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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:

6 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: 1154

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

Female: | 61

Male: | 1093

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: 15

How many people were brought into the facility this week?

Number of people brought into the facility this week: 22

How many people have left the facility this week?

Number of people who left the facility this week: 85

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: 222
Male: 168
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 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 12/4/24, and information was received on
12/4/24. The population counts are current as of 12/3/24.

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

22 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.

(*) denotes a change in staffing level from the previous week. The number of RN's
decreased from 23 to 22.

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
12/3/24.

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 12/4/24.

Version 1.4




FOOD SERVICE: AURORA KITCHEN
OPENING and EL’DS]N{“ CHECKLIST
Cycle3 Date/2-/-2¢/ Sunday Time: 220> AM _Time: {453
Shift Checklist AM PM Comments
| . No | Yes | No | Yes| :
| All areas secure, no evidence of theft Ly ) e i
Workers reported to work, no open sores, " Y 5
! fever. cough. shortness of breath, chills. e L |
no skin infection, and no diarrhea of |° y | i
Kitchen is in good general appearance ™ y | '
Al kitchen equipment operational & clean 2 Ay
All tools and sharps inventoried * 2
[ Al areas secure, lights out, exits locked e Y
PRODUCTION SHEET Menu Items | cereal | scram Tky | cinn | salsa | tort segar | coffee ’
:ﬂs meal | rod =illa
| Breakfast Temperatures #’:L gﬂa:r-mz: P O PR L 2F
Menu ltems kv | pota | Camo I':‘u gheen oon | bread | tea
ﬂiad | salod | celens beans
Tunch Temperatures_| 9.1 54-5?5&.531& 8g B3 DT | GT
Menu ltems |- gravy r I:nrar!s| rice | camot Inlll-ll: cake | drink
| =g
Diner Temperatures | | %i e 33 g9l 1M1 AT AT
il MACHINE ) Temperature | Wash 150+ | Rinsel80+
Temperatare aceording to manufacturer's specifications Preakfast /55 Wirar 4
and chemical agent used in Fimal Rinse Lunch f:}f 5
" Dinner ] EE Wisi-m.
POT and PAN SINK " Temperature | Wash [10F | Rinse 110F
Final Rinse Temps debermined by ehemical agert uscd " Breaklast | /0T | A T
. Lunch HI* J116.0
Dinner gl Al
FREEZER and WALK-IN Temperature Freezer 0 | Walkein |
oF hﬂuu- 3540 F
| Record temperatures, Freezer and Walk-ins - AM =4 -?‘r ;
Record temperatures, Freezer and Walk-ins PM |— ey | BC
DRY Temperature 45-80 Spice Room | Store Rm | I
STORAGE = JHE 1 |
I-:-.:-u.:.:ni temperatures Dry Storage Areas AM j_?_ | A/ ! |
‘Record temperatures, Dry Storage Areas PM s | 0
Hot- Water Temps in sink AM | PM ' |
.r"a-/..n o | '“' I J ) 2 |
X bu}_.u_m A 5 —Emnwm [ z
I~ N a3y
F:]{:q} GERVICE MANAGER DATE | . .
|
MNF-6-2-20 |
|
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle3  pate: ||- 2. 2ef Saturday Timey]9H) AM _Time 200 ZLEM
Shift Checklist ’ AM PM_ | Comments ] |
,,,,, No | Yes | No | Yes] | ]
All areas secure, no evidence of thefl | B & N
Workers reported 1o work, no open sores, :I * I
| fever, cough, shortness of breath, chills, b o
no skin infection. and no diarrhes [ /
Kitchen is in good general appearance .9 | ¥
All kitchen equipment operational & clean by 2
| All tools and sharps inventoried ¥ ir | s
| All areas secure, lights out. exits locked e e |
PRODUCTION SHEET Menu ltems | oatmeal [“S¢fam| gravy | bk [ bis | marg | sugar | coffee | mifk & chee | Dia
| eags ‘?ﬁ" cuit : il .
Break fass | Temperatures Wj ) | f‘_" ‘.ﬂ'r
Menu Items | wrkey | veg | com | mayd musta | bread | cake | ted
iliced bean | salad rd - !
Lunch Temperatures |37, 5 |[B ﬁ 55 _E# pr 1PT IPT IDT
Menu ltems £ ml*’. dress| salad Y | keich | drmk
,&‘ veg -ing '?&
ner Temperatures | ;749 m [ AT Fd AT '[
DISH MACHINE " Temperature | Wash 150+ | Ilmsnlﬂﬂ-i-
Tempermiare according (o manufactaner s specifications Break fast ..‘5—4-
aal chemical apent used in Final Rinse Lunch 15(n
Dinner | | 6 f-":'%
POT and PAN SINK Temperature | Wash 110F | Rinse 110F
Final Rinse Tenpa determined by chemical apem used Break fast / ;l ‘1 _",L J 24 .
Lunch TiT - T 0
Dinner LIt 3 & A
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
orF Below 3540 F
Record temperatures, Freezer and Walk-ins . AM . (j L?ﬂ' &
Record temperatures. Freezer and Walk-ins PM | <3
DRY Temperature 45-80 Spice Room Stm: Rm
STORAGE . . :
Record temperatures Dry Storage Areas AM 3/ 7/
Record temperatures, Dry Storage Areas FM ﬂ i ¥ ,r"r
Hot- Water Temps in sink AM | PM
21t !

