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ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

8 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: 1147

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

Female: | 62 |
Male: | 1083 |
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: 18

How many people were brought into the facility this week?

Number of people brought into the facility this week: 77

How many people have left the facility this week?

Number of people who left the facility this week: 108

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: 249
Male: 187
Female: 62
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 11/6/24, and information was received on
11/7/24. The population counts are current as of 11/5/24.

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 11/5/24.

(*) 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 AMeny NonCaizens Requested Lo Libenry,
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Venezuela
4.Russia

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
11/5/24.

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 11/8/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKL[ST
Date: |1/ SATURDAY  Time {ﬂf_} aM  Timeldoo (Pm) Cycle 4
" Shift Checklist . AM Comments
) No | Yes hu Yes 1
All areas secure, no evidence of theft 2 V. -
Workers reported 10 work, no open sores, il 7 R P
fever, cough, shortness of breath, chills, 1o | 7 A
no skin infection, and no diarrhea o o :
Kitchen is in good general appearance v - '
All kitchen equipment operational & clean. | i i '
All wols and sharps inventoried v Fd )
All areas secure, lights out, exits locked ' '}
PRODUCTION SHEET | Menu Items | oat serm | bk | jelly| bis | marg | sugar | coffee | milk | che | PB |
meal | eggs.| sausg| . ~Cuit | ese | _
Break fast Temperatures || a5 | (627 | | BT | RT | 3 f7 |RT (357 |Fp2 KT |
Menu Items | Tamale! rice | béand cole | marg | com | cake |gm | tea fruit |
pig | slaw bread wrky |
Lunch Temperatres | (39 (W42 312 36D 26{ |PT T E "EI' | Mo
Menu ltems | ckn rice | car | marg cake | bread | drink | jelly | fruf | raw |
stir fry | -rotg| . | veg |
| ner 1 emperatures 15:/#7 H‘r'ﬁ | Hﬂ 'LF‘C‘ ]Li"['-] I{T ET H‘T ’E'? &D
ISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature sccording to manufacturer's specifications | - Breakfast 1 5¢e Jr F e fﬂ“")‘{"""'f
and chemical agent used in Final Rinse Lunch llﬁll'j- |
Dinner = &ﬁ 1-
POT and PAN SINK Temperature [ Wash 10F | Rinse 1TOF Ea.nil-i'.::ral{mpp.li ]
Final Rinse Temps determined by chemical agent wsed Breakfast |. 7 /9. 2 2% (20 gam
Lunch (124 HO-L __.%F_M s
Dinner |,]§';L -—IIEZrl'rL [y
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in i Walk-in
i o below | 3540 F 35 -4 F
Record temperatures, Freezer and Walk-ins |z byoch (S504NAM | = %ﬁ__}ﬁﬂ -
Record temperatures, Freezer and Walk-ins e CuLevl 6 ({% \ | "I;_E_
DRY Tgmﬁ;ﬂi}.ﬁ 45-80 Spice Room | Store Rm -;
STORAGE ' s
Record temperatures Dy Storage Areas AM (alo _%g
Record temperatures, Dry Storage Areas PM | 67
 Hot- Water Temps in sink AM PM : o
a4 % [ &5 |
4%%4.% /- 2-24 L(an -2
T Signature, Cook Supervisor (PM)
; : J1-5-24 '
DATE
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Diate: / / /’ / Zﬁﬁé’ FRIDAY Time: ()5 %) AM  Time; M Cycle 4
/' Shift Checklist AM PM | Comments
No | Yes | No [ Yes
All areas secure, no evidence of thefi ¥ ' :
| Workers reported 1o work, no oOpen SOTEs. - -~
fever, cough, shortness of breath. chills, | _,'7( ~
no skin infection, and no diarthea ) -~
Kitchen is in good general appearance 1 s
All kitchen equipment operational & clean [V -~ 1
Al tools and sharps inventoried v |~
All areas secure, lights out, exits locked L RED ”
PRODUCTION SHEET | Menu Items | cereal | Freh | syrup| bk PB | marg | sugar | coffee | milk | Diet | fruit |
toast SgUs ety |
Breakfast Temperatures | 07 WL €T [vans| &Y | Fe.? BT | AT %5 T 365
Menu Items | ckn rice- | pinto| roll | mix | marg g | unbrd |raw | —_
i, b beans veg | e | ckn veg
Lunch Temperatures || =19 2 AT “{?ﬁfﬂ EaV i fﬁﬁ:,ﬁf -
Menu Items | hot | bun | chili | bean| cole | pota onion | must | cob | dri | chee |
dog . slaw | salad -ard | -ler |nk |se
B Temperatures A 1 TH1EE (RT |- 4
DisH MACHINE ‘ Tempebature | Wash 150+ | Rinse180+ | [fNeeded |
Tempersture according to manufacturer's spesifications Break fast ! 5/ |
amd chemical agent used in Final Rinse Lunch / % 197) 3 F
Dinner 130 | low lbmp
POT and PAN SINK . Temperature Wash 110 F Rinse 110 F | Sanitizer-200ppm ® |
Final Rinsc Temps detetmined by chemical agent uscd Breakfast 12 ] 13 200 g '
Lunch [15.4 ff‘frl_:_ _I
Dinner == A ﬂ ;;
FREEZER and WALK-IN Temperature Freezer 0 Walk-in " alkkn |
or below J-d0 F A5-40F |
| Record temperatures, Freezer and Walk-ins aM | =12 36.5 3.9 |
Record temperatures, Freezer and Walk-ins PM % . > “B3 A
DRY Temperature 45-80 | Spice Room | Store Rm ,
STORAGE : I
| Record temperatures Dry Storage Areas AM | {hZ | L3 /]
| Record temperatures, Dry Storage Areas PM e O | fa] . :
 Hot- Water Temps in sink AM i PM ' | |
J25.2 |11 l |
Signitier Cook Supervisor (M)

