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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

13 December 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: 1212

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

Female: | 56 |
Male: | 1156 |
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: 138

How many people have left the facility this week?

Number of people who left the facility this week: 80

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: 245
Male: 191
Female: 54
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 1654
ICE Employees: 0 2
GEO Employees: 0 342
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 12/11/24, and information was received on
12/13/24. The population counts are current as of 12/10/24.

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

21 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 12/3/24. The number of RN's decreased from
22 to 21.

(*) denotes a change in staffing level from the previous 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 3 dnery MonCrtizens Fequerted Law Library
Dates: 123300 10 1297004
S orth [.Jn.n,n-eﬂ. 3
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Nationalities:

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

4.Egypt
5. Jordan

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
12/10/24.

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 12/13/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: |7 -8 -2} SUNDAY  Time:d>cc AM  Time:lloco PM_ [Cycle 4
Shift Checklist AM FM Comments
Mo |Yes [ No | Yes
All areas secure, no evidence of theft bt '
Workers reported to work, no open sores, b o
fever, cough, shortness of breath, chills, v s
no skin infection, and no diarrhea N o
Kitchen is in good general appearance v alk
All kitchen equipment operational & clean N Faf
All tools and sharps inventoried L L e _
All areas secure, lights out, exits locked e =
PRODUCTION SHEET Menu Items | cereal | serm | bk | salsa gril | tot | sugar | coffee | nplk | PB | fruit
egEs | sausg pota | -illa
Breakfast Temperawres | D+ 1g59 |14 [0+ [1g89 [P+ [ e | 2+ Ry PE
Menu Items | turkey | pota | lettud cole mus onion | mayo | bread tea | e2g
sliced | saladq slaw|-1a sitlasd
Lunch Temperatures | 345 | A.1 | 31D |98, FT >tnl Ll T PT1388
Menu Items | Ench | span | pinto] salsa salad | dress | com | marg frui | chee
casserol rice | beand -ing | bread t e
| Minner Temperawres | /39 [JIRR I[P IAT 221 AT I RT | 2 [NCIRT 30
___3H MACHINE i Temperature | Wash 150+ | Rinsel80+
Temperaiure accocding bo manufacturer’s specifications Breakfast - ;-;E, !.--"_--:‘!E (e
and chemical agent wsed in Final Rinse : : Lunch | /55 ! ek
Dinner Vi | éj
POT and PAN SINK : Temperature | Wash 1I0F | Rinse 110F
Final Rinse Temps determined by chemical agent used Breakfast £x Pl 4
Lunch | 5.0 | /2.0
Dinner Wa— | g
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below 35-40 F
Record temperatures, Freezer and Walk-ins AM |-G 2Nl
'Record temperatures, Freezer and Walk-ins PM R e
DRY Tgmpgrg|ure 45-80 Sp'l-n.' Room | Store Rm
STORAGE : =
_Record temperatures Dry Storage Areas 1 AM {25 i
Record temperatures, Dry Storage Areas : PM "? & & |
Hot- Water Temps in sink AM PM - :
e faﬂ 14471

Viggul2 - atrwel|
Sipnatute, ook i i) Signature, Cook Supervisor (FM

G?gr:{ o - r%ﬂ? Z’LIIL

SERVICE MANAGER
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FOOD SERVICE:

-

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: )2 -{ -7B7Y FRIDAY I Time: ﬂ@h Tinﬂ%.f_}_fl’m CEIE 4
B ents '