isor {AM )

M)

MANAGER

NF-6-2-20

/{-20 34

DATE

Signatare, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cvele 3 Fl_nle: f |'. uﬂ;‘fc Friday Time: ﬂf/@ AM  Time: I ‘&:ETFM
Shift Checklist AM PM Comments
- No | Yes | No | Yes —
All areas secure, no evidence of theft X :
Workers reported 1o work, no open sores, X e il |
fever, cough, shortness of breath, chills, X < |
no skin infection, and no diarrhea x L, i
Kitchen is in gcn:u:l general appearance i A
All kitchen equipment operational & clean e —
_All tols and sharps inventoried ! 7 L
All areas secure, lights out, exits locked -
PRODUCTION SHEET Menu Iems cerenl | gravy | fred | bis- | fruit marg, | sugar | coffee | mild | PB |
pota | cuit =
e — - =L L. — | N,
Breakfast | Temperatures | #T WF Al 3t AT R
Menu ltems |wra | grill | green| cole | ket- | bread | brow | tea
salad | pota | bean | slaw | chup nie
Lunch Temperatures | =5 |50 [ROUSTA BT | PT | P11ET
Menu ltems | Chili | pinto | com | salad| dress | marg | roll drink
mac beans | salad =ifg
(1 er Temperatures | 33 /90 (%3 (32 | AT (28 BT AT
DISH MACHINE Temperature | Wash 150+ | Rinsel B+
l'emperature sccoading 1o manufaciurer's specifications Breakfasi { d—f ‘I":;{_n.
and chemical agent used in Finad Rinse Lunch ' kLS
Dinner | ‘uﬁ: | _T..}
POT and PAN SINK Temperature | Wash 110 F Rinse | 10 F
Final Rinse Temps determined by chemival agent used Breakfast | ji? L ef f_‘__? ! ,_3_.__
I Lunch Wiag H#O
Dinner | 14~ | )19
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below A0 F
Record temperatures, Freeser and Walk-ins .Mﬂﬁmﬁ AM 3.5 I35 |
Record temperatures, Freezer and Walk-i -ins PM |-3.3 [
. DRY Temperature 45-80 Spice Room | Store Rm
STORAGE - SE— 1 _
Record temperatures Dry Storage Areas AM 2/ | 7 i =
Record temperatures, Dryv Storage Areas M -7/ g8 |
Hoi- Water Temps in sink AM | PM ! |
(A7l | T2| | |

SE re.l‘nu MANAGER

pir=a228

DATE

Signature, Cook Supervisor (PM)




FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
C}'{EIE 3 Date: || -28-94 Thursday Time: Olpes AM ﬁm::m PM
Shift Checklist AM PM Comments I
o No | Yes | No | Yes | ]
All areas secure, no evidence of theft L l
| Workers reported to work, no open sores, v et
fever, cough, shortness of breath, chills, L w |
| o skin infection, and no diarrhea 1 v |
Kitchen is in good general appearance Ve (v . ]
All kitchen equipment operational & clean il v
All tools and sharps inventoried ) " W
All areas secure, lights out, exits locked L ]
PRODUCTION SHEET Menu ltems | c bk | coff fruit | sugar | milk | coffes mar
’E:l iﬁ‘{ﬂ cake ¥
Breakfust Temperatures | £ 6'4(4[ ey ,_._JET 2368 | BT 392
Menu Iems -m% {:‘53&.’ S‘vﬁ’] Al trea Crod %}.ﬁf* Eﬂu f""ﬁl.'-"-'“lg
L.unch Temperatures | |35 0 300 | 1] or R | IL VT ?1'.[:,',..
faj ipn dignk | ckn
Menu Items ﬁ%‘-}& I,{ﬁ%a%—ﬂ ' j{u@ 2 P 2:“
L., _ier Temperatures | %) |54 355 11 =l | 2 | (4] 1
DISH MACHINE Temperitur: Wash 150+ | Rinsel 80+ |
“'!'i!Tmur: apcording 10 manufacarer's specifications Break fast ;5!:_ _ Fie o ?ﬂtﬂ |
and ehemical apent used i Final Rinse Lunch |- ‘il'lf-.i'.r"l.ll"‘.:'
Dinner E ﬂ-f 17 {
POT and PAN SINK Temperature | Wash HIOF | Rinse |10 F ieer-200pp
Final Rinse Temps determined by chemical agent used Breakfast 1132 110, 4 .
__Lunch L | i o e el
Dinner & Li 3 | .
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
ar below 35-40 F | 35 -4 F
Record temperatures, Freezer and Walk-ins - AM 1 Tl o | 9. =
| Record temperntures, Freezer and Walk-ins PM | __1-7 (&> | 113 |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (P17 (a9 | i
Record temperatures, Dry Storage Areas PM 7 Fd>
Hot- Water Temps in sink AM | pm | j = & /s
1243 L £ i i [P
-28-Z
Signature, Cook Supervisor (FM])| |
M
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FOOD SERVICE: AURORA KITCHEN |
OPENING and CLOSING CHECKLIST
Cycle3  pate: [{-J7- 24 Wednesday  Time: ()40 AM_ Time: | 5] [pm
Shift Checklist AM PM Comments
No | Yes | No | Yes
Al areas secure, no evidence of theft §e =
Workers n.'pﬂrlﬂi Lo work, no open sores, | X - ‘Z_ i 3
fever, cough, shoriness of breath, chills, e 4 -
____noskin infection, and no diarrhea = ,);" 1Y | -
Kitchen is in good gencral appearance }\‘5 ~ |
@Lk_gn_h_lggg_e;quvpn'-r:m operational & clean 5 HE. | ]
Al tools and sharps inventoried bl |
Adl areas secure, lights owt, exits locked b S
PRODUCTION SHEET Menu Items | owimeal | pan | syrup | Bk | marg | sugar | coffee | milk
cakﬁ. %
Break fas Temperatures /5% 2,|d§f,2 A7 12 B AT 7
Menw Items BBy into | pots | coke | bun cake Tea chees fruni
ck bean | salad | slaw
Lunch _ 3 Tmmrﬂim‘eﬁ__,{mj HAH7 % AT r/ﬂ‘ Rel T
Menu ltems fidelo | zreen | len dress! bread | fruit | drink chees
ment s | bean | -ing |
| mer Temperatures fﬁ_?h" ﬂ? A2 BT AT AT BT 3A2
LrsH MACHINE Temperature | Wash 150+ Rinsel 80+
Temperature accordmg io manufaciurer's specifications Breakfast ?_i% '—'—f’g 5
wnid chemical ngenl used in Final Rinse Lunch
Dinner | 57
POT and PAN SINK Temperature | Wash 110 F r-hnu HI'I F
Final Rinse Temps desermined by chemical agent used Breakfast |/ M_ ' PO
Lunch i AN i ¥ |
Dinner 19272 -
FREEZER and WALK-IN Temperature F%HF 0 Walk-in | Eé:""”" '
o bebow | 3540 F 35 <40 F
T R —— R ) AR E L 1397
Record temperatures, Freeser and Walk-ins PM | e | A I | (5 ]
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE =i
':Ec_cnrd temperatures Drv Storage Areas __AM q?i'r |+ i e
Record temperatures, Dry Storage Areas PM =1 | |
Hot- Water Temps in sink AM | PM | e -
/20.3 |t ' |