T anure, ﬂ/ isor {.'u.h.ll]-

f,.f 134

Hlﬂ Sl—:nﬂ Mﬁ.'HAGEF:

NF-6-2-20

DATE



FOOD SERVICE:

GO

Sadlived SEFVCE i

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

SERVIC

|I |
T‘-n’]"~l(:-/:.’-313

.I\I'JJ‘.[IF'H

I:-M E

‘\?\ﬁ

ﬁi’_;gt{

Date: O .31-24 THURSDAY  Time: 0300 AM Timeglgq PM Cycle 4
Shift Checklist AM PM Comments
] No | Yes | No | Yes
All areas secure, no evidence of theft v - |
Workers reported o work, no open sores, R, » i W I
fever, cough, shortness of breath, chills, " it .

. no skin infection, and no diarrhea | " ¥ |
Kitchen is in Eur.:u:i general appearance v, L .

_All kitchen equipment operational & clean e | v N .
All wools and sharps inventoned e N
All areas secure, lights out, exits locked e
PRODUCTION SHEET Menu Items | oal T- | coff | fruit! eggs | marg | sugar | coffee | milk | bre | PB

meal | ham | cake ad |

| Breakfast Temperatres | 193 183 |@+ @+ |lay |20 | R+ | R+ [J1 | Rt |

Menu Items | fidelo | meat | gm | com| salad | dress | marg | - | tea—| che | fruit |
sauce| I:H:i.l"l! -ing | % il i il
Lunch Temperatures |/ ¥ 4.2 H‘{l‘,gﬁrﬂg B2 AT =l Aq 1% E
Menu [tems | Char | beans| maer| che | roll | Lew’ | dress | fruit drnk | car |
broiled salad| ese | onion | -ing | ol

T er Temperatwres |19 [FD[ b b B (2D By B Bt ) |
DISH MACHINE "7 Temperature | Wash 150+ | Rinsel80+ | If Needed
Tempersture sccording 1o manufacturer's Specifications Breakfast _19% 19 i =
and chemical agent wsed in Final Rinse Lunch 159 | ——

Dinner Ve ﬁ‘i‘ (e Temp
| POT and PAN SINK Temperature | Wash 110F | Rinse 110F | Sanitizer-200ppen

Final Rinse Temps determined by chemical agent wsed Breakfast 2% | iz LOO ppns

Lunch Sl . SHIL.2— | 0804
Dinner INEN| 143 Qﬂd‘é—pw‘}
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
o below iZ-40F 5-d0F

