Congress of the Hnited States
House of Representutives
Baslington, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

28 June 2024
DAY MONTH YEAR
Jason Kincaid Constituent Advocate
MAME POSITION

Ice Denver Field Office, Executive Review Unit
MAME POSITION

Were electronic files sent?
Vv 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 facifity:

1100

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

Female: 141
Mate: | 959 |
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: 11

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: 197

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 anather facility: | Unknown

Other : Unknown
How many people are currently being housed in the Annex?
Number of people who are being housed in the Annex: 295
Male: 222
Female: 73
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week - 3/30/2020%:
Individuals Housed in GEO Facility: 0 038
ICE Detainees: 0 1644
ICE Employees: 0 2
GEO Employees: 0 337
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 conceming Infectlous disease are confirmed with the Tr-County Health Departrment and/or the Aurara Fire Department
Version 1.4




SUPPLEMENTAL NOTES:

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

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

11 RN's

14 LPN's

1 Psychologist

1 X-Ray Tech

4 Tele-Psychiatrists

1 Administrative Assistant

1 LSW

Staffing information is current as of 6/25/24

(*) denotes a change in staffing level from the previous week. There were no
changes to report.

Law Library:
The below table indicates how many people from each pod request access to the
law library during the time period indicated.

Diates: 6172024 to 6212024

North Annex

Al 20|A 0
A2 17|B 11
A3 B 4
Ad 0D 2
Bl 36|E 16
B2 35|F 2
B3 34|G 0
B4 3L 3
C1 20{M 15
C2 48N 10
C3 551X 1
C4 250 10
El 0|2 14
E2 4|RHU 0
D1 30

D2 0| Total 471
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Nationalities:
The following are the most represented nationalities among migrants:
1.Venezuela
2.Mexico
3.Guatemala
4.Russia
5.Ecuador

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 (2) 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 6/14/24.

Statistics for "Total Individuals Housed in GEQ facility" and "GEO Staff" are verified by
the Aurora Fire Department. Those statistics were sent to the office on 6/27/24.

Version 1.4




GO

Secure Services

ik FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle 1 Datey/ -2} 2}](_ MONDAY Time:OZIO AM  Time: 2053 PM
Shift Checklist AM PM Comments
e — No | Yes | No | Yes
All areas secure, no evidence of theft W
Workers reported to work, no open sores, ;0 N |
fever, cough, shortness of breath, chills, vl ¥
~ no skin infection, and no diarrhea W ¥ |
Kstchf:n is in good general appearance v ~ )
| All kitchen equipment operational & clean W e = '
All tools and sharps inventoried A ~ '
All areas secure, lights out, exits locked X b
PRODUCTION SHEET Menu ltems | cereal | scram dice | tor- | salsa | stm sugar | coffe | milk | fruit | brd
egg | pota | tilla | pota | e . |
Breakfast Temperatures | {4 |(@R1 1910 | Ut | (F qro W+ | &F (o et [of |
Menu ltems Ckleg | gravy, whip| peas| Pinto | cobb | marg | roll tea frut | PB |
qir pota | cart| beans | -ler ) : i
Lunch Temperatures | [90- (14815111083 WAl | T | 25| PT 2T T
— Menu Items | fideo | gm | meal salad | dress | garle | fruit | dmk | chee |
| beans| sauce shaw -ing | bread | s |
Dinner Temperatures | /36 /791/236(" |32 | AT [ RT | 52 (AT (39|
DISH MACHINE T@pﬂcraturc Wash 150+ | Rinsel80+ | If Needed -
Temperature according to manufmur:r :‘:pmiﬂ:‘.aua‘.;ms : Breakfast J" o o ‘(}&f} 5 *L‘Q_{r‘_" 7&7’* ]
and chemical agent used in Final Rinse . ; Lunch | fm_fu_') j Lo
- Dinner ] % f é - | I/
POT and PAN SINI{ Temperature | Wash 110F | Rinse | l[!F Sanitizer-200ppnt |
Final Rinse Temps determined by chemical agent used Breakfast R, | kR Cs || ol g0 ___’
' Aol R ~ Lunch | j100 | D] & pp;y.
__ Diusree /o | [/2 Qi "
FREEZER and WALK-IN Tempefature Freezer 0 Walk-in | | Wakein™ |
L or below 3540F . X3_A0F F
"y | i
‘Record temperatures, Freezer and Walk-ins |- ___: AM -4, 3 | ‘%gg_ | 3¢ ___l
Record temperatures, Freezer and Walk-ins | : PM_|-&¢.0 x-S
DRY Temperature 45-80 Spice Room | Store Rm i
STORAGE e '
Record temperatures Dry Storage Area:. AM W | i
Record temperatures. Dry Storage Areas PM “H 11 i
Hot- Water Temps in sink AM PM B | !
en /R | 1] | t

