Uongress of the nited States
House of Representutives
IWushington, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 3 February 2025
DAY MONTH YEAR

Requested by: Melissa Lewis Staff Assistant
NAME POSITION

Transmitted by: Ice Denver Field Office, Executive Review Unit

NAME POSITION

Were electronic files sent?
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: 1116

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

Female:l 76 |
Male: | 1040 |

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: 117

How many people have left the facility this week?

Number of people who left the facility this week: 76

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: 157
Male: 83
Female: 74
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 / No
Medical Staffing Update:
Yes 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 2/4/25, and information was received on
2/5/25. The population counts are current as of 2/3/25.

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 2/3/25.
(*) 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 Many NonCitizens Requested Law Library:
Dates: 1/27/2025 to 1/31/2023

MNorth Annex

Al 171A 6
A2 27|B 12
A3 28|C 0
Ad 4D 15
El 42|E 1]
B2 18|F 2
B3 66|G 1]
B4 26|L 4
Cl 43|M g
Cc2 2N 7
C3 68X 3
4 15|Y 27
El 0z 1]
E2 O|RHU 7
D1 0

D2 | Total 471
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.Venezuela
3.India
4.Honduras
5. Turkey

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
1/31/25.

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 2/11/25.
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FOOD SERVICE:

Clc e ]

AURORA KITCHEN

srer Servi

‘a

OPENING and CLOSING CHECKLIST

AM Time: Ig@ Cycle 2

Date: {-27-25 Monday Time:
Shift Checklist AM PM Comments !
_ B No | Yes [ No | Yes o i
All areas secure. no evidence of theft L X _ . !
Workers reported to work. no open sores, | Y |V
fever. cough, shortness ot breath, chills, ¥ L L
| no skin infection, and no diarrhea X L~ :
Kitchen is in good general appearance X L i L
All kitchen equipment operational & clean . X v !
| All tools and sharps inventoried L X Ty |
All areas secure, lights out. exits locked 1] |
PRODUCTION SHEET | Menu Items | rice scr | jely | bis- | fruit | marg | sugar | coffee | milk | diet | P.B.
raisin | eggs | cuit ' jelly i 1
Breakfast Temperatures /943 1/88.] /(_)_/— Jovad P 3./ KO \BLBIRH 1'72f_
Menu Items Gl | whip | gravy| roll | peas | marg | salad | dress- | Tea | Bk diet |
} potato carro ing (k dre |
Lunch ) Temperatures (390 MAD | — [T W40 (=310 333 T [T A0 2T |
- Menu Items Charbrl | potat } Gr Lett/| Chee | pickle | bun mavo / | fruit | dimk | Char j
patty salad | bean | onioy -se | mustrd brmi i
Luiner B Temperatures [ F9°3 |3F$ (19957 BT et |27 K 7 IZ‘]
DISH MACHINE Temperature { Wash 150+ | Final Rinse | If Needed ‘
180+ i *
Temperature according to manufacturer’s specitications B reakfast —-_ Z 1 /W f Z 0is TemP
and chemical agent used in Final Rinse Lunch | l% 0 ‘lﬂ 1 OLA)__W_ B
P "~ Dinner ey /6D A)
PGT and PAN SINK L Temperature | ‘\Aash I I0F Rinse 110 F Saniti/c.rﬂ{)Oppm .
Final Rinse Temps determined by chemical agent used Brcalg_fa_sl /_?O (‘, /_?0_ { C:QGD R ‘
' ' Lunch 22/ /0. ( L
. . . Dinner (205 | [/ L ;l ?ﬁ
FREEZER and WALK-IN Temperature g:elf;zrwo j\,aﬂw ﬁaclll; l: i I
Record temperatures. Freezer ' Walk-Ins _AM F 5§ S __ji‘i_ T |
| Record temperatures, Freezer / Walk-Ins  |(ledgoein r\cé - M |85 -7 1587
DRY STORAGE Temperature 45-80 | Spice Room Store Rm | T
Record temperatures Dry Storage Areas . AM _C{/ i 7O I
Record temperatures, Dry Storage Areas PM o7 | (57 ; :
Hot- Water Temps in sink AM PM , | _ b o
) , 3 7 7