Record temperatures, Freezer and Walk-ins m&.ﬁlﬂ (04 | Bl 3l 1

Record temperatures, Freezer and Walk-ins PM | 4.0 | e 3 e
DRY Temperature 45:80 Spice Room | Store Rm
STORAGE maint obificd " -0 g
Record temperatures Dry Storage Arcas AM (T | L5 |
Record temperatures, Drv Storage Areas PM ) i {e) .
Hot- Water Temps in sink AM PM P
) 2S5 2 i\
2 10/ /24 W
; cq? ek rMM] £ Signature, Coffi Supervisor (PM)



FOOD SERVICE:

GO

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: | 3024 Wednesday Time:03> AM Time:lq‘iD PM_~ Cycle 4
Shift Checklist AM PM Comments
No | Yes | No | Yes| 1
All areas secure, no evidence of theft X ¥ N -
Workers reporied to work, no open sores. | f s 3
fever, cough. shortness of breath. chills, | 7 S i = =
no skin infection, and no diarrhea 4 Ll |
Kitchen is in good general appearance | o il -
‘uIJ kitchen equipment operational & clean e - S, -
.-‘i.II terols and sharps mventoried ' «"x; e =
All areas secure. lights out. exits locked Rf= - .
PRODUCTION SHEET Menu liems farina | eggs | aravy | diet hi's-l:': i | marg | sugar | coffee f milk | che | fruil
| jelly | et | ese |
Break ik fast | Temperatures _,_T : 3o TH- wHIEG P IRE
MMenuo liems Taco | pinto ' rice | salod) salsn | dress | comm marg Fhﬂ* lea | @en
Casser h:aml | | ing | bread ik
Lunch i Temperatures fﬁiﬁ_{fﬁ f A7 AT | A3/ _'?:E fﬁcﬁ?
Menu [tems Ckn leg | pota | mix bﬂl‘l marg | roll 'ﬁm{: drink | brea ! | el | PR
gral | veg . { I d | 3 R
Dinner Temperatures |FHO LA ﬁM' ngei : : E'.' BT El
MSH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed |
Femperature acyording 1o manufaciurer’s specificaliong Break fast _E:E-Il'ﬂ""',"\"u.ﬂ W L |
"and chemical agent used in Final Rinse Lunch ! / ' % Eié > |
Dinner i:_g{-‘» | Joeu
POT and PAN SINK Temperature | Wash [10F | Rinse 110 F Sanitizer-200ppin
Final Rinse Temps determined by chemical agent used Break fast quq' e Tfﬁ ] L oy
] Lunch (k S W 0 S _Iq,:lpx-. !
Dinner US| Wo O 5] EEEI
FREEZER and WALK-IN Temperature i :L:;i;-“_ ‘_:"-qﬂ‘;;lll:’ | :'f‘;il;‘j |
Record temperatures, Freezer and Walk-ins | __AM |- f,; &l P | 3T
Record temperatunes, Freezer and Walk-ins | _\ w  PM | A Do D BY )
DRY Tem F.;-rg,tm-".;s.gn Spice Room | Store Rm |
STORAGE o | O Ay
"Iiemrd h:mpumluru Dry Storage Areas AM % | LB |
Fecord temperatures. Dry Storage Areas PM o8l ep | .
| Hot- Water Temps in sink AM Eﬂ | S

o

Shanali e \Cook Supervisor (I 'H‘]



