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ﬂlnugr?ﬁﬁ of the Ynited States
House of Representutives
H—I;Jr_‘:l|il1{.1!.n:|1, BE 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

1 May 2024
DAy MOMTH YEAR
Jason Kincaid Constituent Advocate
MNAME POSITION

Ice Denver Field Office, Executive Review Unit
MNAME 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:

FORMAL COUNTS: 2.8 V. A.

0

How many people were most recently formally counted in this facility?

Number of people most recently formally counted in the facility:

1030

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

Female: 98
Male: | 932 |
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: 9

How many people were brought into the facility this week?

Number of people brought into the facility this week: 32

How many people have left the facility this week?

Number of people who left the facility this week: 136

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 g Unknown
How many people are currently being housed in the Annex?
Number of people who are being housed in the Annex: 172
Male: 125
Female: 47
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 1644
ICE Employees: 0 2
GEO Employees: 0 336

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 concarning infectious disease are confirmed with the Tri-County Health Department andfor the Aurora Fire Department
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was done on 6/25/24, and information was received on 6/26/24.
The population counts are current as of 5/14/24.

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

9 RN's

13 LPN's

2 Psychologists

1 X-Ray Tech.

4 Tele-Psychiatrists

1 Administrative Assistant

Staffing information is current as of 5/14/24

(*) denotes a change in staffing level. There was no change 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.

Dates: 104 to 3132024
North Annex

Al 2T A 0
A2 33|B 17
A3 43\C 9
Ad 0D 12
Bl 33|E 20
B2 213|F 0
B3 62|G 1
B4 16|L 0
1 30IM 14
c2 2N 1
3 £ X 0
4 20Y 7
El 4z 12
E2 RHU 0
D1 16

D2 0| Total 540

Version 1.4




Nationalities:

The following are the most represented nationalities among migrants:
1.Venezuela

2. Mexico

3.Russia

4. Guatemala

5. Colombia/Honduras

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 zero new cases among |CE detainees and zero 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
o/14/24.

Statistics for "Total Individuals Housed in GEO facility” and "GEQO Staff” are
verified by the Aurora Fire Department. Those statistics were sent to the office
on 5/16/24.

Version 1.4
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Secure SRrvices

FOOD SERVICE: AURORA KITCHEN

~ OPENING and CLOSING CHECKLIST
pate: A -Do- 24 MONDAY  Time:20D AM _ Time: | d30(PM) Cycle 4
Shift Checklist AM PM | Comments
) ‘ o No |Yes | No | Yes
All areas secure, no evidence of theft N LS e
Workers reported to work, no open sores, W/ L
fever, cough, shortness of breath, chills, v L
no skin infection, and no diarrhea ' L
Kitchen is in good general appearance W v .
All kitchen equipment operational & clean v ==
All tools and sharps inventoried Vi L3
All areas secure. lights out, exits locked Al L~
PRODUCTION SHEET Menu Items Qat - | Scrm | potato| Jelly | Bisc | marg | sugar ! coffee | milk | PB | fruit
meal | eggs saliz| torti.
Breakfast Temperatures ||989 1924 [959 (€4 | 14 (3.1 | 04 |k N2 RE | R
Menu Items | Ck rice | grill | grill | torti | pinto | tea |cake |ckn fruit
Fajitas pepp| onio beans
Lunch Temperatures | /20/ | /6ol /3| (0] [t /8ed| XT | &7 | [/ R’y
Menu Items | Beef bun | hash | cole | kttuc | onion | dress | ketchup | drink | fruit | mwst
patty brown| slaw -ing ard
ﬂer Temperatures os L7 1173 [%rhsy (3¢5 [£7 | BT | Fr ()27 2T
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast / S‘:! ro
and chemical agenl used in Final Rinse Lunch jc_:“—ﬁ;(" f é g
Dinner i ] o
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast 10k ”3& szE . B
Lunch | /¢679 {131 zﬂ?ﬂ o
. Dinner I5- 3 4:2_ | 20bppn I
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40 F I5-40F
Record temperatures, Freezer and Walk-ins AM |-1S H$12 38. |
Record temperatures, Freezer and Walk-ins PM 48 32 38T 545
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE
Record temperatures Dry Storage Areas AM "ZD 0 |
Record temperatures, Dry Storage Areas PM g &E |
Hot- Water Temps in sink AM PM
= _ 1ny.y 4 / Z// ;
Signative;- €60k Supervisor (PM)