S i
! e, e Ty

b

FODD SERVICE MANAGER
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Shift Checklist AM PM
No | Yes | No | Yes B
| Al areas secure, no evidence of theft | v ]
| Workers reported to work. no open sores, | L~ L™
fever, cough, shortness of breath, chills, L . =
| no skin infection, and no diarrhea W i o |
| Kitchen is in good general appearance | * g I
| All kitchen equipment operational & clean | | 1
| All tools and sharps inventoried v ar ]
All areas secure, lights out. exits locked BT il
PRODUCTION SHEET Menu Items | cereal | Freh | syeupl bk | PB | marg | sugar | coffee | milk | Diet | fruit
h | ™ B
| Breakfast Temperatures 121 )2 | BT W23 2T (2.6 W1 [T 396 ET |
Menu Items [ckn | rices | pinto] roll [ mix | marg [tea | unbrd | rap | i E
e | pugeer | beans | veg | | v || :
Lunch Temperatures S ﬂ {1 ﬁ'_‘ '
Menu ltems | hot I:un I :h|h|%%[e | pota must dri | chee
| dog slaw | salad -ard i-I nk | se
T e Temperatures |/ /9 ﬂ‘.‘r 107 #2172 (TP 32 AT 3B Rt 32 |
| DTSH MACHINE Temperature | Wash 150+ | Rinsel80+ | IfNeeded
| Temperature acconding to manufacturer's specifications Break fast | SC T L '
and <hemical agent used in Final Rinse Lunch fr'jé Jio 5§ | e |
: Dinner 153 e 157 o |
POT and PAN SINK ; Tempﬂguvrg Wath IIDF | Rinse 11O F af) it - 2000 i
| Fmal Rinse Temps determined by chemical agent used Break fast Uz-3 1M -\ e i
Lunch .5 9.3 ;
e s e i
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in ! Walk-in
i ) or below 3340 F 35—40F
_Record temperatures. Freezer and Walk-ins AM | - /.3 39.0 i 336
_Record temperatures. Freezer and Walk-ins PM | —1| | 5 32
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE ik 1 ——
Record temperatures Dry Storage Areas AM | (o7 %‘?
lkecord temperatures, Dry Storage Areas PM i B v :
Hot- Water Temps in sink AM | PM | |
2.2 1N |
#A‘d /2L~ j’fﬁ’f/v
ntidre. Cook Supervisor (AM) Signamre, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: |2-3-2Y SATURDAY Time: 04s  AM  Time: KMM c}'l':lt 4
Shift Checklist . AM - PM Commenis
No | Yes | No | Yes
All areas secure, no evidence of thefi v
Workers reported to work, no open sores, ol L
fever, cough, shortness of breath. chills, | g T
no skin infection, and no diarrhea [Vl il
Kitchen is in good general appearance v - 1.
All kitchen equipment operational & clean. - 1 i e
All tools and sharps inventoried o -~
All areas secure, lights out, exits locked i il |
FRODUCTION SHEET Menu ltems | oat scrm | bk | jelly| bis | marg | sugar | coffee | miilk | che | PB |
meal | eges Eﬂ , -Luit o5
Breakfast Temperatures || H T |jpsg fg2int | g+ R (RT | p+ | 3L (R 4
Menu Items | Tamale| rice | beans cole| marg | com | cake | gm 1 fruit
pie slaw bread | turky |
Lunch Temperatures || ¥15 B3 [MOPEEF0 | DT 1T [Vl dT BT
Menu Items | ckn rice | car | marg cake | bread | drink | jelly | PR | | frui | raw |
i stir fry -rots f _— i veR
| amer Temperawres | /26 [/20 [Ne 132 AT (AT (7 (AT |ALIIRT [RT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If{Needed
Temperature sccording to manafaciurer's specificatlons Breakfast 150, i Lhd. T"".'j'l
and chemical agent used in Final Rinse Lunch = | o e |
Dinner__ | [ 55 | | 70 - g
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sapitizer-200ppnt |
Fimal Rinse Temps determimed by chemical agent used Breakfast |. ss2 £ [T = 3
Lunch T v T ;
Dinner Y bl &= : Eﬁﬂh :
FREEZER and WALK-IN Temperature Freezer O Walk-in alk-in
or below 3540 F 3540 F
Record temperatures, Freezer and Walk-ins AM =1 fe . 325
Record temperatures, Freezer and Walk-ins PM | =2.6 | '_;)i'r Ly-
DRY Temperature 45-80 Spice Room | Store Rm I:
STORAGE L
Record temperatures Dry Storage Arcas AM {od 9 |
Record temperatures, Dry Storage Areas PM T L 20
Hot- Water Temps in sink AM PM , PR
1L (20
L 2-7- 24 Ao
'gn v Dok Superviser (AM) : Signature, Cook Supervisor (PM)
s A N s
FCQDS?E RVICE MANAGER DATE

