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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 27 December 2024
DAY MONTH YEAR

Requested by: Ben Kelsey Green & Gold Congressional Aide
NAME POSITION

Transmitted by: 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: 1108

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

Female:l 56 |
Male: | 1052 |

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: 17

How many people were brought into the facility this week?

Number of people brought into the facility this week: 61

How many people have left the facility this week?

Number of people who left the facility this week: 146

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: 187
Male: 132
Female: 55
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
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was done on 1/2/25, and information was received on
1/15/25. The population counts are current as of 1/15/25.

Medical:
Monique Fabre, the Facility Supervisor, provided the following update on medical
staffing:

1 Health Service Administrator
1 Medical Doctor

1 Assistant Health Service Administrator
1 Physicians Assistants (PA's)
2 Dentists

1 Dental Assistant

4 Medical Records Clerks

22 RN's*

17 LPN's

1 Psychologist

1 X-Ray Tech

4 Tele-Psychiatrists

0 Administrative Assistant*

3 LCSW/MHP

Staffing information is current as of 1/15/25. The number of RN's increased from
21 to 22. Administrative Assistant decreased from 1 to O.

(*) 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.
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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 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
1/15/24.

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 1/2/25.
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FOOD SERVICE: AURORA KITCHEN
o OPENING and CLOSING CHECKLIST
Date: V2-23-2¢| Monday Time:0205 AM  Time: (12 % Cycle 2
Shift Checklist AM PM Comments e
No | Yes | No | Yes i
All areas secure, no dvidence of theft ¥
Workers reported to ork. no open sores, W A
fever, cough, shorirjess of breath. chills, by Wy
no skin infection, and no diarrhea ¥ L
| Kitchen is in good ggneral appearance L ol
All kitchen cquipmetcl operational & clean 4 L .
All tools and sharps nventoried i o
All areas secure, lights out, exits locked | v
PRODUCTION SHEET | Menu Items | rice’ | ser | jelly | bis- | fruit | marg | sugar | coffee | mifk | diet | PB.
raisin | eggs | crit . | Jelly :
Breakfast Temperatures | /470 .Fﬁ[,'_ﬂ_i‘- R 1{2# (392 [ F [+ 1326\ R |
i Menu ltems Ck whip | gravy| roll | peas | marg | salad | dress- [T | Bk dist |
Fristk | potato) canro ing | Ck | dre
Lunch Temperatures | —  |\F521000 (PT Iw 25 | [ty | | Al
Menu ltems Charbrl | potat | Gr Lett/| Ches p?[n bun | mavo/ | st | dmk | Char
patty salad | bean | onion -se msird Israil
[ Linmner Temperatures 12002 | 214 [laasl =i 35 1= @1 €4 B I[E) Boas
DISH MACHINE Temperature | YWash 150+ | Rinsc180+ IfNeeded
Temperature sccording to fanuficturer’s specifications Breakfast 1 5(, [re5S | _,g" |
and chemical agent wsed InFinal Rinse Lunch =S G =2l *@
. Dinner 1598 Wk [§F3 e |
POT and PAN SIN Temperature | Wash 110F | Rinse 110 F Wim“'znﬁ‘!"‘]‘_;
Final Rinse Temps determipe Break fast 1{9.7 /I8% ﬁlrx: oo
{| Lunch Heo | W20.0 00 Doyl
B Dinner Ho. | | 1dl2 [Feoeen
"REEZE T T t Freezer 0 | Walk-in Walkdin
FREEZER and WALK-IN emperature Fimser | Brerss i 4 |
:?I.E:nni temperatured, Freezer and Walk- AM -/, 2-_ 21(, 3 y ),/
!I-:u:::n;l temperatures, Freezer and Walk- PM | 23 % S If‘.i_: /
ins_ .
Record mmpcmtu:i[}r}' Storage Areas AM LF 9 | ;
Record temperatures, Dry Storage Areas M ¥ | &} : s
| Hot- Water Tnmpﬂin sink AM PM // B sl 1
i _Lz— ‘ '-'} ‘ J .}_;;‘ll 'rfl lllr ”’;
ik pw»-rél-"""_ J2-23-24 _ 1 AL AN I N —
Sig . Cook Supefvisor (AM) : \; ;1,{ ; b‘ Signature, Cook Supervisor (PVG
ﬂ AT - e |22
NF-6-2-20
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle ] Date: |7-772-24 SUNDAY Time: (200, AM m%ﬂ M
Shift Checklist AM PM | Comments
- - No |Yes | No | Yes
_All areas secure. no evidence of theft b i
Workers reported towork. no Dpen sores, ¥ { o
_fever, cough. shorthess of breath, chills, X Pk |
no skin infection. and no diarrhea X Fal =
Kitchen 1510 Eﬂ‘:"d neral appearance 4 .
All kitchen equipmeht operational & clean e -"'r,
All tools and sharps Inventoried o &
All areas secure, lights oul. exits locked i
PRODUCTION SHEET Menu ltems oat- | scrm | gravy | Dic | bis- | marg | sugar | coffee | milk | PB | chec
- meal | eggs pota | cuit | se
Breakfast Temperatures | POLD s PEEAIR TSI YT -Ej' )
Menu Items | Thy deli| potmo| cole | lett | mus | onion | dres- | bread | ffuit | tea | Gim
mieat salad | glaw tard sing | e
| Lunch Temperatures O B2l 305 30 ST AUeT [ DE l | i |
Menu Items | Borrite | refri | span | lett Iui'sa dress | chees | drink - Ton
beans rice | -ing | e “” il
ner Temperaiures Iﬂb.l s e o | KT T | Ao | 3 qf ;Ré; "{ﬂ;
DISH MACHINE Temperature | Wash 150+ Rmuts'm Neede
Tempembure pecording to rtmur'mun:f‘s specifications Breakias: A5 ,-""5- {7 s T
and chemlcal agent used bnfFinal Rinse Lunch 5 loF |
Dinner [fard [ b ljﬁ
"POT and PAN SINK Temperature | Wash HI0F | Rinke 110F Shnitizer-200ppm
Final Rinse Temps determiped by chemical agent used Break fast /a?;::'i A S d ..zc':q,_}@ )
Lunch HED AL H) f?m
Dinner [1] S | 1|28 |daeppm
FREEZFER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in
or below 3540 F 35401
‘Record I-:E;Tp-:r:llurc.s_. Freezer and Walk-ins AM & 3 38.1 | %j ......
| Record temperatures, Freezer and Walk-ins PM |- Z2-6 b5 | ..‘.;é.x_fl il
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE -
Record temperatures Dry Storage Areas aM | (o3 v/
Record temperatured. Dry Storage Areas FM é;»ﬁ
Hot- Water Temps/in sink AM PM ' —_
e 2.5 1253 |