NF-6-2-20

i

Signature, Cook Supervisor (PM)
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~\ FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: | -2 8 -2 Tuesday Time: 0235 AM  Time! QO?&@ Cycle 2
Shift Checkhist AM PM Comments |
No [ Yes | No | Yes
| All areas secure. no evidence of theft A
Workers reported to work, no open sores, v
tever. cough, shortness ot breath. chills, Y v
no skin infection. and no diarrhea Y LV i
Kitchen is in good general appearance \V v ) :
All kitchen equipment operational & clean \( | ‘/‘ __'
All tools and sharps inventoried 4 v |
All areas secure, lights out, exits locked ' I L/
PRODUCTION SHEET Menu Items cereal | pan | svrup; Tky | sugar : coffe | milk diet fruit | mar :
cake meat ! SVIUp : g
Breakfast Temperatures_| WF |87/ R4 U7 P+ | 2F 337 PF | R+ |37
Menu Items Ck p1 rice gravy| roll | green | marg ! tea | browni | bake | jetiy § PR
4T u@ beans ckn 1
| Lunch Temperatures | 1040 I10 1985 T 11D 3F) [T | ©T 823 p7 | LT
Menu Items Ck relish | macr | corn l bun | onion | mustrd | dmk : ches | Gm o
h hot dog | salad %} ! turk |
Dinner Temperatures | |77 | RT ! 3% | q1 " RT3 A1 [RT 33 D
DISH MACHINE Temperature | Wash 150+ | Final Rinse | If Needed ‘
| 180+ : .
Temperature atcording to manufacturer’s specifications Breakfast / }5 S ; /5‘7__ Cdu TGrn2 i
and chemical agent used in Final Rinse ‘ Lunch /e 143 Low demp ]
i Dinner | 4T [Y] law lamcp
POT and PAN SINK Tempcrature Wash 110 F Rinse 110 F Sanitizer-’_-’()Oém__“

Final Rinse Temps determined by chemical agent used Breakfast /IR 4/ B [ Z 59_ /_ . '200 ~

Lunch T AR/ 7@’1’7——

Dinner “9\ ”Q’ %17 % |

FREEZER and WALK-IN Temperature Freezer 0 ' Walk-in Walk-in |
' or below 35-40F 35-40F ! o

Rccordmienlpet atures, Freezer and Walk-ins AM |~/ 7 7 %72 /S
Record temperatures, Freezer and Walk fns | Qefogtay  PM | 3 U9 g ;

DRY STORAGE Temperature 45-80 Spice Room | Store Rm 5 ; L
Record temperatures Dry Storage Areas AM Lol :
Record temperatures, Drv Storage Areas PM é [
Hot- Water Temps insink AM PM

V77 CARNLY (

NF-6-2-20




FOOD SERVICE:

Na

clc

Swclire Bagvrceag

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: | - 29-25 Wednesday Time: AM TimeJ9G[] PM  Cycle 2
Shift Checklist AM PM Comments
No | Yes { No | Yes
All areas secure, no evidence of theft i !
Workers reported to work, no open sores, X \'s
fever, cough, shortness of breath, chills, X \Tr o
no skin infection, and no diarrhea X ¢
Kitchen is in good general appearance X ¥
All kitchen equipment operational & clean Pa Y
All tools and sharps inventoried X v
All areas secure, lights out, exits locked & \y
PRODUCTION SHEET Menu Items |-eawmest| gravy | fried | bis- | fruit marg | sugar | coffee | milk | PB. | Tky
[FArine— pota | cuit Jmeat
Breakfast Temperatures 1198 7 17411743 KH P+ [Res | R | RF+[Z3d R4
Menu Items burrito | Pinto | span | lett | dress- | chees | PB cake | tea grd | broc
beans | rice | ing € tE'rk‘ c‘oli N
Lunch Temperaures \¥2.5 19Q77 /919 do| ¥ T | Yo |7 | KT X7 VH51064H
Menu Items meat” | rice | cabb | oniof marg | corn salad | dress | drnk we‘ég’ “stew
stew -age bread -ing sald | veg
:Iﬂe‘.r Temperatures 36 19 N9 ﬁ_ﬁ AT 3 AT AT AR
DISH MACHINE Temperature | Wash 150+ | Final Rinse | If Needed
. : 180+
Teniperature according to manufacturer’s specifications | Breakfast I5G 70/ ez T j
and'chemical agent used in Final Rinse - B Lunch 2% [ b Z D
T E Dinner 1 a2 WA {
POT and PAN SINK Temperature § Wash 110 F Rinse 110 F Sanitizer-200pp
it Rinvse Teraps determined by, o Breakfast /3/ C/ / 7/ & g%%,@_
. e Luch | PAZ | (7[5 | Zaly)
R R Dinner 125 lz—é O\-DD %4
' FREEZER and WALK-IN Temperature Freezer 0 Walk-in Wall-Tn
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins - AM -5 27 305"
Record temperatures, Freezer and Walk-ins | deX combin 9 PM ' :_)_ ! > ; ’3‘3 ]
DRY STORAGE Temperature 45-80 Spice Room | Store Rm ‘f
Record temperatures Dry Storage Areas AM (ol 10 ;
Record temperatures, Dry Storage Areas PM e | Gl 5
Hot— Water Temps in sink AM PM
/3L [20

' /J/m@

yra

_,nfnature Coo ; Super

/- 3D D>

Signature, Cook Supervisor (PM)

DATE




FOOD SERVICE:

~

ce®

R T Ay P LY S

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

! 1aEEr%AM)

!m'

NAGER

NF-6-2-20

DATE

/
Date: [~30~25 Thursda Time:ouod AM TimelA/5 pM Cycle 2
Shift Checklist AM PM | Comments
No | Yes | No | Yes |
All areas secure, no evidence of theft |l S ' 1‘
Workers reported to work, no open sores, (e -~ L
fever, cough. shortness of breath, chills. (v -~
no skin infection, and no diarrhea Ve -
Kitchen is in good general appearance L 7~
| All kitchen equipment operational & clean v re .
All tools and sharps inventoried L - i
All areas secure. lights out. exits locked R o 4 !
PRODUCTION SHEET Menu [tems scram | Pota | bis- ! ketch jelly marg I sugar | coffee | milk PB | bm
eogs -toe ! cuit | -up cert |
Breakfast Temperatures | 1642 1703/ g &3 g 1328 R £ 1342 eT 2Y
Menu Items ham- bun | fries | ran ! green | lett ' Dress | onion | ketch | ftui | tea 7
burger bean| beans | - ing !
Lunch Temperawres [[¥0:G LT 1783 1%5‘ 1725 140 1 VT 1
Menu Items Taco = | rice pmlo safsal lett | shrd tortiil
—ﬂ meat i beans I chees
T feperatires | 95 1751 AY IR 53 o BT |
DISH MACHINE Temperature | Wash 150+ ' Final Rinse |
' 180+
Temperature according to manufacturer’s specifications Breakfast / 5/ /__
and chemical agent used in Final Rinse Lunch rg;--—"“ —%..____
L or Dinner 1 5% 1 57
POT and PAN SINK Temperature | Wash 110 F Rinse |10 F Qanltuer-"(}Oppl
Final Ririse Temps determined by chemical agent used . Breakfast 74, 1 7/2. 3
e Sy T,
. T -t N
: Dinner IL@ il :ZQQ Ppml
FREEZER and WALK-IN Temperature Freezer Walk-in | Walk-in T ‘
' or below 35-40F | 35-40 F :
Record temperatures, Freezer and Walk-ins AM ~] 2 222 329 %
Record temperatures, Freezer and Walk-ins PM |- (.] 3% Ky o
DRY STORAGE Temperature 45-80 Spice Room | Store Rm
Record temperatures Dry Storage Areas AM b7 ¥ .
Record temperatures, Dry Storage Areas. PM [.1 R LX :
Hot- Water Temps in sink AM PM
/=30-25 MM__._#Z“_._ﬁﬁmmﬁﬁ
Signattire. Cook Supervisor (PM)