S ¥ i

J@b'sskiuﬁz MANAGER

NF-6-2-20



FOOD SERVICE:

GCO®

LS@ciirm SErvices-”

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

n
Date: 5 3 ?_’JL[

TUESDAY Time. (J‘('da AM  Time: MCycle4

Shift Checklist Comments %
No '1";-.5 Nﬂ Yes B |
All areas secure, no evidence of theft A Fs=less i
Workers reported to work, no open sores, AN L ]
fever, cough, shortness of breath, chills, X L -
no skin infection, and no diarrhea A e
Kitchen is in good general appearance A e
All kitchen equipment operational & clean 'S (Ve
All tools and sharps inventoried b L~
‘All areas secure, lights out, exits locked SRR S L
PRODUCTION SHEET | Menu ltems | cereal | pan | syrup T- marg | sugar | coffee | milk | ege | Bran
cake hm@?ﬁ. fks
Breakfast Temperawres |1 |50 477237 AT RT3 47 AT
Menu Items | Ckn rice | gravy| roll | gm |marg [tea |beef |raw |bre | fruit
B fry stk bean patty | veg ad
Lunch Temperatures | /G- | | #6{| (2H ¥ |I80L| 5F | 2T | [/ | %2. 2| €7l
Menu Items | Ckn pea/ | beans| salad| roll |dress | marg | drink | cake | che | fruit
spaghett | carrot -ing ese
er Temperatures | 'S5« \943 | 1303 3r b7 | 1 | 257 | BT 1 3vc | R T
_5H MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperature according to manufacturer’s specifications. Breakfast |/55 'Y /Ly ferte
and chemical agent used in Finel Rinse =~ " Lunch {‘IQ.Q D /
' Dinner | /5C [2Y '/ag%?:
POT and PAN SINK Temperature | Wash 110F | Rinse [10F | Sanitizer-200ppm
Final Rinsé Temps ctermined by chemical agent sed Breakfast | // r,';’ /19 j@dﬁ_
Lunch {15! [t ZF-{ r—
SR e Dinner 'S 1/ 7 PP
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F |
Record temperatures, Freezer and Walk-ins AM 'M@- 294 |
Record temperatures, Freezer and Walk-ins PM }p2:3 Y Bl O T ! 5
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Stnrage Areas AM | 7 27 ]
Record temperatures, Dry Storage Areas PM é :_‘ % |
Hot- Water Temps in sink AM PM y P |
i g 1 ¢ £
Alrr 6y — m—— _
i re, C pervisor (AM) i s Signature, Cook Supervisor (PM)
i, 5324
% SERVICE MANAGER DATE