At

LA

“Siﬁum. Cook Supe

2-
%%hamf 1

NF-6-2-20

isori AM)

By

DATE|

Ljan9

Signature, Enﬂi"ﬁup-!mmr {PM
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FOOD SERVICE: AURORA KITCHEN |

OPENING and CLOSING CHECKLIST

Signature, Cook Sipéryisor (AM)

qg:/u'ﬁiimr_u‘u MA.’IN AGER

NF-6-2-20 ‘

Cycle 1  pate: y7-2/- 2y  SATURDAY Time: OY gy AM Time:\ 400 @
Shift Checklist AM PM Commenis 1l
Mo Yes | No | Yas
All areas secure, no evidence of thef v o
Workers reported to work, no open sores, v < G
lever, cough. shoriness of breath, chills, v e
no skin infection. and no diarrhea [ yd
Kitchen is in good general appearance [ - -
All kitchen equipment operational & clean L P
All tools and sharps inventoried v il
All areas secure, lij_.:hi.'a out, exits locked -~
PRODUCTION SHEET MWenu ltems cereal | fried | bread | jelly
| eges
Break(ast Temperatures | 27 715 ¥1T | @1
I Menu Items [ <kn | veg | com | salsa
| salad | beans | salad
Lunch ul- Temperatures |27 1810 | 20| —
i Menu ltems miiaig greens gravy | rice
Drminier Temperatures iqﬂ i ﬁﬂw 7 _171,,
DISH MACHINE Temperature | Ri '
Temperature secording 10 manufsclurer’s specifications Breakfast ] | i
ard chemical agent uzed in Final Rinse Lunch f i 1
Dinner (SE | j Ej% e
POT and PAN SINK ) Temperature | Wash 110 F Rinse 110 F | Sdnitizer-200ppm
Tinal Rinse Temps Mﬁmhid by chemical sgent used Breakfast J1z. 2 [E.2 &ﬂm
| Lunch [2-O (210
| Dinner 158 | [7o% 2% 1L
FREEZER and WALK-IN Temperature Fregzer 07 | Walk-in | Walk-i
| or below 3540 F 35 - 40 F
Record lcmlﬂ:mlurcsi Freeser and Walk-ins AM il i Be-F €3 .
Record lemperatures) Freezer and Walk-ins PM [ -7, L7 = |
o . . DRY Temperature 45-80 Spice Room | Store Rm S
STORAGE
Record temperatures Dryv Storage Areas AM e 3 .
Record temperatures, Dry Storage Areas PM ,Ir-_\_'g ?-,% [
[ Hot- Water Temps in sink AM | PM 5l |
12z.6 2D |
R Lion9 IZ2-24