FOOD SERVICE:

Slc,

Sedure Services™

AURORA KITCHEN

n

OPENING and CLOSING CHECKLIST

Date: |-3|-25 Friday Time:)2p9  AM___ TimeDDGE PM  Cycle2
Shift Checklist AM PM Comments |
No | Yes | No | Yes
All areas secure, no evidence of theft b
Workers reported to work. no open sores, L e
fever, cough, shortness of breath, chills, [ v
no skin infection, and no diarrhea = V' :
Kitchen is in good general appearance L e |
All kitchen equipment operational & clean Lo R4 L |
All tools and sharps inventoried v 7 :
All areas secure, lights out, exits locked S /
PRODUCTION SHEET Menu Items cinn pan | syrup bk | marg | sugar | coffee | milk | fruit ‘
oatmeal | cake patty ‘
Breakfast Temperatures 1781 629 10 A2 307 R > 8.2 AT
Menu [tems nugget | beans| rice | Crt | bread | marg | cake | tea unbk | fruit l
ckn i
Lunch Temperatures_ |3, D B |10 13 pT (3% T DT RS =D ‘
Menu Items chili beans | squacH marg) rofl Brow | drink | chees | mac | grd | raw |
mac -nie aroni | vk | veg ‘
P Temperature 768135 BT BU_AT 25 175 1352
I!' 'H MACHINE Temperature | Wash 150+ | Final Rinse | If Needed
Temperature according to manufacturer’s specifications Rreakfast < :
-and K.chcmical’agent used i Final Ri_nse L ' Tunch 1[5 % ig%— D Q; x:l b _W
T B Dinner 155 1 L ' |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitize|'-700ppn1_ ‘
Final Rinse Temps determiried by chemnical agentused Breakfast 149-% 1 20.4 o0 Lpmn
T TR L Lunch (210 110 -1 QOOPPM—
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | \\’a]ku-m "‘I
) or below 3540 F | 35-40F
Record temperatures, Freezer and Walk-ins | AM -4 =231 6.9
Record temperatures, Freezer and Walk-ins PM [=0O). Q,_ 3 '3% [ 33 ‘
DRY STORAGE Temperature 45-80 Spice Room Store Rm |
Record temperatures Dry Storage Areas _ AM ol 9 \[ )
Record temperatures, Dry Storage Areas PM éé Ge ; ‘
 Hot- Water Temps in sink AM PM 1 g
123.% fu - '

[3135

NE-6-2-20

41393

DATE

Signature.faﬁi Supervisor (PM}




*

G

SRR Serdiies”