NF-6-2-20
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

~
Date: o -. QY Wednesday Time:(JYO/ AM _ Time: MB’)GI’:I) Cycle 4
Shift Checklist AM PM | Comments =
No |Yes |No | Yes i
All areas secure. no evidence of thefi -l T T
| Workers reported to work, no open sores, -
| fever, cough. shortness of breath, chills, A )
no skin infection, and no diarthea K —
Kitchen is in good general appearance X —
All kitchen equipment operational & clean ol L
| All tools and sharps inventoried |4 &
All areas secure, lights out, exits locked | J..-"
PRODUCTION SHEET Menu Items | farina | eges | gravy | diet | bisc // | marg | sugar | coffee | milk | che fruit
jelly | tortit P
| Breakfast Temperatures [/ 76 /B 2479 AT | A r ral < Ay.Guke? [RLF A
Menu Items Taco pinto | rice | salad| salsa | dress | com | marg chees | tea | g
casser | beans -ing | bread ¢ tky
Lunch Temperatures || /O _j"}'ﬁ /ol i AT AT 6+ Rlet B3 7834
Menu Items | Cknleg| pota | mix | bean| marg |roll |brd [ drink | brea | jell | PB '
grat | veg puddn d ¥
jer Temperatures |/95.2 55311902/ (§9u 355~ 127 | BT |27 R KT |R)
D1SH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
‘Temperature according to manufacturer’s specifications Breakfast }}? )\‘ ? g /ﬂfw
and chemical agent used in Final Rinse Lunch | /5) e L) '
Dinner 156G /54 PR A
POT and PAN SINK Temperature | Wash [10F | Rinse I10F | Sanitizer-200ppm '
Final Rinse Temps determined by chemical agent used Breakfast | /SO 119, Opoi~ |
Lunch | /)& 119 7. i
' Dinner (2. f & 9 N g
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F 3I5-40F |
Record temperatures, Freezer and Walk-ins AM (). 28| \ Sla- ]
Record temperatures, Freezer and Walk-ins PM | =4 ST {6 3 55 B
DRY Temperature 45-80 Spice Room | Store Rm |~ |
STORAGE - rd |
Record temperatures Dry Storage Areas AM ﬂ ' M :
Record temperatures, Dry Storage Areas PM a4 [= r "4 —]
Hot- Water Temps in sink AM PM ol . el W
AT jHLo Eoa e 7 |
atpre, t\% S ._0\. ’ @LP enature, Cook Supervisor (PM)
%‘EERWCE MANAGER DATE

NF-6-2-20
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Lacurs Serunes

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

‘a

pate: )- 7 -2 THURSDAY __ Tim g‘(ﬂ‘ﬂ AM  Timedopp PM__ Cycled
Shift Checklist AM Comments
No | Yes Nﬂ ch
All areas secure, no evidence of theft ¥ _
| Workers reported to work. no open sores, K v
fever, cough, shortness of breath, chills, K 3
no skin infection, and no diarrhea A 4 B
Kitchen is in good general appearance 7.3 \¢
All kitchen equipment operational & clean K N
All 100ls and sharps inventoried X i 4 B
All areas secure, lights out, exits locked i i 4
PRODUCTION SHEET | Menu Items | oat T- | coff | fruit| eggs | marg | sugar ‘ coffee | milk | bre | PB
meal | ham | cake ' ad
| Breakfast Temperatures Yot -3V 24 AL\ AL/ %[ [T AT 37 AT A
Menu Items | fidelo | meat | grm | comn| salad | dress | marg | roll tea | che | fruit
sause| beans -ing - i ese
Lunch Temperatures |50 RS0 Wel.0|169][A] | TIT »B3 1 35| 290
Menu Items | Char | beans| macr| chez| roll | Lew/ |dress | fruit | drin | car | egg
broiled salad onion | -ing k rot | sald
e Temperatures | [)Q /3 ]| 38 38 |[RT 2% [A1 (323 (R INJ138
-»5H MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperature according to manufacturer's specifications Breakfast [ S | 7# _{ﬂ Z
and chemical agent used in Final Rinse Lunch ®) ! qu low d \/
Dinner } ST
POT and PAN SINK Temperature | Wash 110 F | Rinse 1OF Sanitizer-200ppm
Final Rinse Temps determined by chemical agentused | Breakfast /A0 J2( _X)
___Lunch (12 |20 m
s Dinner 112 | 2D ' /-LE?_‘;EEB:&:_
FREEZER and WALK-IN Temperature Freezer 0 Walk-in -in
or below 35-40 F | 35-40F
'Record temperatures, Freezer and Walk-ins AM |-4.) 27 3¢ {
Record temperatures, Freezer and Walk-ins PM G| 3% 38
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE —
I{ec-ard temperatures Dry Storage Areas AM '7‘(] W
Record temperatures, Dry Storage Areas PM 70 31
Hot- Water Temps in sink AM PM
/277 [2