Signaiure, Cook Supervisor (PM]
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FOOD SERVICE: AURORA KITCHEN

| OPENING and CLOSING CHECKLIST

Cycele 1 Duté: 11:2 e lq FRIDAY Time:{ P> AM Time: I‘?@ X
Shifi l‘.'_ﬂw:hlisl AM PM Comments A"
Mo | Yes | No | Yes DR —
All areas secure, no muﬂcncn. of thefi | A
“Waorkers reported 1o work. no open sores, Y 4
| fever, cough, stnﬁtss of breath, chills, W ¥
no skin infection, and no diarrhea ¥, -
Kitchen is in good general appearance %, W
All kitchen cquiﬂnftit operational & clean ¥ | »
All tools and sharps inventoried _ K - =
All areas secure. lights out. exits locked -
PRODUCTION SHEET Menu Items | o scrm | gravy| diet | bread | bis- | marg | coffe | sdea | milk | |
' meal | epg jelly cuit | r : rlf : .
Breakfast Temperawres |8/ /92 g7 OF IRy | R+ (%G | RE &f 3746+
i Menu [tems Taco | Pinto| corn | lett | shrd | salsa | tort grill prd | fn
meat | beans | chees -illas | chees turk
Lunch Temperatures mm_ﬂgﬁ‘ﬁm‘é- i (Rt L— [®t Aiid
Menu Items Tuma pota | bett | mix | dress | bread | ket drink | cdke | ege | firt
salad | wedg| veg | -ing | -chup sald _
Drmriner Temperatures | 2ig. | 150|390 1485 21 ET" E:T 27 28 EH'-{_
DISH MACHINE Temperature | Wash 150+ | Rinsel§0+ If Needed
Tempenture sccording to manulacturer’s specifications Breakfast :-5 = P14 Lap o 3
and chemical agent used in Final Rinse Lunch 3%5 L0 i
Dinner { .
POT and PAN SINK Temperature | Wash 110 F Rinse LIODF | Elnilizrralnl:lppljl-__l
Final Rinse Temps detcrminied by chemical agent wsed Breakfast | 30, I | Al 5T -.&m
Lunch T 8 Ja< ! |1 M%E_
Dinner w21 2.0 |0
Al Freeezer 0 Walk-in Walk=in
FREEZER and WALK-IN Temperature it b g
| Record temperatures, Freezer and Walk-ins AM % e "3 % & 3.{. g |
_Record temperatures, Freezer and Walk-ins ) PM 2O 1.0 33:‘-'—_"_
DRY Temperature 45-80 | Spice Room | Store Rm
STORAGE _ " . =]
| Record temperatures Dry Storage Areas AM [eya 10
Record temperatures, Dry Storage Arcas M {4 T
Hot- Water Temps in sink AM PM - | =
= /2. 5 |15

%m,,,,..,

Sienature, &mﬂn Supegiior

]’-‘ﬁﬁijﬁmfu'r&'ﬁ AGER

NF-6-2-20

r?ﬁfﬂd

222

Sionature, {ng.lrﬁl.lrumlmru"h'fl
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FOOD SERVICE: AURORA KITCHEN
o OPENING and CLOSING CHECKLIST
Cycle 1 pate: 12 1524 THURSDAY  Time: /i2c0 AM  Time: PM
Shift Checklist AM PM | Comments
No | Yes | No | Yes
All areas secure, no evidence of theft R
Workers reported to work, no open sores, Vo e
_fever, cough, shortness of breath, chills, X -
no skin infection. and no diarrhea ®, o
Kitchen is in good general appearance %W b Z
All Kitchen equipment operational & clean T _ 2
All tools and sharps inventoried I\ i d
All arcas secure. lights out, exits locked B o
PRODUCTION SHEET Menu ltems ercim | pan | T- syrup | marg | sugar | coffe | mfik | Bran | frn
(MFE, | cake | ham e € | ks ,
Breakfast Temperatures | @ | paei f Jedd | P+ 21,2 '-RJ— Q_-i-— : _E..‘I:Eﬂ'_!
Menu ltems | fajitas | grill | grill | refri| span | salsa | salad | dress | toft | | drin | tea |
onion pepp| bean| rice -ill:'. ill k
Lunch Temperawres [[§].2 ME-.MMP-&- T/ PF (R R+ |2+
Menu Items | Ckn | gm | com potat | marg | foll | drink | g ckn | fr
- pranty beans I 0 | ches
Lrmtier Temperawres | lp$0 |FE&1IHD ] LBl [FHp | EV ] B0 li4l.oldo0 58]
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | IfNeeded
Temperature according io rn_muﬁamum's specilications Breakfast ,r’f,." A
and chemical sgent used in Rinal Rinse Lunch / g}i I % % g
: Dinner { s, ermp
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sapitizer-200ppin
Fimal Rinse Temps determingd by chemical ngent wsed Breakfast VFENy Ve Hédpon |
Lunch _1//f.3 | JTI-2- :
| Dinner 2. | TE=N|
FREEZER and WALK-IN Temperature Freezer O Walk-in Walk-in
or below 15.40 F i -4 F
Record temperatures, Freezer and Walk-ins AM |-l L p 254 iy
Record wemperatures, Freezer and Walk-ins PM | 5 Hlp. ] 34 |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE e W e e I I §|
AM el 15
M| @D 5
AM PM,
72 s | 1D