GO

fand Ll S rpies

FOOD SERVICE: AURORA KITCHEN
= OPENING and CLOSING CHECKLIST

Date: | O 29 24 TUESDAY  Time:O 300 AM TimefD04 PM Cycle 4
Shift Checklist AM M Commenits .
Mo | Yes | No | Yes |
All areas secure, no evidence of theft X |
| Workers reported to work, no open sores, W -
" fiever, cough, shoriness of breath, chills. ¥ % |
| noskin infection. and no diarrhea X o
Kitchen is in good general appearance ¥ rd = )
Al kitchen equipment operational & clean W ¥ |~ 172 L85 T ﬂf? it eaad |
All wols and sharps inventoried e P
All areas secure, lights out, exits locked v rd |
PRODUCTION SHEET Menu ltems cereal | pan | syrup T- marg | sugar | coflee | milk | egg | Bran |
cake ham | 3 fks
Breakfast Temperatures | &4+ U3 AT — 3%.0 Fud '_Qt,,ﬂ-f il < e
Menu Items | Ckn rice | gravy| roll | gm | marg |tea | beef | raw bre | fruit
- fry sik bean palty | veg ad s
Conch Tempernures {76 63 ALIESZ5T AT/ 233 (AT AL
Menu ltems | 50 beans| salad| roll | dress | marg | drink | cake | <he fruit
spagheit :arﬂ:ﬂ -ing ' o |
Dinner Temperawres | FOSLI110 (a9 | 53 | AT R 133 | AT R 152 AT |
| DISH MACHINE [ Temperature | Wash 150+ | Rinse180+ | If Needed
|.|:||l|1]-|:'|"|,|h.||': according 1o manufaciurer's specifications Breakfast 1 i D
and chemical agent wsed in Final Rinse Lunch _%_ "ff%__ _%_ '
Dinner | Ta m.:ZE.f_
POT and PAN SINK Temperature | Wash 10 F E.irl:iu: [0 F Sanitizer-200pph
Final Rinsc Temps determined by chemical agent used Breakfast | / /8. -
Lunch | Jla. % | | 1F-H 2«%‘?
Dinner ¥ 1173
FREEZER and WALK-IN Temperature Freezer 0 Walk-in ﬂ i
o haelow 3540 F 3‘1 40 F
Record temperatures, Freezer and Walk-ins AM 772,60 ==1 | .0 |
‘Record temperatures, Freezer and Walk-ins M R LD Ly 27
i DRY Temperature 45-80 Spice Room | Store Km 3
STORAGE
RLL{‘II"d temperatures Dry Storage Areas AM = ) ral
Record temperatures, I}n Storage Areas Py =i 21
Hot- Water Temps in sink AM PM . _ \ Ao
i L !

: -
e A —
:‘-."r,_wn' C upevisor (AM} Signature, Cook Supervisor (PM)

DATE

00D SERVICE MANAGER

NF-6-2-20
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Seure Services'™

FOOD SERVICE: AURORA KITCHEN

—

Date: 10/28/2024 MONDAY

OPENING and CLOSING CHECKLIST

Time: 40D  AM MHMPM Cycle 4

S Recagnde=

Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft we:
Workers reported to work, no open sores, - -~
fever, cough, shortness of breath, chills, ¢ ~
no skin infection, and no diarrhea ¥ -
Kitchen is in pood general appearance i -
All kitchen equipment operational & clean 7. o~
All tools and sharps inventoried - <
All areas secure, lights out, exits locked m i
FRODUCTION SHEET Menu Items Oat — | Serm| potato Jelly | Bisc | marg | sugar | coffee | milk | PB | fruit
meal | eggs salsa| porti
Breakfast Temperares |{G03 [ 048] [F0.0] ET | BT |32 [PT | 2T 22T BT
Menu Items | Ck rice | grill | grill | torti | pinto |tea |cake |ckn fruit
Fajitas pepp| onie beans
Lunch Temperatures | 1700 |[¢AIH50 2T i% 8 P17 | PT llggs 1234
Menu [tems Beef bun hash | cole | lethue f dress | ketchup | deink | frull | most
patty hr?vm slaw _51-,! ard
L i Tempersnres ([ 7 | R 1165 732 (38 1V ° AT || KU AT
DISH MACHIHE Température | Wash 150+ 180+ [f Needed
ear Breakfast {%f. I'::;!f}c lewo e
Lunch (D1 | 1.0 '
Dinner |1 &) L&Y lﬁ&
Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm
Breakfast | |[65,A [([3.{p [000DOm
Lunch | ({2 ] | [iD0 [DnppPm
] . 4 R Dinner ‘L-'Eﬁ rfﬁl—' ?ﬂﬁ%
FRFFI.FR and WALK-IN Temperature Freezer O Walk-in alk-in
of balow J5-40 F e L
Record temperatures, Freezer and Walk-ins AM 1,8 oboD & ﬁ-"—":'
Record temperatures, Freezer and Walk-ins PM | AL e
DRY Temperature 45-80 Spice Room | Store Rm -
STORAGE -
Record temperatures Dry Storage Areas AM | O 4
Record temperatures, Dry Storage Arcas PM .f_'f-? fj‘:?
Hot- Water Temps in sink AM PM T .
A 1125 | {i])

natire, Cgdok Supervisor (AM

|0-302Y

I SERVICE MANAGER

NF-6-2-20

DATE

Signatire, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLGSING CHECKLIST

TimeyHe o AM Time: I‘PH"O {F\

Signature, Cook Stipervisor (PM)