FOOD SERVICE: AURORA KITCHEN
‘) OPENING and CLOSING CHECKLIST
Date: /_|-25 Saturday Time:g 205> AM Time: [C?gﬂPM Cycle 2
Shift Checklist AM PM Comments
No | Yes | No ! Yes
| All areas secure. no evidence of theft X | i1l
Workers reported to work, no open sores, X Y N
fever, cough. shortness of breath. chills, - X N1 .
no skin infection, and no diarrhea bR \,rr_ C 4
Kitchen is in good general appearance X ;r ;
All kitchen equipment operational & clean X [Tk
All tools and sharps inventoried L X Nl
All areas secure, lights out, exits locked it 5:5';!‘-';{*‘_‘“_2 v | 1e _
PRODUCTION SHEET Menu ltems farina | eggs | gravy| bk | bisc / i marg | su'gar ' coffee | milk | o
‘ patty, tortili ' ’ ' .
Breakfast Temperatures /qg S 1495, (S (%S :Qi‘ My R (R w6 L
Menu ltems Tky slice | veg | mac | lett onion | Mayo | fruit bread | tea ; carr
: Meat | ches | beans| salad ‘must | ; oty '
Lunch Temperatures | 545 w3‘33 84210315 HO [ p1 o 12T i pr M0
Menu [tems ckn ; Pota | veg f beani roll marg | salad : dress ! dmk ' dict | PR
leg -toes ! -ing ’du
nner Temperatures qu 1201201 /Qb k[ 32 32 RT R‘[ RT R’T |
DISH MACHINE ! Temperature | Wash 150+ | Final Rinse | If Needed. ‘
180+ |
Temperature according to manufacturer’s specxﬁnanons Breakfast yig# VAN Lo;v, 72,70
and chermical agent used in Final Rinse: - W Lunch 150 __' / 5%F , fOU-J W
R Dinner 1 5 [55 zimp
POT and PAN SINK Temperature | Wash 110 F Rinse 11O F Sanitizer- ’OOppm
 Final Rinse Terps determined by chemnical sgent aed Breakfast | /32 5 /P25 | A00mmm.
BRI SN R Lunch Us./ ol 200 Spm
A R O Dinner 1 \[§™ | ‘||p p
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in ! Walk-in
or below | 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM 1—0.0 j! 3S. o | RS
Record temperatures. Freezer and Walk-ins PM 2.0 f .
DRY STORAGE ' Temperature 45-80 Spice Room | Store Rm L
Record temperatures Dry Storage Areas AM 9 { /o) | S i
Record temperatures, Dry Storage Areas PM & &/ _LF
Hot- Water Tergps in sink AM M ; .
L3245 [[2, | !

q%/mm

g, Cook Supdzvisor. (AX

D SERYICE MANAGER

NF-6-2-20

D

o Signature"., gook Supervisor (PM)
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| Hot- Water Temps in sink

ﬂ/(/v/ﬁ!‘im

Signatyre, X ook Suﬁgr’us@

SEEVICE MANAGER
N-F-6—2-20

FOOD SERVICE: AURORA KITCHEN
) OPENING and CLOSING CHECKLIST
Date: 2 -2-25 Sunday Time:700 AM  Time: 4%) PM Cycle 2
Shitt Checkhist AM PM Comments
3 No |Yes | No | Yes o o
All areas secure. no evidence of theft )( e ] '
Workers reported to work. no open sores, K )( :
fever. cough, shortness of breath. chills, A X o |
no skin infection, and no diarrhea A X |7 ' 5
| Kitchen is in good general appearance X | AR i . - Blaes
| All kitchen equipment operational & clean N T . E
All tools and sharps inventoried CAX T N
All areas secure, lights out. exits locked : 4 3 : . i
PRODUCTION SHEET Menu Items cereal ! eggs ] diced ' salsa| coffee | Tor 1"Sugar | coffee | milk | fruit :
; { potat i cake | -tilta | : : |
_Breakfast Temperatures | 2+ 1965 .1‘567 P+ 3 | &x E V4 | R4 | 35 @+ T |
Menu [tems fideo green | beans| salad| dressi | marg | roli tea chees | diet 1 fruit \
matt s¢ | beans ng dress 9
Lunch_ Temperatures | 1890 1844 [{8L0 220, T %0 DT DT Rl T E’j,_@
Menu Items turkey | pota | cole | lett i onion | bread 1 cake drink | egg | diet ! bro |
—satad— salad | 1 slaw \ salad : drcss ceo
N Tomperaiores_|j51.3 372 712 512 H2 Ko o Wy ZIZ A%
DISH MACHINE Temperature | Wash 150+ | Final Rinse | If Needed. ,
i 180+
Temperature according to manufacturer’s specifications Breakfast B /5 7 ;3 7 - [_ O/A/’TEL” fo ’
and cheimical agent used in Final Rinse __i-ilu[ic_}l_ - l6(£__ C 7— [
o Dinner ! 22 g? /2 e
POT and PAN SINK . Temperature Wash 11O F Rinse 110 F Sanmzer 7006]3!’11
Final Rinse Temps determined by chemical agent used Breakfast 1 2\ 2 S 2___ 2C:Qp e -
R B Lunch | 161 | 1120 200ppM
- e Dimer [)30- 2 1 /D22.3 | D08 ppr.
FREEZER and WALK-IN Temperature | Freezer 6| Walk-in - Palk-in
or below D 3340 F 35 40F
Record ten;pez_falures, Freezer and-Walk-ins____' AM | ] L Lp 357
Record temperatures, Freezer and Walk-ins ™ I-&8.9 g 35 S )
DRY STORAGE L Temperature 45-80 Spice Room tore Rm .
Record temperatures Dry Storage Areas _AM (21 ; : 3
Record temperatures, Dry Storage Areas PM {9 2) '-?’ ]