(2 J02Y

DATE 7’

Reyad

Signature, Fook Supervisor (PM)




FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

i

Cvele 1  Dater ) - ﬁ-zq‘ WEDNESDAY Time:0200 AM  Time: mh PM
Shift Checklist AM PM Comments
Mo | Yes | No | Yes Al
All arcas secure, no evidence of theft .
| Workers reported 10 work, no open sores, b o :"'-*"F
fever. cough, shortness of breath, chills, ey il —)
no skin infection, and no diarrhea * ol TR
“Kitchen is in good general appearance ¥ [ =
All kitchen equipment operational & clean | X | -
All tols and sharps inventoricd | L] pmesH is ek - B
All areas secure, lights out, exits locked Lo
PRODUCTION SHEET Menu Items | farina |®re | coffe | fruit| marg | sugar | coffe | milk | egls | brea
Lmgat | cake | e ! | d
Breakfast Temperares [P S 1989 | RF | R+ | Hes |4 |2+ 338 [f47 0F |
Menu Items | Burito| span | hom-| salsa chees | salad | gress | corn | mir| |lea |gr
rice | iny | € -ing | bread tk
Lunch Temperatres |/ 722 [ 30 /753 9k |Bed [ M3 | A7 | RE % Dt /563
Menu Items | Ck refii | grill | salsa | tof pc:'H: drink | ¢ fruit
sausag | beans, pota ' illa | hes %"‘
D._er Temperatures |\6]73 [gy3 9o — | Br €T | H | ¥ c i1 P53
MSH MACHINE Temperature Wish 150+ | Rinsel80+ eded
Tempersiure sccording to manulatures’s specifications Breakfast ‘,..-'“E‘E
and chemical agent used in Final Rinse Lunch : 'c;' 1 /5 & m
Dinner | E 57 W Gl
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F nl;fr-‘ﬂﬂpnm |
Final Rinse Temps determined by chemical agent used Breakfast ke Tl | /J&? Phboag.
' Lunch e L | fAd.2 A
| Dinner We 3 G- 3 | RS OPvy
FREEZER and WALK-IN Temperature Freczer Walk-in | Walk-in
or below 35-40 F 39 - 40 F
I Record temperatures, Freezer and Walk-ins A2 e ywokM | S &f I
Record temperatures, Freezer and Walk-ins PM | 3M-A - | AT -5
DRY Temperature 45-80 Spice M___,_..-:f
STORAGE = )
Record temperatures Dry Storage Arcas . AM (o'™S -1 | Bri ) Fi
Record temperatures, Dry Storage Areas PM [/ ] f /L
_Hnt- Water Temps in sink AM PM I 3 s
77\ 17 Al -~
é 2 —,  khabke
el (AM) j 9 Signature, Cook Supervisor (FM
1249 A0
CE MANAGER DATE




FOOD SERVICE:

AURORA

ced

v P i R e

KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1  Date: |2-17-2 TUESDAY Time: H705 AM _Time: ‘ ff %G’;J
Shift Checklist AM PM Comments S
L No |Yes |No | Yes |
.-'-.H | areas secure, no evidence of thefi A 1
"-‘l;min:rs reported 1o work. no open sores, W e |
fever. cough, shortness of breath, chills, | & L
no skin infection. and no diarrhea { %" | e —
Kitchen is in good general appearance L
All kitchen equipment operational & clean )( L ¥
Al tools and sharps inventoried | X L e
All areas secure, lights out, exits : locked £~
PRODUCTION SHEET Menwo Items cereal | fren | syrup| bran| bkfst | marg | sugar | coffe | myilk | PB | frui
towast ks eal : [
Breakfast Temperatures | +% |09 Qi;_ Pl ]]54,! 3]3 ri-:_)"" &+ %_{‘R;!:' et
Menu ltems | Stircfry| mix | rice | dress salad | roll | marz | beans | t fruit | ckn
_ veg sing | .
Lunch Temperatures . L GS-3AT (B 1H 2T 157.2] 904 AT 7
Menu ltems ky- | Bk | Grns | marg com | drink | brow | fruit 1 — —
g beans; bread | mie | i _
. _ner Temperatures [(F (443! Moolzgd ¢ [ F1 1A | FT - =
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ ‘Needed
lemperature mnrdingm_minuI'MuM's spacificalions Breakfast r"rllf.r‘ﬂ_.. ."'r:'.:"f Dfﬁ #Q
and ¢hemecal agent used in Final Rinse Lunch /{’!C! JL&!-.E: w.‘{f_m’
Dinner
POT and PAN SINK Temperature | Wash LIOF | Rinse 110F | Spnitizer-200ppm
Final Rinse Temps determined by chemscal agent used Breakfast | /25.G f25.4 {,.'}::c: e |
Luch |22 /26 -3 1-??%#-__._.
Dinnér 'k'-.’-}f_j_?;. W%- 32 ] )
: f -IM Freezer O Walk-in Walk=in
FREEZER and WALK-IN Temperature sic balow 35-40 F 35 - 40 F
Record temperatures, Freezer and Walk-ins aM |-2.6 Sl r:ﬁ'. 2. _
Record temperatures, Freezer and Walk-ins PM |-\ BN~ 230
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE E SENPRERY
Record temperatures Dry Storage Areas AM % / "H}g{ '
Record wemperatures, Dry Storage Areas PM +F \o
| Hot- Water Temps in sink AM _PM yd 2z ’ il ,
— Peg 1K1
[ o P .‘k‘i‘
i il !
#ff fey. E‘.i;_m:nu;r:. J-:u:lk Supervisor {PM)

N s

=

Signatwfe, C . widor (kT
22k i
FOOD SERVICE MANAGER

DATE
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Monday, Dec 23, 2024
North Building

195 Aurora Detention Center

3130 Oakland St,

oSt Temperature Log Aurora, CO 80010
Date Unit Dayroom Sh;rrer Sh;:;rer Sh;;ver Sh::!er Sh;;rer Sh;;ver Sh;;rer
A-1 §7
A2 | 47
A3 | 70 7;,,,4 i [02.°F~
A4 | 7{ anbttz 103/~
B-1 69 ! 4 49F
B2 | (¥ Roviodlio: 166 F
B3 | {7
B4 | £8
C-1 L9
c2 | £7F
C-3 el )
C-4 j2el
D1 | 68 N N/A | N/A | N/A
D-2 §7 N/A N/A N/A
E-1 F4 N/A N/A N/A
g %3 70
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: /S, 'Lgﬂ,-,t £ SIGN: ,/J// -
Write Legibly ik
Medical Showers Temperature Log
Name: S/ esadee Date: /2/Z /2
ROOM 542 540 538 | 536 534 523 522 Tub Room
Air: g7 £9 | g9 | 67 | 67 | 67 |67 v
Water: /g / ﬂ/ /O 7 / /97 /ﬂ/ 4 w2y

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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Secure Services™

Date: Monday, December 23, 2024

Temperature Log

South Building

195 Aurora Detentiont Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 Shower #2
South-A §q /04 J /7
South-B ~ 105 ! V. 1
South-C 6'8 /04 V4 ‘/
South-D 77, [0 /7 /4
South-E 1Y frl /Y //
South-F 37 Jou /1 /y
South-G ‘1 {) 10y /Y /1
South-L 1 /0§ 4 4
South-M Y /05 Y /
South-N £ty /0% I r/
South-X i oy / V4
South-Y £l /0S5 /7 /"
South-Z 6L /Y VZ o

South SMU“ +! /D5 / ,/
| South SMI; Shower }f_ 1} /}5\ / ﬂ ¢ // /A
MED ISO- Room 1 T3 N/A N/A
MED ISO- Room 2 I3 N/A N/A
MED ISO- Room 3 F3 N/A N/A
MEDICAL N/A N/A

PRINT: A, 5/',- s F."':r/)

Write Legibly

'SIGN: :-4/ / // =

Temperature is taken with a Fluke Mod 52 Digital Thermometer

{
{
!
|
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