D SERVICE MANAGER

NF-6-2-20

S-10-24f

Signature, Egz Supervisor (PM)
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Sercure Smrvicot

FOOD SERVICE: AURORA KITCHEN

r-\

OPENING and CLOSING CHECKLIST

Date: . FRIDAY Time: g{d@ AM Tlmegpln:p PM {_:}'(:IE 4
Shift Checklist AM Comments 1
B No $ No Yes - '
All areas secure, no evidence of theft g |
Workers reported to work, no open sores, Y ;
fever. cough. shortness of breath, chills, ; b 3 ) B
| no skin infection. and no diarrhea / ¥ _— .
Kitchen is in good general appearance X e ) !
All kitchen equipment operational & clean Ve NS B i
All tools and sharps inventoried 3 ¥ i g s
All areas secure, lights out, exits locked L o \y .
PRODUCTION SHEET | Menu Items | cereal | Frch | syrup| bk | PB | marg | sugar | coffee | milk | l?-‘l}-: | fruit |
toast V& ~ o
_Breukfgg._l o Temperawres |t /{5 Egﬁzf—- X ﬁr V48 i g
Menu Items | ckn rice into| roll | mix | marg | tea unbrd | raw ]
nugget ] ];bcan! veg ckn veg Braceols !
Lunch Temperatures | 8.0 (4. |12\D] 2T Dot [|F80d]— [J3p
Menu Items |hot | bun | chili | bean| cole | pota | onion [ must |cob | dri . chee .
dog | slaw _s:E -ard -ler ﬂ}. lgg _!
_r\ner Temperatures [/ 6 &1 170 [1957 7 33 33 AT B
L«SH MACHINE Temperature | Wash 150+ Rinsel180+ If Needed
Temperature according to manufacturer’s specifications Breakfast | /SS !/ Fe
and chemical agent used in Final Rinse Lunch 5l | 5T
Dinmer  |[|]SS” |1 569
POT and PAN SINK Temperature | Wash 110F | Rinse 110F -
Final Rinse Temps determined by chemical agent used Breakfast | J QO {% E (o)
Lunch i 3 M
Dinner fﬂL{} Ll 5 ibah !
FREEZER and WALK-IN Temperature Freezer ¢ Walk-in ﬁik*in -
B orbelow | 35-40F _ |35-40F |
| Record temperatures, Freezer and Walk-ins AM |-1.9 5.5 __;7* _1
Re:cnrd temperatures, Freezer and Walk-ins PM |- 7 2R 4
DRY Temperature 45-80 Spice Room | Store Rm i
STORAGE 2 it :
Record temperatures Dry Storage Areas | AM +0 2{ e
Record temperatures, Dry Storage Areas PM 7D wiel :
| Hot- Water Temps in sink AM PM “J‘I
. 1Me.2 1R\

-,l'?.)

-0

SERVICE MANAGER

NF-6-2-20

DATE

Signawfe, !wk Supervisor (PM)
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Socure Services ™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

