg | salad | dress
(S -tones -img
T Temperatwres 1[99 1[99 [ N4/ 1155 [ 53 | AT
DISH MACHINE . ‘emperature | Wash 150+ | Rinsel 80+
Temperatune scoording to manuficturer’s specifications Breakfast {5 s
and chemical spend used in Final Rinse Lunch }g':-_ f'ﬁfy
Dinner L5 1=
POT and PAN SINK Temperature | Wash 110F Rinse 110 F
Final Rinse Temps determined by chemical agen| used Break fast J e & rre_ |l
Lunch L2 o |
. Dinner 1 14 1o
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
o1 below iIF40F
Fecord temperatures, Freezer and Walk-ins AM -1.% Tlae S
Record temperatures, Freezer and Walk-ins PM | 1. Y o)
DRY Temperature 45-80 Spice Rdom | Store Rm
STORAGE
Record temperatures Dy Storage Areas AM {a 3 ot ,
Record temperatures, Dry Storage Areas PM 20 W r
Hot- Water Temps in sink AM PM
l24.q 1/
_M H-23-28 ;ﬁ/ ;
___mnrj;:iupcwiw (AM) l Signattire, Cook Supervisor (PMY
<) Wiok
FOOM SERVICE MANAGER — DATE |
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»
FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: || -72-74 Friday Time: 2460 AM Time:Zdsp PM cle 2
Shift Checklist AM PM | Comments I |
No | Yes | No | Yes | |
All areas secure, no evidence of theft 4 ' I I
Waorkers reported to work, no open sores, v/ i | '
fever, cough, shoriness of breath, chills, | il i |
no skin infection, and no diarrhea w ~ |
Kitchen is in good general appearance | - : !
All kitchen equipment operational & clean | f e |
All 1ools and sharps inventoried ot | |
All areas secure, lights out. exits locked |4 !
PRODUCTION SHEET Menu ltems CITHTY pan | syrup | bk | marg | sugar | coffee .’ milk | frging
oatmen| | cake | parry I'I |
Breakfis Temperstures | o9 |16, (€T | 302328 ¢4 |e-T B0 LIRH
Menu [tems | nugget | beans | Crt | bread !marg cake | -?"'i firuit
=
Lunch Temperatures | {ipl/) |[(83 [0 1304 | €T 5 a3+ ] I:'-'T-_“ﬁ"r ol | T
Menu Liems chili beans squm:h‘l marg! roll | Brow | drink | chees el [ grd | roow
mac | | -mie | prdf | turk | veg
(L er Temperatures | 357|230 (26 (32 (A (M (A7 |32 [J1f| 552
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | 1§ Needed
T:lnprrllmmﬂ[n;mn‘:m_uﬁﬂm'!miﬂ:ﬁius Breakfast /55 | 99 Ly e
and chemical agent used in Final Rinse Lunch 159 14:,3" 7 1‘.
Dinner |59 |60 T
POT and PAN SINK Temperature | Wash 1T0F | Rinse 110 F bizer-200ppin
Fraal Rinse Temps determined by chemical agent wed Breakfast | //3.) | /5. Ao oy
Lunch (1%, & Ht-- % F' L
Dinner LA™ ““\, Y. i
FREEZER and WALK-IN Temperature Freezer O Walkk-in | | Walk-in
or below 3540 F | I5-40F
Record temperatures, Freezer and Walk-ins AM -/ 2 33.% | 1 _‘."r'_ﬂ' 2
Record temperatures, Freezer and Walk-ins PM | — 1.7 g || 33 ]
DRY Temperature 45-80 Spice Room | Store Rm | '
STORAGE - sy 1
Record temperatures Dry Storage Areas _AM b (g | i
Record temperatures, Dry Storage Arcas PM 7 i ! '
Hot- Water Temps in sink AM PM | |
L2]:(r £l ; E
' |
= =222 .%_. ..
giitture; Gook Supervisor (AM) Signature, Cook Supervisor (PMY ‘
W, Y.
<< |&@1e: ,}J% |
SERVICE MANAGER OATE !
NF-6-2-2
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: J)-7]-2Y Thursda Time: (JYO0) AM T‘uneﬂ# PO pm  Cyile 2
Shift Checklist AM PM | Comments
Mo | Yes | No | Yes
All areas secure, no evidence of thefi Vi
Workers reporied to work. no open sores, - .
fever, cough, shortness of breath, chills, v s
no skin infection, and no diarrhea v .~
Kitchen is in good general appearance w - \
All kitchen eguipment operational & clean v i ; |
All 1ools and sharps inventoried v r
All areas secure, lights out, exits locked | 7 ]
FRODUCTION SHEET Menu ltems scram | Pota | i | ketch jelly | marg | sugar | coffee ||mjl PR | ben
SRS =foe “Hp | cerl
Breakfast Temperatures | /364 (136|074 27 | 3% | 2T | 2T 338 | 2T I'l?l
Menu Items | ham- | bun | fries | ran | green | led Dress | onion ||k ftui | tea
bean | heans - ing i
Lunch Temperatures ||#7) (DT 1900 Ho [38] [ 2T B § °T 2T |
Menu Tiems Taco rice | pinto | salsa| lent shed | 1oeiill i drk
B meat beans chess ﬂ-l}' %f: _ g
L_er Temperatures |[@5 [[3] [[33 (3333 (58 | AT/ |
DISH MACHINE Temperature | Wash 150+ | Rinsel180+ | Il Needed
Tempeniure sccording to manufscturer’s speclicatbons Breakfast . —— -
and chemical agent ssed in Final Rinse AR Lunch — s .
B ! Dinner — ||
POT and PAN SINK y Temperature | Wash 110F | Rinse 110F | |Siilizer-200ppm
Firal Rinse Temps determined by chemical agen used Break fas! J22. ] [ 2
Lunch (15 .f [[Z-0 L]
iz Y 8 Py (2
FREEZER and WALK-IN Temperature Freczer € Walk-in Walk-
— o below 35-40 F 35
Record temperatures, Freezer and Walk-ins AM -} 2. | 33 |3
Record temperatures, Freezer and Walk-ins PM I =1.D E
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE ~
Record temperatures Dry Storage Aress AM {z o
Record temperatures. Dry Storage Areas PM %% rd &)
Hot- Water Temps in sink AM _PM
(22.> /2]