Cycle3  Date: [0/27 /24 Sunday
Shift Checklist AM PM | Comments |
. No | Yes{No | Yes ;
All areas secure, no evidence of theft s T
Waorkers reported to work, no open sores, I £ |
fever, cough, shortness of breath, chills, L £
no skin infection, and no diarrhea o I P
Kitchen is in good general appearance i RV |
All kitchen equipment operational & clean L i ,
Al tools and sharps inventoried v i
All areas secure, lights out, exits locked : i
PRODUCTION SHEET Menu Items | cereal | scram| Tky cinn | salsa | tom sugar | coffee | milk | bran | bre
eggs | meat | rol =illa Mks | ad
Breakfast Temperatures | @7 |/6¥-9 B e | e 2T [ AT |ET |72 BT |1
Menu Items | ckn pota | Carro Ig‘tl green | onion | bread | 1ea PB | salad | frui |
salad salad | celery beans i
Lunch Temperatures | 55 4. (D 2gp|Mo [SeS o | PT 1 PT ﬂ'ﬁ
Menu Items | Salis | gravy | beans| rice | carror | ton cake | drink | chee | fruit
steak -illa se
D, Temperatures | [§0k GGG R4 TG | K1 | T LICL 15 PTIET
DISH MACHINE " Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature sccording 1o manufaclurer's specifications Rreak fast / ‘f&ff | w w
and chemical agent used in Final Rinse Lunch f% | F
Dinner 15 b oW
POT and PAN SINK " Temperature | Wash G F Rinse | 10 F Sanitizer-200ppm
[ Final Rinse Tenps determined by chemical agert wsod . Breakfast 12,3 | o2 A gpn |
' ., Lunch T H3-1 200 PPM
M T 5 709
FREEZER and WALK-IN Temperature Freezer O Walk-in Walk-in
or below 35-40F 15 -40F
Record temperatures, Freezer and Walk-ins - - AM | =Z2.6 | B2 339
Record temperatures, Freezer and Walk-ins _CL&@E%' PM L'Z rd oy 74
. DRY Temperature45-80 Spice Room | Store Rt L
STORAGE : . '
Record temperatures Dry Storage Areas | AM 7 +e | i}
Record temperatures, Dry Storage Areas i PM =710 Wiz
Hot- Water Temps in sink AM LT
(59. 3 | [25e ¥
B i) Ty, [\
: _.- Eﬁdﬁ? : L{ET\ Ea

D33

DATE
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Monday, Nov 04, 2024

North Building

195 Aurora Detention Center

3130 Ozkland St.

B Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A-1 70 Ve
A2 |69 a1 (120 )
a3 | 73 Teut 82 F1obY
at |G K CeHl § A o |
B-1 é‘ﬁl ?1.1 N 'T“'\. '_’"‘3}‘
B-2 _L_‘;j(
B3 | 7V
B-4 70
c1 | &7
c2 | 70
s 160
ct |G
D1 |{n7 N/A N/A N/A
p2 | & N/A N/A N/A
[ Inocg): E1 | GO N/A N/A N/A
E2 | b¥
Fhy
) 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
,--"'"'rf
PRINT: ,Z) E{ SIGN:/E%" )
Write Legibly e
Medical Showers Tempcra{ure Log
Name: Date
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




195 Aurora Detention Center
e e Temperature Log 11901 East 30th Street
‘ South Building Aurora, CO 80010
Secure Setvices™

Date: Monday, November 04, 2024

Unit AIR WATER/sink Shower #1 Shower #2
South-A 6? /Y 0 \f b
South-B G ot O W4 £
South-C e / gq f ! [
South-D 7 ) /0% 3 M %
South-E 70 To% < RN Ly

, South-F ;;' f Ok | A v
South-G 21 ,-’O Sc,f \\ L
South-L =T 7 O%. 1 [ {7/
South-M -7 /O L L/
South-N 77 /O T X I
South-X T U ) (A /1
South-Y 7/‘ / ¢ C{r / {1 U
South-Z 7 10 P \ / 1/

" South SMU 7% 1k L |

South SMI:;' Shower 7 7..\ | JI.- ot ,-\ ’ / A

MED I1SO- Room 1 | 77 FieT A N/A N/A

MED ISO- Room 2 | /) .}o {j N/A N/A

MED ISO- Room 3 | ) 3 106 N/A N/A
MEDICAL N/A N/A

PRINT: 72[ £ siGN: L, AT
] 7

‘Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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