)
Dat: S/ -2  SATURDAY  Time:JYc% AM __ Time: pM}3J2_ Cycle 4
Shift Checklist AM PM Comments |
No |Yes | No | Yes '
All areas secure, no evidence of thefi X EErts
Workers reported to work, no open sores, X )}
| fever, cough, shortness of breath, chills, X s
nio skin infection, and no diarrhea A b i |
Kitchen is in good gencra] appearance M b & |
| All kitchen equipment operational & clean | X( ¢ ]
[ All tools and sharps inventoried [ < ¢ |
All areas secure, lights out, exits locked e o \y
PRODUCTION SHEET Menu Items | oat scrm | bk | jelly| bis | marg | sugar | coffee | milk | che [ PB
meal | eggs | sausg ~cuit ese
Breakfast Temperatures [[87 - ¥ 27| RTI39ZL AT | AT 28421 AT
Menu Items | Tamale| rice | beang cole| marg | com cake | gm tea fruit
pie slaw bread turky
Lunch Temperatures | /801 (/62! /90| 9| %9 | X | (2T | (%o | ex | | 2y
Menu Items | ckn | rice | car | marg cake | bread | drink | jelly | PB | frui K’ .
stir fry - t
o Temperawres | [ 24 1931132 [ATIAT | BT [ AT pr it
1sH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
T e aessuding 1o mamaluctone?'s specificlions Breakfast | |[S & T77 | {m gy .
and chemical agent used in Finab Rinse. . .o Lunch 5 HE— | fm&é&:ﬁl
pimer_[15G | 165 LYo
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200pp i
Final Rinse Temps determined by chemical agent used - Breakfast | [20 JLZ [ 204 |
S S e l_‘ Lunch | —U |,|_r 2 ‘; i
FREEZER and WALK-IN Temperature Freszer 0 Walk-in WE.IE-]H |
) or below 3540 F 3I5-40F
Record temperatures, Freezer and Walk-ins AM |~O. 9 3%, 2 34 0"
Record temperatures, Freezer and Walk-ins PM |- L{_a::? A3 3 ra's ’r
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE s
Record temperatures Dry Storage Areas AM % "-'} | e
Record temperatures, Dry Storage Arcas PM- - O =11
Hot- Water Temps in sink AM PM |
Ty e | | i

Qllaces”

O.13:Y.

FmFSERvﬁ MANAGER

NF-6-2-20

DATE

Signature, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

n

Sapsiape Aeruioed

vate: O3 -12-24 SUNDAY Time:p2o0 AM _ Time: /G772 PM Cycle 4
Shift Checklist AM PM | Comments
_ No | Yes | No | Yes
All areas secure, no evidence of theft VI i
Workers reported to work, no open sores, .S N !
fever. cough, shortness of breath, chills, __%{( N )
no skin infection, and no diarrhea ) % !
Kitchen is in good general appearance W | ¥ \p 1
All kitchen equipment operational & clean | X | % ¥
| All tools and sharps inventoried ) " —‘if .
All areas secure, lights out, exits locked ] e N ,
PRODUCTION SHEET Menu Items | cereal | scrm | bk salsa gril |tort | sugar | coffee | milk | PB | fruit |
eggs | sausg pota | -illa | I
Breakfast Temperatres | R4 |[[4985(/45.5 | Q| 170l @ Ll 24 (327 RHEF
Menu Items | turkey | pota | lettud cole| mus | omon | mayo bread | brow | tea | egs
sliced | salads slaw| tard nie salad
Lunch Temperatures | 1. 3|38.| 3203 T T |PT 2T |OoT Bl 51 1
Menu Items | Ench | span | pinto| salsal salad | dress | com | marg drin | frui | chee
cassero] rice bean§ -ing | bread k t se
Dinner Temperatures |/ 1D RT_[KT RT RT [ RTI752 |
‘¥ ¥ MACHINE emperature | Wash 150+ | Rinse180+ | If Needed 'i
Temperature sccording to manufacturer’s specifications Break fast /<9 JTX (7% 2 < !
and chemical agent used in Final Rinse Lunch 5 Vi ot Efn ) de F_'
Dinner [ 5 7 ol 80 4 Gf&_im:hm.ﬂ_%
POT and PAN SINK Temperature Wash 110F | Rinse 110F Sanitizer-200pp '
| Final Rinse Temps determined byuh&nmﬂuentmuﬁ Breakfast | - 5] 5. 200 1
o T i e e = F R Ll.m{'fh ! lS- i I 12‘ 52_00
FREEZFR and WALK-IN Temperature Freezer 0 Walk-in Walk-in
_ or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins AM |21 321 377
Record temperatures, Freezer and Walk-ins PM | -.6 3% 2
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE : "
Record temperatures Dry Storage Areas __AM %_[7 ] 1} i
Record temperatures, Dry Storage Areas PM | 11
Hot- Water Temps in sink AM PM
7 |l
(AM) QAM.@L T Signature, Cook Supervisor (PM)

gt
Signature, Emk&i:g

A ol .