WT J-2Z1-ZYy : 7
sature, C Slu\?wisnrmmj ; Sighature, Cook Supervisor (PM 1Y
.-f .ﬂ,

O VN -3
J/

F{'il-f_'ll':l SERVICE MANAGER DATE
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: | |-2.0- 2+ Wednesday Time:( 400 AM_ Time:| o€ M [t
Shift Checklist AM PM Comments
i — No | Yes | No | Yes ]
All areas secure, no evidence of theft X L
Workers reported to work, no open sores, W |~
_fever, cough, shoriness of breath, chills, % ra ) -
no skin infection, ion, and no diarrhea ¥ <
_Kitchen is in good general appearance o £
All kitchen equipment operational & clean ¥ e
All topls and sharps inventoried = ¥ - = i
All areas secure, lights out, exits locked N o |
PRODUCTION SHEET Menu liems ommeal | gravy | fried | bis- | fruit | marg | sugor Thy
pota ﬁ'n meat
Break fust Temperatures [|9¢.2 [1312] g [+ [ 2+ | e | R+
Menu Items | burrito | Pinto | span | let | dress- | chees | PB bwoc
beans | rice ing g ool
Lunch Temperatures _|JhS GIJGLUJT22 502 AT 1362 .
Seno ltems meat rice :abl:! oniof] marg | oom salmd ot | slew
Hew - h_:'fihsl Vg
L, aer jE——— 457 lhi‘E.‘: M kT | 4o EE
DISH MACHINE _ Temperature | Wash 1504 | Rinsel 80+
Temperature accorling (o mamifacturer s specilicstbons Break fast _—
anid chemical agent wded in F'Ini.l'-ﬂ:llili o A I."E Lunch W — L FRET— .. [
\Y Dinner s e |
POT and PAN SINK ) Temperature | Wash 110 F Ringe 110 F |
Final Rinse Temps determined by chemical agent used Breakfast | /37 S5 ;
' Lunch | /2.5 | 14.8. |
i Dinner | 5% ?“-'Ir
FREEZER and WALK-IN Temperature Freezer 0 Walk-in |
of below l i3-0F
Record lemperatures, Freezer and Walk-ins AM %13 ; "35{"5! . 5. .
Record temperatures, Freezer and Walk-ins PM |- [1¢7] | Z760L | o] |
DRY Temperature 45-80 Spice Room | Store Rm ,
STORAGE . |
Record temperatures Drv Storage Areas AM U,% o/ A B '_‘& |
Record temperatures, Dry Storage Areas v E—: A wi=
Hot- Water Temps in sink AM PM ‘
o (237 dX
aé/ﬁff Liand
a.,;g,mur: {:ﬂ/s Signature, Cook Sispervisor {PM
{ Ti[ /34 o L
FDD[:I Si: VICE MANAGER DATE




