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11 Iy o, O >p515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

26 July 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: 1

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: 985

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

Female: | 117 |
Male: | 868 |
Nonbinary: | Unknown

Prefer not to Say.'l Unknown |

Version 1.4




How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 10

How many people were brought into the facility this week?

Number of people brought into the facility this week: 96

How many people have left the facility this week?

Number of people who left the facility this week: 86

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: 112
Female: 75
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week : 3/30/2020%:
Individuals Housed in GEO Facility: 0 938
ICE Detainees: 1 1646
ICE Employees: 0 2
GEO Employees: 0 338
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
Yes [ No [
Daily Foods Production Service Records:
Yes [ No [
Temperature Logs:
Yes [A 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 7/25/24, and information was received on
7/125/24. The population counts are current as of 7/23/24.

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
3 Physicians Assistants (PA's)*
2 Dentists

1 Dental Assistant

4 Medical Records Clerks

14 RN's*

14 LPN's*

1 Psychologist

1 X-Ray Tech.

4 Tele-Psychiatrists

1 Administrative Assistant

0 LSW

Staffing information is current as of 7/25/24

(*) denotes a change in staffing level from the previous week. The number of
PAs increased from 2 to 3; RNs increased from 12 to 14; LPNs increased from 13
to 14.

Law Library:
The below table indicates how many people from each pod request access to the

law library during the time period indicated.

How '_"nfa.n:l."_"fmﬂ:rruenl: Eq-l:rur;:e.d Lamws [.|hr.|_-}-

Diates [l 3PP TS ] 79024
North __|Annes |
Al 12[A 0
AL 16| 28
Aj 14|C 24
Ad 0D 23
Ei 15|E !
B2 i3|F B
Bl 33| b
B! L 10
Cl 0|M [
iC3 2N 1
iC3 0K 1
ic: 13|¥ 11
E1 3|Z :
I [l
1B} §

[ B Total H
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Nationalities:

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

2.Russia

3.Guatemala

4.India

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 (1) new case 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 7/23/24.

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 7/26/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: "_'} -21-2d SUNDAY Time: (5720 AM  Time: .MM C}'cle 4
Shift Checklist AM PM Comments
! No | Yes [ No | Yes
All areas secure, no evidence of theft b4 b R o
Workers reported to work, no open sores, | ¥ b -
__fever, cough, shortness of breath, chills, ¥, | Yy - e
no skin infection, and no diarrhea W ‘T[__
Kiichen is in good general appearance e )
All kitchen equipment operational & clean A k2
| All 1ools and sharps inventoried ¥, E' | e
All areas secure, lights out, exits locked TR 8 K 1}
PRODUCTION SHEET Menu Items | cereal | scrm | bk | salsal gril | tomt | sugar | coffee | milk | PB | fruit
e@gs | sausg | piia | -illa IL
Breakfast Temperatures | R4 i) 1901 |2+ 1895 @4+ | R4 | pt (343 |ef | Rf
Menu Items | wrkey | pota | lettug cole) mus | onion | mavo | bread | brow | 1ea | egg
sliced | saladr | slaw| tard nic | salad
Lunch Temperatures | 240 285 Bﬁ-’.ﬂfﬁiMﬂ BTASN A 5’( BT ifﬁi_‘_
Menu [tems | Ench | span | pinto) salsa salad | dress | com | marg rin | frui | chee
casserol rice | beang -ing | bread | g k |t 58
Dinner Temperawres | |45 1201 (200 [ AT/ 33 (AT [RT |33 [T e 3B
DISH MACHINE ] Temperature | Wash 150+ | Rinsel80+ | If Needed
T:mpmhjr:mmrdlngmmul'tnnr sspmﬁ:ﬂ_nm Break fast = e
wﬁ:bnmulummndmﬁa}km i Lunch Jrgg fag_
Dinner | 50 (1L
| POT and PAN SINK Temperature | Wash [10F | Rinse 110 F
[ Final H.n#'l‘emp ﬂnnmmnihyxhpl:dwmﬂ Breakfast ,ﬁj;' 7 | &R
_ : i _‘Er-gi;_k & Lunch Hﬁ*,ﬂ' | 120/
e e LR Dinner | 14 | 190
FREEZER and WALK-IN Temperature Freezer O Walk-in
or below 35-40 F
Record temperatures, Freezer and Walk-ins AM U4 34h
Record temperatures, Freezer and Walk-ins PM |=Lo | 36 |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE -
Record temperatures Drv Storage Areas AM =11 | =1 o ]
Record temperatures, Dry Storage Areas PM =71 | ] |
Hot- Water Temps in sink AM PM | f _—
/227 |10 | |

ey
-fy“ﬁéoé'ﬁ oo

Stgnaturg, Cook Sip!'n{s?{&hﬂ]