FOOD s;ik)vice MANAGER

NF-6-2-20

513 2Y

DATE



GEO Aurora ICE 5/13/2024
7:52:08 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 72.50
A-2 74.41
A-3 70.00
A-d 70.61
B-1 72.02
B-2 71.21
B-3 71.60
B-4 T2.31
C-1 7222
c-2 71.91
c-3 69.70
C-4 71.91
E-1 7391
E-2 T2.22
D-1 73.51
ISOLATION T4.11
PATIENT ROOM 2.3
INTAKE/RECEIVING 70.11
Tank Temp 5-12 0.00
Present Value

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAL-2 and BOILER-4 187.70

Universal Input[13]

GEO



Monday, May 13, 2024

North Building

195 Aarora Detention Center

3130 Qakland St.

caciire Services™ Temperature Log~  Aurora, CO 80010
| Date Unit Dayroom Sh:;rer Sh;zwtr Eh;: er Sh#uru Sh;;rer Eh;:rer Eh;;u.r
A-1 7230 ’
a2 _| 744 Tkl el VIS, '“f%
A-3 Jo.00 Tpn Y #). U 176
Ad |70.6] Gt (5%.0) )
B1 | 72.@2 Q5. chaew InFipn (9 4)
B2 | 20.2] -
| B-3 7160
B | B4 | 72.3]
1 c1 | 722,32
| e2 |7L9]
B Cc3 | Y20
' c4 | 7191
| D 3.5 N/A N/A N/A
o2 | T N/A | N/A | N/A
- | ea_| 7291 N/A | N/A | N/A
Bz | ZR.2K
I~ "Fhy
| Theoy | N/A N/A | N/A | N/A | N/A | N/A | N/A
| I | N/A N/A | N/A | N/A | N/A | N/A
PRINT: ﬂ.ﬁ’.ﬁ\f SIGN: iy
Write Legibly f i
Me:dical Showrs Tempeorature Log
Nam: Date:
ROOM | s42 540 538 536 534 523 522 Tub Room
Air:
Water:

M

Tomporatir: Tekon with 2 Fluke Mod 52 Digital Thermometer

abint




GCO

Secure Services™

Temperature Log

195 Aurora Detention Center
11901 East 30th Street

South Building

Date: Monday, May 13, 2024

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A & /-1 :f L}‘f‘ K} ' b - \’ 4
South.B 70. 1 Jotro [ n | 1
South-C 694 1D ff:; ] V™ ) 4
South-D G971 Jog. 2 - [',.n 3
South-E {-r 7. F / L}"-FS# i N \ Ff
South-F /0. ] Jet.e It X
South-G &S 7 | OF7 \( L]
South-L 6 £. ? j’r D% I il 1)
South-M Fidexs Y } O <ty B A 1y
South-N G<, [O &€ 11 [
South-X 70, 1 [O%; . I )
South-¥ 65.3 /O] . 7
South-Z Gz 10O ) T i

South SMU s 5 FOE ) 1\ })
South SMU Shower _

3 GG, Y fO%7) I N/A

MED ISO- Room 1 | (4.7 /08 N/A N/A
MED ISO- Room 2 | /[, ¥, Z /oY N/A N/A
MED ISO- Room 3 ['9 4 ¥, Jog N/A N/A

MEDICAL N/A N/A

PRINT: ?ﬁﬂﬂ b SIGN: @"

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