NF-6-2-20
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: {7 .5-24 THURSDAY  Time:geo» AM  Time[2) PM__ Cycle 4
Shift Checklist AM PM Comments
: No | Yes | No | Yes
All areas secure, no evidence of theft L
Workers reported to work, no open sores, o b
fever, cough, shortness of breath, chills, ¥ \¢
no skin infection. and no diarrhea W v
Kitchen is in good general appearance Y. v
All kitchen equipment operational & clean i N
All tools and sharps inventoried b i
All areas secure, lights out, exits locked \y
FRODUCTION SHEET Menu Items | oat T- coff | fruit eges | marg | sugar | coffee | nfilk | bre | PB
meal ham | cake ad
Breakfast Temperatures /95 ¢, lsg0| WY [P l8ee] 360 [0+ | P+ [ @F B
Menu Items | fidelo | meat | gm | cdin| salad | dress | marg | roll t che | fruit
sauce| beandij-% -ing s
Lunch Temperawres |[77.9 9G35 663 30 A L1 |AT %1 LT
Menu Items | Char | beans| maecr| che | roll | Lest/ [ dress | fruit | dfnk | car | eng
broiled salad| ese onion | -ing rot | sald
[ ner Temperawres |3 |[39 (22 (32 |RT (02 [T [T BT 0735 |
InmSH MACHINE Temperature | Wash 150+ | Rinsel 80+ If Needed
Temperature according ta manufacturer's specifications Break fast J A ;d,ﬁ"
and chemleal agent used in Final Rinse Lunch E
Dinner / :
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F 5 i
Final Rinse Temps determined by chemical agent nsed Breakfast A2 LS ey 5_/ 3 T
Lunch  [[JO. % [ 2 : =
Dinner | /A6 Y 2,
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in
: or below 3540 F A5 - 40 F
Record temperatures, Freezer and Walk-ins AM =7 s LT ./
Record temperatures, Freezer and Walk-ins PM 1.5 & 35
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE :
Record temperatures Dry Storage Areas AM _:f L - |
Record temperatures, Dry Storage Areas PM ¥ i
Hot- Water Temps in sink AM PM
(2 1/ .

L 3

-

n

NF-6-2-20

: re, (AM)
- D
1 SERVICE MANAGER

Signature, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: |7 124 Wednesday Time; AM  Time: |55 @whl Cvcle 4
Shift Checklist AM PM Comments ' i
= o MNo | Yes | No | Yes .
All areas secure, no evidence of theft 4 L oo I
Workers reported to work, no open sores, 1 L
| fever. cough, shortness of breath, chills, ' |
no skin infection. and no diarrhea W/ . __C; |
Kitchen is in good general appearance . ¥ L
All kitchen equipment operational & clean % L~ il
All 1o0ls and sharps inventoried b d L~ :
All areas secure, lights out, exits locked e b ]~ i
PRODUCTION SHEET Menu Items farina | eges | gravy | dict | bisc/ | marg | sugar | coffee | mifk || che | fruit |
{ jelly | weill || e [
Breakfasi Temperatures | |98, IS 1961 [¥E| B+ 300 |2 ¥ ¥4 I'% ¥ X :Ej_::l
Menu Items | Taco | pinto | rice | salad| salsa | dress | com | marg | chefs)| tea | gm |
_— casser | beans -ing | bread l e thy
Lunch Femperatures ([ 91] 19491 o] DF 370 | 5 |30 o  RE[H2
Menu Items | Cknleg| pota | mix | bean| marg | roll | b drink jell | PR
| grat | veg | puddn d ¥
I er Temperatures  |="001 | jiL3 [}ﬂi.l Iﬁ?-a' 1y | BT T £ F | B ”‘It‘F'
DrsH MACHINE . Temperature | Wash 150+ | Rinsel80+ | If Needed ,
Tempersture according to mamulacores's specifications Breakfast Vs r [ | [
snd chemical Egent wsed in Final Rinse Lunch _‘f '1-'}'3’ f %
: Dinner 1541 Fy ' .
POT and PAN SINK Temperature | Wash 110F | Rinse 110F | Sa:lil":,_i'.dr-:l'mpmﬁ'
Final Rinse Temps determined by chemical agent used Break fast )3 | add3 =
' ; 2 Lunch Ftd.- 2 | S2 P
; : Dinner |7 | 114-5 JEFEFM |
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in |
or below S3=40F g=-d0F |
Record temperatures, Freezer and Walk-ins aMm R4y 36.5 70|
| Record temperatures, Freezer and Walk-ins PM +5 & I 26 4 |
DRY Temperature 45-80 Spice Room | Store Rm =
STORAGE . 3
_Record temperatures Dry Storage Areas AM 7. I i
Record temperatures, Dry Storage Arcas PM Lty AP ; #
Hot- Water Temps in sink AM PM o e 7 /"=l
27 3 AN <~ ' ' ¢