)éé’r.//ze o N

Signature. Co yr {Mgﬂ
dii

m()qa SERVICE MANAGER
NF 6-2-20

b9 %

DATE

Signature, Cook Supervisor PM)

1"“'“-.. :



FOOD SERVICE:

G

Seclre Services’

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

CyC]E S Date: (> 3,-24 SUNDAY Time:0¢s~ AM  Time: [ G/
Shift Checklist ‘ AM PM Comments ' .
No |Yes |No | Yes
| All areas secure, no evidence of theft . !
Workers reported to work, no open sores, I X ) -
fever, cough, shortness of breath, chills, 4 ¢ -
no skin infection, and no diarrhea X & )
| Kitchen is in good general appearance | s P ]
All kitchen equipment operational & clean | \;C_ o ﬂmwn _ gl
All tools and sharps inventoried I L A Y - i, S )
All areas secure, lights out, exits locked ¥ NG [ B Ay < |
PRODUCTION SHEET Menu Items | cream |serm | Bk [%ort | salsa | cake sugar | coffe | milk | Bran | PB f
rice egg | saus | -ills . e flks l
Breakfast Temperatures 195 ||192 | (98| ot | RF | F | (f |t | T24 R Rt
Menu Items | Char | pota | cole | lett | onion | mayo | bun | chees | fruit | tea |
broiled | salad | slaw | @ € _i
Lunch Temperatures | 792/ | 3%/| %9/ | %7 | 39 | 21| 2T | ([t o | |
iy Menu Items | Red EK‘\ rice | hom| salad |dress |tort | drink | cake | Beef | fit 4!
| _ beans sausg iny -ing | -illa - Pﬂ"_l_ﬂ __,
Dinner Temperatwres [/Z77 77) 11391757 52 [RT [RT (BT |47 [16d %7
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperatire aceording to manufacturer’s specifications Breakfast /Zfzf)_; Jols L oo T @ o
and ch’tm.kal.ag;ant used in Final Rinse Lunch T, | /&2 / ; y |
Dinner [ ¥ e :
_F{}T and PAN SINK _Temperalur{;_ Wash 110 F Rinse 110 F Sanitizer-200ppin ]
Final Rinse Temps determined by chemical agent used g Breakfast /23:{ /2y | o ©0p 4
G R Lunch L2240 | /r¥.R | |
g Dinner {19 1B E; ;3; Eé F !
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Whikin |
or below 35-40 F 33-40F |
Record temperatures, Freezer and Walk-ins AM 7O 329 Stk 7. ]
Record temperatures, Freezer and Walk-ins PM "l A ' % .
DRY Temperature 45-80 Spice Room | Store Rm ﬁl
STORAGE . i
Record temperatures Dry Storage Areas AM | =74 1l i
Record temperatures, Dry Storage Areas PM B "] i
Hot- Water Temps in sink AM ; PM = s |
{f 2 .

"'Jl"rﬁ 2- 3‘{}

i =E
éignamrcff‘lﬁ Supervisor {-PEH}
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST
Cycle 5 Date: wa SATURDAY TimeC,/ %60 AM  Time: /230 BM
Shift Checklist AM PM | Comments |
No |Yes | No | Yes .

All areas secure, no evidence of thefi £ B |
| Workers reported to work, no open sores, A T !
| fever, cough, shortness of breath, chills, A o] !

no skin infection, and no diarrhea A, \/
| Kitchen is in good general appearance X g |
| All kitchen equipment operational & clean X < !

All tools and sharps inventoried ) Y g . i

All areas secure, lights out. exits locked ' d; !