__nature, Cphok

{

AGER

ﬁﬁi:_sfﬁ{l?lt'
NF-6-2-20 —

[ 33K,
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AH—

'Hignm'ur:. Coal; Rupu_:r;rimr {Ph
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FOOD SERVICE: AURORA KITCHEN

Ll Sryacee

OPENING and CLOSING CHECKLIST

Cvele 3

Date: ” %-M Tuesday
Shift Checklist AM M Comments
No | Yes |No | Yes i
All areas secure, no evidence of thefi 1
Workers reporied to work. no open sores, 1 ) |
fever, cough, shoriness of breath, chills, [+ i i
no skin infection, and no diarthea ,'-(7_' | 3 i i
Kitchen is in good general appearance < [ :
All kitchen equipment operational & clean %
All 1ools and sharps inventoried =T
All areas secure, lights out, exits locked -
PRODUCTION SHEET Menu ltems | cereal | gravy | diced | bis- | fruit | marg | sugar | coffes
pota | cuil
Breakfast Temperatwres |(FTT /G0 yBY VBT | AT 331 | AT AT
Menu Items | taco span | beans| salsa| lett shred | ton ten
meat rice chees | -illa
Lunch Temperatures Wr9.9 577 | 10/ L AT | o04n ?;fgﬂ-‘:* il i.-"' )
Menu ltems chn whip | grawvy pen | brend 1 [THT3] eohtl | drink
. B [raary hp{rlu. A E:_ﬁiz.l
L & Temperatures | 142 £ [\d;4 184 [4pdl g7 (BT IT | &7
DISH MACHINE Temperature | Wash 150+ | Rinsel80+
Temperatare sccording 1o manufactures’s specafications Breakfast |/ S5 E.Z—
and chemicol agent used bn Final Binse Lunch ]{ g ) |
Dinner %%37 =
POT and PAN SINK Temperature | Wash 110 F Rinse |10 F
Final Rinse Temps determined by chemical ugent used Breakfast | /22 3 forad S
Lunch Y2].2 I[/20-3 |
Dinner | Yo 114
FREEZER and WALK-IN Temperature Freezer O Walk-in || Walk -i
o below 540 I5 - 40 F
Record temperatures, Freezer and Walk-ing AM FO -+ | 2.0 f ??!22,‘]"’ :
Record temperatures, Freezer and Walk-ins PM 1= |.2 3L : [ S emg)
DRY Temperature 45-80 Spice Room | Store Ri .
STORAGE _
Record temperatures Dry Storage Areas AM *=/ o i i | ]
Record temperatures, Dry Storage Areas PM .;ffg 6R i
Hot- Water Temps in sink i AM PM Vs i |
9.2 (20 £ ] !
wature, Cook |5-ul . Signature, Cook Supervisor (PM)| |
ﬁm. \|:504 |
DATE

FOOD SERVICE iu}w.{'.rn '
WE=0=2-21 b
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cyele 3  Date: () -