Date: | | - ﬁl‘-{

Ge

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

il S FuACER

T“E&ﬂﬂ}' Time: (300 AM Time: G5 PM vele 2
Shift Checklist AM PM Comments |
. No | Yes [ No | Yes I
All areas secure, no evidence of thefit £ :
Workers reported to work. no open sores, o, 5
lever, cough, shortness of breath, chills, 3 “F 8
no skin infection, and no diarrhea A By
Kitchen is in good peneral appearance X f .
All kitchen equipment operational & clean X b )
All tools and sharps inventoried ¥ i) ]
All areas secure, lights out, exits locked A ¥ |
PRODUCTION SHEET Menu Items | cereal | pan | syrup| Tky | sugar | coffe | milk | diet | fegit] | mar |
cake meat Syrup l B I
Breakfast Temperatures 3’: B3I L 1721 Wy [ Ry (1350 | R+ |
Menu liems k'patty| rice | gravy| roll | green | marg | tea browni
beans
Lunch Temperatures (A7 193 [ 702 B 155 T ﬁ_‘_ﬁ._
Menu ltems Ck relish | macr | com bmum pan | mustrd
hot dog salad | ﬁ:j ‘%
[y, es Temperatwres [[20 (AT 22 B 7™ oy 7V 7 THT
DISH MACHINE — o Temperature | Wash 150+ | Rinsel 804+
lemperature secording to manuficturer’s specifieations &L” " Breakfast —_ —
and chemical agent used in Final Rinse ™ ' [ Lunch — —_—
X T3 Dinner —— e
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F
Final Rinse Temps determincd by chemical agent wsed Breakfast JOZ.T | Saiq
Lunch 2. 21 11%5.3%
: Dinner 113 i IE
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in
_ T or below 3540 F
Record temperatures. Freezer and Walk-ins | (G kobT AM -7 . |
Record temperatures, Freezer and Walk-ins Lidesy  PM & A
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM | fol A .
Record temperatures, Dryv Storage Areas PM #?';:r i
Huot- Water Temps in sink AM PM
Je37 i1l -

FOOD SERVICE MANAGHR
i |'I

("

NF-6-2-20
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DATE

SIgnoture, gﬂﬂ visor (P4

k Supervisor EF'!;ﬁ




195 gurora Deteniicon Centor
Ge @ Temperature Log 11901 East 301 Strect
South Building Aurora, CO BOOL0
aopyrg Seprvices ™

Date: Monday, November 25, 2024

TUnit AIR WATER /fsink Shower 1 | Shower £2
South-A 67 [0S e 4
South-B %/ s / y
South-C 64 s / il
South-D 25 A 4 o
South-E fad s & i
South-F > SO P &
South-G 27 ol Ve 2
South-L *f (9 i 27
South N T2 [o% & /4
Soath-N [ el A £
South-X Fa’a £ i £
South-¥Y r3d (o ¥ idd .
South-Z &5 i 14 i

South SMU T [Pg £ ¢
South SMU Shower :
3 £ 4 0f i NfA
MED IS0- Room 1 72 od N/iA N/A
MED I§0- Room 2 | 72 04 N/A N/A
MED 150- Room 3 foF NiA NiA
MEDICAL NfA R/A

PRINT: /‘ﬂﬂ}‘{-m.u‘f- Ef”né-mﬂzﬁ: STGN: %‘ﬁy /"

Write Legibly

Tepperaiure is taken wilh a Fluke Mad 32 Digilal Thermomoter




Monday, Nov 25, 2024

195 Anror 3z1ez1ion Centes

e e North Building 3330 Dubdard S1.
coctre Services Temperature Log Aurora, GO 500D
Date Unit Payesom Shower | Shower | Shower | Bhower | Shower | Bhower | Shower
#1 #2 #3 #4 #5 #6 #7
Al |48
A2 | 9
A3 | 67
A4 2o
Bt | 49 land) |tz
B-2 | £7 i fas®
B3 | /0 ' S¢f
B-4 ?ﬂ Q«Fﬁrmgé@_?ﬁ‘ -
-1 2
c2 | £8
ci | £4
ct | &%
D-1 20 N/A N/A N/A
-2 ey N/A N/A N/A
B-1 20 N/A N/A N/A
E2 | £9
Phy :
Thempw |  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/iA
PRINT: ﬂ-é;m!ﬁé Ef'g/gmﬁ gl,, SIGN: @/ L ,/ e
Write Legibly I e —
Mad[c.ul_‘.':hnwm Tempetature Tog '
| MNune: ,4,1':.- ,,/: g - Tate:
ROOM 542 5401 53% 536 534 523 522 Tub Room
o g7 | &7 |8 | g |62 |62 |67 &7
Water:

Tetnperature Takess with 1 Fluke Mord 52 Digital Thermomeler
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