PRODUCTION SHEET | Menu Items | oat serm | T- [ jelly| cinn [ bis- [ marg | coffe | suga | milk | frt

meal | egg |ham | pochsroll | cuit e F | |
_E_Zreakfast Temperatures (4 Y763/7028] o7 | Bt ol hg*—?}( JE5T ,ﬂ;T_- EZ{ ﬂ!
Menu Items | ckn Pinto| gr | lett | pota |onion bun | grill |tea | brea
patty | beans! beans salad chees d | |
Lunch Temperatures | Joa/ /72| +3% 3%(] 39.(| 35/ 2r- |jeef | @l | &1 ] __'
Menu Items | Salis | pota | cabb | mix | roll marg | cake | drink | brea | jelly | PB
o steak | -age | veg - d ; |

L..aer Temperatures | /47 | 2L AT (%3 BT (AT (g1 | Bt | RT

DISH MACHINE : Temperature | Wash 150+ | Rinsc180+ | If Nceded ]

Temperature atconimgtumanul'aclurcr § specilications Breakfast |/ 3‘? £ 9 S W

ami chemical agent usedin Final Rinse : Lunch _@ | / Zama _:

Dinner | 6 ;Ef_; L E% FE

POT and PAN SINK Temperature | Wash 110 F Rmsc HOF Sanitizer-200pp

| Final Rinse Temps determined by chemical agent used Breakfast 114 /21 | .:wc)@gﬂ
ik R Lunch /15 r127 220 plorrs rl
| “wne _Loarfe U i 200 pgr,

FREEZER and WALK-IN Temperature Freezer 0 | Walk-in

or below 3540F | 35-40F i

Rét_:{:rd temperatures, Freezer and Walk-ins AM —h s _SE / _ 157. ;

Record temperatures, Freezer and Walk-ins | PM L. (39 39

DRY Temperature 45-80 Spice Room | Store Rm r

STORAGE !

Record temperatures Dry Storage Areas . AM =/ [ ]

Record temperatures, Dry Storage Areas PM w )

Hot- Water Temps in sink AM PM )

/2ls [[10 | | '

‘ﬁw [C/ﬁfm'w‘; -
Sign urg ka éh)crleT (AM) )

f'_._,..--"'_'_._'—-_'-_ =
-
—

e
_-—'_"-FH-F.-

e | \

(4

_-\-\_"h— Tl
mn{[) ) SERWICE MANAGER

NF-6-2-20

” DATE

o84 Bw(,(

—

Cook Supervisor {(PM)
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Secure Services’

e FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cvcle 5  pate: (5-21.2Y FRIDAY Timeya?) AM  Time:|333 PM
Shift Checklist AM PM Comments
Sy No [ Yes [No | Yes
All areas secure, no evidence of theft )(' i
Workers reported to work, no open sores, ; K/ |
fever, cough, shortness of breath, chills, Pl Y
no skin infection, and no diarrhea y, X Ny
Kitchen is in good general appearance Y L
All kitchen equipment operational & clean X B Y
All tools and sharps inventoried X Y
All areas secure, lights out, exits locked Sy s |
PRODUCTION SHEET | Menu Items | cereal | gravy| grill | bis- | fruit | marg | sugar | coffe | milk ‘ eges | PB |
pota | cuit | 4
Breakfast Temperatures | X1 L /230 A7 47 575 ﬁ"-/f(.’f 637724
Menu Items | Ckstir | rice | com  peas ‘bis- | marg | pudd | L'heas | tea | fruit
ry cuit -ing _
Lunch Temperatures | |8 ||1B[ 130 1354 T |330 (380 |39.1 PT ﬁ?ag‘
Menu Items |tuna | grill | Pinto| cole | ketch | bread | drink | egg s
- salad | poto | beans| slaw| -Up salad
(Luner Temperatwres | 3% 11367911 53] R AT AT 73 |
DISH MACHINE Temperature | Wash 150+  Rinsel80+ | If Needed !
Fmrperature according to manufacturer’s specifications Break fast fS— : 2 £ ;_f,,i'. /m _|
and d‘]cmma! agent used in Final Rinse - Lunch ,(Fj ’!_93_} [0
' Dinmer | | 575 @ ]A6 _m.ﬁ%a_
POT and PAN S]NK TBII_I__EI‘;I_‘@_t_III’t Wash 110 F Rinse 110 F Sanitizer-200ppr
Final Rinse Temps determined by chemica] agent used Breakfast LI | 21 -0 Oﬂfgh
ot T P AT
N e Dinner W2 | 2.6 0
& Freczer 0 Walk-in Walk-in
FREEZER and WALK-IN Temperature ok g i)
| Record temperatures, Freezer and Walk-ins AM -2 (o S-S5 _ ‘-T_B_I
Record temperatures, Freezer and Walk-ins PM -4 .9 . ;-2 _
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE B
Record temperatures Dry Storage Areas AM =¥ =2 | B
Record temperatures, Drv Storage Areas PM = i ¥ ]
Hot- Water Temps in sink | AM ' PM : N
22 4 1A\