Monday, Feb 03, 2025

105 Aurora

Detention Center

North Building 3130 Oakland St.
cocure Services™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower Shower
# #2 #3 #4 #5 #6 #7
a1 | AL Of
A-2 71 7 | /oo N\ /Al )
sy Lt | 7 L FUAY)
as 1028 1o Wiia ) /I >~ A
YN N A VAT ER
52 |15 [Jot | [ "X 7T Al '/ /
B3 | /A S| O N i e
B4 |69 | JoT [ A ‘"~—;(‘("f“‘5-\
c1 | AN Es 1N /) > N
cz | )G | /oo | Qo S ity oA/ 7
cs | 1T /0 Y \ /
c4 | L9 | v
D1 | b7 J' Jof N/A | N/A | N/A
b2 (81 |sof A | NA | NA
E-1 7/ N | /2 f-f N/A N/A N/A
£ % 7| At
Therspy | 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

Thntt (F1) O }D) TArHEL )Y

a7y < 47 E3; Y Reced?s

PRINT/M /orr SIGN: <o
Write Legibly /4
Medical Showers Temperature Log »
| Name: A I ‘QW‘""] Date: ﬁcgr\ 3-200%
ROOM 542 540 538 | 536 5 | 5B 522 Tub Room |
A | 7] 7] (L 71 1 211 20 | 71 y?
e |75 [Frs | Pt b | 725 | Ty 7.8 77 -

Temperature Taken with a Fluke Mod 52 Digital Thermometer



195 Aurora Detention Center

Temperature Log 11901 East 30th Street

South Building

Aurora, CO 80010

Sorure Services™

Date: Monday, February 03, 2025

Unit AIR WATER/sink Shower #1 | Shower #2
South-A &9 0 /O | Y Y%
South-B /0.0 so € S U ¢
South-C 7 o T A W L/
South-D 2/ /e | 10 e
South-E 7/; ) vk vl v/
South-F 0./ Jo<t. | W i
South-G G)q ;( / ULZ?’ 3 L( 4
South-L ’7’5, /‘)c.;c ? v 0
South-M 22 | sot ! " 4
South-N 7:)_‘0 SOF /) w4
South-X 79\ 0 ro“ | A O
South-Y 7’).' | / O Y I\ W
South-Z .0 /0t ) I\ “

South SMU 72 ) Jo & W (/
Sout# SMI; Shower | 7 .2 . g v % ) [/\ A
MED1SO-Room 1| 77 Q | 109 © N/A N/A
MED 1§0- Room 2 | /7.0 19 ‘5! N N/A N/A
MED 1§0- Room 3 740 /D e( o N/A /A
MEDIéAL N/A N/A
PRINT: B / /gf /'-7 SIGN: @/
Write Leg:bly /

a Fluke Mod 52 Digital Thermometer

Temperature is taken with
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