” Monday Time: o o AM Time: | Y7 M
Shift Checklist AM PM Commenis -
No | Yes | No | Yes
_All areas secure, no evidence of thefi v | =
Workers reporied to work, no open sores, I’f '
lever, cough, shortness of breath, chills, | » I}
| no skin infection, and no diarrhea | e el
| Kitchen is in good general appearance Ve <
All kitchen equipment operational & clean | g B |
All ools and sharps inventoried | o . | |
All areas secure, lights out, exits locked | 4
PRODUCTION SHEET Menu Items | cinn | pan | syrup| Thy | marg | dies | sugar | coffee | ol | fruit
oatmeal cakes, meat | Byrup | |
Breakfast Temperatures 3%\ rT 2 | p_d-_% _ ]
Menu Items | Sloppy | potain | carrof| salad| dress | omion | bun | cake |10 slice | prd
Joes salad “Eng | | I | ches |tk
Lunch Temperatures | [35.] 48 [ 690 P 10T 2301 | P Et;f > lided
Menu ltems | Chicken | rice cabb | beans| marg | rodl drink | pamy bead | frufn |
CEATH S age |
|_ner Temperatures |/ 370 [ #31 ( 52 RV (BT 79
MSH MACHINE Temperature | Wash 150+ | Rinsel 80+
Temperature sccording 1o mamifaciorer’s specifications Breakfast + 3 )
and chembcal agent used in Firal Rinse Lunch ]ér'f F"l :H‘ |
Dinner RS T
POT and PAN SINK Temperature | Wash 110F | Rinse [10F
Final Rinse Temnps determimed by chemical agent used Breakfast 3. (e, B
Lunch | D, [(s.0
Dinner 112 T
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
or below 2540 F
Record lemperatures, Freezer and Walk-ins AM L | 342 .
Record temperatures, Freezer and Walk-ins PM |25 |3 ,
DRY Temperature 45-80 | Spice Room | Store Rm i
STORAGE ; :
Record temperatures Drv Storage Areas AM lod p? | i
Record temperatures, Diey Storage Areas "M 7D i | !
Hot- Water Temps in sink AN P . I
122l | W ' |
_gé*ép H-25-24 eﬁ?
ature#C ook (AM] Signature, Cook Supervisor (PM

NP 2

i
= ‘E/ﬁ/wﬂﬂ -
FOQD SERVICE MANAGER

o =k

MNF-6-2-20

"DATE
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Sarura Satvices™

Temperature Log

Em_lth Building

Date: Monday, December 02, 2024

105 Aurora Delention Centor
119011 East 30th Slrest

Aurora, CO 20010

Unit ATR WATER /sink Shower #1 | Shower #2
South-A &5q A iy & £f
South-B br £ 4 i V4 S
Sputh-C &7 fo & i ¢
South-D 75 e ) Vi
South-B [ d 2 Vi £/
South-I ? 7 S £/ &
Bouth-G 2 S S i s
South-L- - ol & A
Sputh-M £ 85 & Vi
South-N i 0y 14 y/d
South-X- [ [0 ¢ £/
South-Y 24 s b A ]
South-Z §4 Jo4 Y 7

South SMU e L2 ¥ £f
South E.Hg: | Shower "_&L q fﬂ‘,t.r_ | gr{ ra
MED 1S0- Room 1 Fis) feC . .. N{A NfA
| MED I80- Room 2 | F7 05 NiA R/A
MED IS0 Room 3 | - F¥ 105 /A ®/A
MEDICAL LTl A NfA

o /L

AT

PRINT: ﬁf/é zﬂffoﬁ{— _gééf‘fﬁ./;:

Write Legibly-

Pemperaturs ie taker woth g Tuke Iod 5@ DEpitad Thermomerer




Monday, Dec 2, 2024

185 Anrnre Dislsulion Cenie

G e North Building 5120 Cralduwid 41,
cecure Services™ Temperature Log Aurars, (0 REHI
Dite Unic | Duyronm | Shower | Shower | Shower | Shower | Shewer Shower | Shower
71 #2 ¥1 4 ®3 BE o7
A-1 210
A2 | £ 8
as | 73
A A4
B1 | (d Jenk @1 fzlE
B2 | §2 Jaak 2 128°F
B-3 £ ff £ Jltlr "FEI? #
E-4 v r'?r .r_'_r’-*".r' ;aﬁ,j,-_.;,. qj_f,f
-1 o
cz | (2
C-3 23
c4 | 62
-1 4| N/A N/A N/A
D2 | ¥ N/A | N/A | N/A
B1 | £9 N/A | N/A | N/
= {{
Therapy | N/A N/A | N/a | Nsa | Nya | NsA | O N/A
Intake | N/A N/A | N/A | N/A | N/A | NAA
INT: fét{m,t{n 5;é e e SIGN: ;,iﬂi,_/ /:/
Write Lepibly i
| Medieal Showems Tempicrature og | : .
Name:: M jfglérwff Date: f.&:‘/’,;;l_;-. /{.: &
ROOM 542 540 538 516 534 523 522 Tub Rocm
Air: 78 o | Fp | 0 T Lo Lo e
water | /DY wo | | e | oy | we | A8 | 2P

Temperature Taken with a Fluke Mod 52 Digital Thermomeies
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