-Signarure, C?:mk Eu g;rvisor (Al —

o

.-"'-'_"L "ll

U ’“‘D

FOO /gb-SEche MANAGER
N[ -6-2-20

““DATE

Sipmu:-e,_ﬂénk Supervisor (PM)




FOOD SERVICE:

—

G

Secirre ServioEs

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 5 Date: (g-70 2(./ THURSDAY Time: 02/5° AM TimeQDBZ_,PM
Shift Checklist AM PM Comiments ;
No |Yes | No | Yes ) = J
All areas secure, no evidence of theft ] '
Workers reported to work, no open sores, 14 v o
fever, cough, shortness of breath, chills, X Ly I 1B |
___no skin infection, and no diarthea X B —
| Kitchen is in good general appearance N X g ﬁf:.*r(.‘" fu /| corts r;:{;f v Use o fine
| All kitchen equipment operational & clean 1 X, \,a 3
All tools and sharps inventoried )( ¥ N I
All areas secure, lights out, exits locked X k',& |
PRODUCTION SHEET Menu Items rice | pan | syrup| T- | Bran | marg | sugar | coffee milk | egg | fruit |
raisin | cake ham | flks i
Breakfast Temperatures |/I3//S8 2 gt V7504 377/ | R | o+ 135 [0+ |
Menu Items | fajita  grill | Span| refrd tort |salsa | salad | dress | cake | tea | fruit |
| meat | onion) rice | bean| -illa | DT -ing | f
Lunch Tmﬁpﬂramres 0 |30 E;‘ji 4o QT_  He b | — T 27 | Jﬂ['
Menu Items | Turkey | slice | Mac | may{ mus | corn | bread | drink | lett | bro | fruit |
= salami | chees salad tard | salad | ' onio leco | |
L e Temperanres | 3% |5 %8 BT[AT 32 |A1 AT %o
| DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed |
| Temperature sccording to manufaciurer’s sprmﬁcannns Breakfast | i 8 / 2{7} louyd |
and chemical agent used in F’nal Rlnaw: Lunch |50 j &5 o ﬁ :
' ' Dinner | /95 e 8 ?qd@_:%
POT Eﬂ_d PAN S[NK Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppih
Final Rinse. Temps determined by chemical agent used Breakfast [// < /(20 2000p 8~ _
| S VR : Lunch |20 e N0 F i
Dinner | j2p> Y5 200 ppos
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Wik in
or below 15340 F 35-40F
Record temperatures, Freezer and Walk-ins AM S, 1 35 [ L. <f |
Record temperatures, I'reezer and Walk-ins PM 132 oY) aﬂ
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE - -
Record temperatures Dry Storage Areas AM | Fo 1 ( |
Record temperatures, Dry Storage Areas PM 0l 7 =71 |
Hot- Water Temps in sink AM | PM = o _I
J21.8 i

7 —

cngnature, C rviser (AM)

Vi

b M

D SI:RWCE MANAFER
NF-E-Z-ZD

DATE

Signatui®, Cook ﬂupmism (Pﬁj :
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