NF-6-2-20

e

Signature,

Cook Supervizor (P}
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

(fe &

Date: | 2-52 TUESDAY Time:0zers AM Time: 1§37 @ Cycle 4
Shifi Checklist . AM PM Comments | ,
i No | Yes | No | Yes ]
All areas secure, no evidence of theft %, |
Waorkers reported to work, no open sores, b ol
__fever, cough. shoriness of breath, chills, b ! Ll S—
no skin infection, and no diarrhea N L |
Kitchen is in good general appearance by -
All kitchen equipment operational & clean N L~ |
All wols and sharps inventoried e L~
All areas secure, lights out, exits locked L
PRODUCTION SHEET Menu [tems cereal | pan | syrup T- marg | sugar | coffee | milk | ezz | Bean |
cake ham ] ths .
Breakfast Temperatures 4 [rads] ¥ 1:|ﬂg{, | 71 _L_I;}-;___Q 1 2¥ | [Yamll
Menu Items | Ckn | rice | gravy| roll (marg | tea | | fruit |
Lunch Temperatures 57 2569 AT -ff?-.,_‘,ﬁ5 _‘E‘_ﬁ}"—h’ L f’ ;F.
Menu Items | Tk pea/ | beans| salad| roll | dress | marg | drink | cakp | che | fruit |
spaghen | carrot «ing | | ':‘:': I
Difner Temperatures | |86 3 103 My 335087 | B9 (2| [y [ 51 2
DISH MACHINE Temperature | Wash 150+ Rinsel80+ | If Needed
Temperatuns sccording to manufacturer’s specifications Breakfast S5°7 -"";t'.:? / | 8 T s
and chemical agent used in Final Rinse Lunch ] 5’“ 0 / Fgﬁ | }
Dinner 54 [+ | v
POT and PAN SINK Temperature | Wash 110F Rinse 110 F | Sanfizer-200ppm |
Final Rinse Temps deteemined by chemical agent used Breakfast | /427 | //9.77 | o%gom
- ; Luch | [/ e | Jy 2.0 ,aﬂﬁfh«'
. Dinner 1S [ /& ki o
' N : r Walk-in | Walk=in
FREEZER and WALK-IN Temperature i::;;?:-wu | 350 F : 35 _ 40 F
Record temperatures, Freezer and Walk-ins AM 5.7 -3 | WA A
Record tempe?uturcs. Freezer and Walk-ins PM L_? S - BF.T |
= DRY Temperature 45-80 [ Spice Room | Store Rm .
STORAGE | 4 / !
Record temperatures Dry Storage Areas AM :F'f |+ / f{f |
Record temperatures, Dry Storage Areas M o T :
Hot- Water Temps in sink AM P / | ./ i / |
— Sl27 15 " B ELE
JE::Zc k l'l 144 ./IJ K(fr
STEnature j L{M Signatre, Cook Superyisor (PM)
[ SERVICE MANAGER ;.%'E
RiT £ T N




FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: /2.0.53, MONDAY  time:g3a0 M Time:(§23 pm Cycle 4
Shift Checklist AM PM Comments i
No | Yes [ No | Yes '
All areas secure, no evidence of theft X 14 |
Workers reported to work, no open sores, ¥ ¥
fever, cough, shortness of breath, chills, ¥ Y L =
no skin infection, and no diarrhea ' ¥ !
| Kitchen is in good general appearance W 1]’_
| All Kitchen equipment operational & ¢lean o N
All tools and sharps inventoried ' i s
All areas secure, lights out. exits locked o3 Br e |
PRODUCTION SHEET Menu ltems Oat = | Serm j:u:nra:-u| Jelly| Bise | marg | sugar | coffee milk | PR | fruit
meal | eggs salsa) yomi ' : |
Breakfast Temperatures |92 |95 98| || P& | 45 £+ | 2+ 4| BF2r
Menu Items | Ck rice | grill [ gill | oni | pinto | pea | cake ¢ Fruil
Fajitas |, pepij oo beans % |
| Lunch Temperatures | 16,3 ﬁ{] el pip 1.O Pl Ho PU | PT 195 E_E
Menu Items bun | ke | cole | lenoe | onion | dress ketchup | dripkyl | fruit | pusy |
Hy T | -ing ard |
| Dirmer Temperatures | [ 79 | 17 W2 | R 23| 23 Al KT BT IRT (kT
L__ A4 MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperature according v manufacturer's specilications Breakfast S5 Vi = T2
and chemical agent used in Final Rinse Lunch sl
Dinner /5] [ 15 [ |
POT and PAN SINK Temperature | Wash 110F | Rinse [10F | Saditizer-200ppm ]
Final Rinse Temps determined by chemical agent used Breakfast | 4.5 SO6.3 c o S
: Lunch [0 120 8> L .
i S noer- 1117 (19 |
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | kein |
ar helow 35-40 F - 35-40F |
Record temperatures, Freezer and Walk-ins AM 1-72G :ﬂ% : | EEY
Record temperatures, Freezer and Walk-ins L O e ) ] Sb |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
| Record temperatures Dry Storage Arcas . AM | el 7 |
Record lemperatures, Dry Storage Areas PM 3L | 7o !
_Hot- Water Temps in sink AM PM )
/o5 | 1Dy
-
Signaturd, Chok Supervisor (PM)
L% (L
) DATE '
NF-6-2-20




Secure Services™

Monday, Dec 9, 2024

North Building

Temperature Log

195 Aurora Detention Center

3130 Oakland 51,
Aurora, CO 80010

Date Unit Dayroom Sh;rrer Sh#o;ver Sh;;ver Sh;:rer Sh;;ver Sh;;rer Sh;;ver
Al | A9
A2 | 6¢
A3 | £F Tankd| [23°F
Ad | £F Toeltiz| /29
B-1 | I il gz
B2 | 64 Rotircatlion 72F
B-3 70
B-4 773
C-1 61
C-2 £
C-3 £8
C-4 |/
D-1 87 N/A N/A N/A
D-2 68 N/A N/A N/A
E-1 &7 N/A N/A N/A
E-2 .
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
PRINT: ,cf : Sjaénm/m SIGN: {ﬁ'{’/ / 5
Write Legibly e
Medical Showers Temperature Log
Name:  Snlreesndio Date: _.-_'"f_rf":f.zvfz b
ROOM 542 540 538 536 534 523 522 Tub Room
Air: £/ el | ¥ 2/ 2z | 2/ L |7
Water: £02. /9‘__ /f?Z_ S0z /0 /(.92, /joz | o2

Temperature Taken with a Fluke Mod 52 Digital Thermometer




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

Date: Monday, December 09, 2024

Unit AIR WATER/sink Shower #1 Shower #2
South-A &8 /o9 /0 4
South-B 1.0 ‘05 /[ t Y4
South-C &9 /05 74 V4
South-D F3 oS 4 A
South-E L ‘oY Y/ / /
South-F > Jos- /o ¢y

N South-G P4 /oS 7, A
South-L r2 /04 /7
South-M Zf 70 5 ./ //
South-N =2 Y /72 /- 77
South-X T3 jo S | 4 /s
South-Y &3 0y J Y’
South-Z £ by s .
B South SMU Z/ 0S /t 7/
South SMU Shower
3 [ /0S5 /f N/A
MED ISO- Room 1 £ 3 I7%3 N/A N/A
MED ISO- Room 2 5 /05 N/A N/A
MED ISO- Room 3 4y ﬁﬂ;?— N/A N/A
MEDICAL N/A. N/A .

| o
PRINT: 5‘:-£.ﬁ,;/’( SIGN: ,&;? Lf | I/;,

L:
Write Legibly L |

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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