NF-6-2-20

Cycle 5 Date:/,-1924  Wednesday Time:0200 AM _Time: /50 pM
Shift Checklist AM PM Comments
| No |Yes |No | Yes
All areas secure, no evidence of theft ol . =
Workers reported to work, no open sores, X N - |
_fever, cough, shortness of breath, chills, )( | ¢
no skin infection, and no diarrhea A b - - U
Kitchen is in good general appearance I Y :
All kitchen equipment operational & clean |y \ |
All tools and sharps inventoried | 3¢ g )
All areas secure, lights out, exits locked X KV
PRODUCTION SHEET | Menu Items | farina | scrm | gravy bis- | marg | sugar | coffe | milk | fruit | chee
eggs | | cuit . | e € |
Breakfast Temperatures |/ G V65320438, 3| @t | R~ (5L 3 e~ |t | _—
Menu Items m rice | gr | salad Pinto | dress | com |marg |tea |dice |fit |
chicken beans bean | -ing | bread ck i
| Lunch Temperatures | | KA1 {07 [ (72 3T |54l KT | LT |27 | a,@’_ 7.1l 2t
Menu Items Ckleg | grat | mix | 101l | beans | cake | marg | Egg mk | fruit | s
. oo ) . pota | veg E;m_;el salad . |
Duuser Temperawwres | 739 (1791100 A7 139 A1 (52 (2% [ATIRT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /S ":_;fzr i @\ I
and chemical agent used in Final Rinse - Lunch /52 /Oy Y. |
Dimer |1 52| 170 a,mﬁ’%sz_* 9
POT and PAN SINK Temperature Wash 110 F _ _R'mse 13 F Sanitizer-200ppm
Final Rinse Temps determined by chemical sgent used Breakfast | /.0 2t | 2200 > ggans _|
3 ' ' ' Lunch | //% (/7 | 2o0ppm |
Dinner LT 117 |20 popn |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM |- F %3 - l_ ISR 5 ]
Record temperatures, Freezer and Walk-ins . PM [-1.3 ; | EB
- DRY Temperature 45-80 Spice Room | Store Rm
| STORAGE | -
Rfcord temperatures Dry Storage Areas AM = g ! |
| Record temperatures, Dry Storage Areas PM =2 { i ! |
Hot- Water Temps in sink AM PM | |
N /232 |21 |
‘. ¢
; F mam/h( éﬂﬁ?’
‘i:gnamm (:Iaok Supefdisor g_r?:i} = Signaturd, Cook Supervisor (PM)
: AT P,
. .JI,.- !‘z; ..:r;-l iffrf .'"r;" £ ?.O t)g_lr[
FODD SERVICE MANAGER DATE



FOOD SERVICE:

GCe®

Securs Sesvices™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

—
Time:H4S  AM Time:]qu é!\*l 1

Cycle 5 Date: (- 1824 Tuesday
Shift Checklist AM PM Comments
] No |Yes | No | Yes B
All areas secure, no evidence of theft X L/ o
Workers reported to work, no open sores, B o, |
fever, cough, shortness of breath, chills, X Vi B :
no skin infection, and no diarrhea | Y o/ :
Kitchen is in good general appearance | ¥ |/ ) I
All kitchen equipment operational & clean |/,
All tools and sharps inventoried { § // &
All areas secure, lichts out, exits locked P | o/
PRODUCTION SHEET Menu Items | cereal | pan | syrup| T- | fruit | marg | sugar | coffe | milk | PB
cake ham €
Breakfast Temperatures | R4 |/4SS| R+ /82 Q4 |2%0 | @4+ | QA 7si1| BT |
Menu Items | fidelo | meat | car | dresq salad | garl | cake | sauce tea | chee | brd
sauce| rots | sing bread . | se
Lunch Temperatures | / ¥4/ | /x%/ | /73| @1 35/ | pr | @ | i¥{| B |27 €
Menu Ttems | Ckfrd | gravy pota | gr | salad | dress | roll drink | mar | fruit | PR
— steak bean |-ing | g
L ser Temperatures | ({19 [Z04] (14T 1 | RTIET (KT 3% ,tf‘l’
DISH MACHINE Tem perature Wash 150+ | Rinsel80+ | If Needed :
| Temperature acenrding lu- manufacturer’s specifications Breakfast s V73 7 (oo Tl p |
and chemical apent used in Final Rinse Lpn-::h /55 S ol ;fm
Dinner |57 | ,.d .’_.L'!nlz"“f'fr"i
POT and PAN SINK _ Temperature | Wash 110F | Rinse 110'F | Sanitizer-200ppm
Final Rinse Temps determined by chemigal agent used Breakfast /8. < _// 8ea. ) -‘@H‘E—i
s X a5 Lunch f20./ 2o Eanﬁ&L
Dimer | [2)\Z | (22 | Zeop]
FREEZER and WALK-IN Temperature Freezer 0 Walk-im | Walk-in 't
or below 35-40F 3I5-40F E
; |
Record temperatures, Freezer and Walk-ins | (% h'l:::'n'j'f'\ ™ olMAM |2, ) 35.4 | ST t
Record temperatures, Freezer and Walk-ins J PM | =4 ZN T5-]
DRY Temperature 45-80 Spice Room | Store Rm s |
| STORAGE = ;
| Record temperatures Dry Storage Areas AM | &) “70)
Record temperatures, Dry Storage Areas PM 10 i i 1
Hot- Water Temps in sink AM | _PM ] |
r 0
— N 3 o ) “L[ﬂnb] -
(Al J Signature, Cook/Supervisor {PM)

SI‘-’HEI‘LI]’E Cnuh Hl}pen'

(o 009"

i

DATE



6/24/2024

GEO Aurora ICE
3130 N. Oakland St 7:13:20 AM BCU
Temperature
°F

A1 71.41
A-2 70.11
A-3 70.51
Ae-d 70.81
B-1 70.11
B-2 71.80
B-3 69.80
B-4 70.31
c-1 70.00
c-2 77.51
c-3 69.80
C4 70.11
E-1 72.3
E-2 75.71
D1 75.20
ISOLATION 73.60
PATIENT ROOM 73.60
INTAKE/RECEIVING 72.02
Tank Temp S-12 0.00
Present \Value
BOILER-3 0.00
Universal Input[1]

160.86

LAUNDRY ROOM MAU-2 and BOILER-4
Universal Input[13]

GEO



e Mon da}r, J‘I.IIIE 24} 2024_ 195 Aurora Detention Center
e e North Building 3130 Oakland St.
o i insii Temperature Log Aurora, CO 80010
Date | Unit | Dayoom | Shower | Shover | Shomer | Shower | B | O |
a1 | 7l ¥
A2 | /0.1 R O \
a3 | 70.5) T T []Lh)
A4 |70 .4) : A
B1_| /0. 1] Taulle A {232 J
B2 |7/€0 i ~ ~ :f =
B3 |G78Y "7 (17 ) Kect aetadion
B4 | J2-3) e L ¥ i ;
c1 | /0,00 00, \ " 7/_)
c2 | 77.8) e - £
c3 6g.§0
C4 | 701 A
pa | 7G.3 N/A | N/A | N/A
D2 | 7Y N/A N/A N/A
E1 | /2.5 N/A | N/A | N/A
gi 9. 7]
Thempy | N/A N/A | N/A | N/A N/A | N/A | N/A
Intake | N/A " N/A | NA | N/A | N/A | N/A
PRINT: %ﬁf . SIGN: C%/
WriteLegibly  /
Medical E:huwen Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




GCO

Secure Services™

Temperature Log

South Building

Date: Monday, June 24, 2024

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A & 7, O O 4.1 (L e
South-B L Al QTN ) i
South-C G7) 3 0. G B “
South-D 7{'-:} c;' ;/ O L]L‘ 2 t‘{ ‘ﬁ
South-E é 7: :3 /OS 3 LA { |
South-F A5 ] Joty | " i
South-G 740 DY 3 L U
South-L D] 5 o | A i
southm | (4 3 P} [ )
South-N 23.% FO%3 I %
South-X 7:1 ‘§" A} av L[ l?
South-Y 7 0- Q (O 3 | { di
South-Z 69.9 SO D L ¢ ()

SouthsMu /(. ) P i /1 /1
South SHI; Shower 7(9 ‘ 1_ x(_) b_,'.. L{ 'l { e
MED ISO- Room 1 | (5G. 7 ] 6« < N/A N/A
MED ISO- Room 2 | (. 7 i W N/A N/A
MED ISO- Room 3 | (5<. ;7 /O ¢ N/A N/A
MEDICAL N/A N/A

PRINT: ":P{ﬁ

SIGN:

Z /-

Write Legibly

| "2

Temperature is taken with a Fluke Mod 52 Digital Thermometer