i o %

0 SERVICE MANAGER

NF-6-2-20

IDAYE L1

2l

Signature, Gﬁgupﬁ'\-imr (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
pate: 7-20- 24 SATURDAY _ Time: a‘:’@mm Time: (GlggPm___ Cycle d
Shift Checklist AM Comments
S o -5 No | Yes ?-.'1:: "I’es
| All areas secure, no evidence of theft -!Ef' sk B -
| Workers reported to work, no open sores, . | it
lever, cough, shortness of breath, chills, | Es
no skin infection, and no diarrhea f %) &
Kitchen is in gu-ud general appearance :éj | ~
| All kitchen equipment operational & clean 'Y o ks
AI] tools and sharps inventoried s - 4 . o
All areas secure. lights out. exits locked k | #
PRODUCTION SHEET Menu Ttems | oat scrm | bk | jelly| bis | marg | sugar | coffee | milk | che | PB
meal | eggs | sausg -cuit ese |
Break fast Temperatures || 9% . ﬁ“‘,’r"' &b ﬂ'ﬂ_ AR AAAY . v
Menu Items | Tamale rice | beand cole| marg | com |[cake | gm | tea | fruit
I, pie | slaw bread | | [urlq.- | -
Lunch Temperatures | |2 if-gﬁ[__l&:&'ﬂ 24208 01 | DT NUAS| PT X7 3!
Menu Hems ckn rice | car | marg cake | bread | drnk | jellv PB frui | raw
stir fry =rals | L vep
Dinner Temperatures | {75 ﬂm a9 AT AT AT TRT AT fi1 132
IMSH MACHINE = Temperature | Wash 150+ | Rinsel180+ | If Needed !
Temperature according to manufaciurer’s specifications Break fast 15
and chemical agent used in Final Rinse Lunch f J_E—j{_ﬁ W e |
Dinner _ Jf £—1 | 59
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F saniuz:r-:-nnﬁ__ 1
Final Rinsc Temps desermisod by chemical agent used Breakfast |/ Fod ; Efﬁ?" e |
G : Lunch fi‘g | i | i _
Dinner Flel 1 A0k
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
B or below 3540 F 35-40F |
Record temperatures. Freezer and Walk-ins AM |- . e | | f_
Record temperatures, Freezer and Walk-ins PM |- Fa e
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE
Record temperatures Dry Storage Areas A‘T_:‘;—F-__'?-f S S
Record temperatures, Dry Storage Areas PM | 7 | "M
Hot- Water Temps in sink AM M | l | e
: - 7372 ye— 124 ]
) Signature, Cook Supervisor (PM)
> a3al
DATE™ -~

NF-6-2-20
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: -‘J - | q F ;; of FRIDAY Time: Q’“{ AM  Time: PM Cycle 4
Shift Checklist AM PM Comments
No |Y No | Yes
All areas secure, no evidence ol thelt f :
Workers reported to work., no open sores, {"i X s
fever, cough, shortness of breath, chills, § kY
no skin infection, and no diarrhea M,
Kitchen is in good general appearance X A
All kitchen equipment operational & clean L S, -
All tools and sharps inventoned ¥ 1%
All areas secure, lights out, exits locked e ~_
PRODUCTION SHEET Menu Items cercal | Frch | syrup| bk | PB marg | sugar | coffee | milk | Diet | fruit |
Loast sUS . Felly
Breakfast Temperatures ﬁM E [ Kial.va EF Mi‘ﬁf
Menu Items | ¢k rice | pinto| roll | mix | marg |tea | unbrd | raw
nugget beans Vep ckn | veg
[Lunch | Temperawres |[{(gA[[Hd{ eSO PTIHOHAD DT 1010
Menu Iems | hot bun | chili | bean| cole | pota | onion | must | cob | dri | chee
dog slaw | salad -ard | -ler | nk | se
Dinner Temperatures || & | AT f’?ﬂﬂ f% %4 | Th ﬁ‘ﬁ- ﬂ"{ 52 IRT I3R!
DISH MACHINE Temperature | Wash 150+ | Rinsel 80+ If Needed
Temperature according to manulacturer’s specifications Break fast df :.;% f‘%;
and chemical agent wsed in Final Rinse Lunch 155 £ N
Dinner | 5 [ &5~
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F
Final Rinse Temps determined by chemical agent used Break fast ffﬂ ‘,-"Q-f
Lunch | (1O [2
Dinner || O | l_‘
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
of below 3540 F 35 - 40 F
Record temperatures, Freezer and Walk-ins AM LS.N | <47 i %‘%?
Record temperatures, Freezer and Walk-ins PM |- B & |74
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE — = e N
Record temperatures Dry Storage Areas AM '::" { = p"
Record temperatures, Dry Storage Areas PM =i [ 2]
| Hot- Water Temps in sink AM PM j Il ]
[22.2  [TM |
Eig_nalun:- Cook E‘:upfrviim (PN o
— 1 5]

NF-6-2-20




FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

pae: 7:/3- 29  THURSDAY Tumr;"]."'fl.'ld () TimeDpZ2PM _ Cyele 4
Shift Checklist AM Y omments
i Nﬂ m- |
[ All areas secure, no evidence of theft .4
Workers reported to work. no open sores, ol i |
fever. cough. shoriness of breath, chills, .
no aLm infection. and no diarrhea A Y
I~..1H.hu.r| is in E.'D'Ehli gencral appearance 25 BN .___'?_-__ i g
| All Kitchen equipment operational & clean o |
| All tools and sharps inventoried g b B
All arcas secure, lights out. exits locked ' ~
PRODUCTION SHEET Menu ltems | oan T- coff | fruit| eges | marg | sugar | coffee | milk | bre | PR
meal | ham | cake ' ad
Breakfast Temperatures (BIIATAT 379.63%.6 AT AT %A AT
Menu [tems fidelo | mem | pm | comn| salad | dress | marg ! roll tea | che | Fruit
R T sfiece| heand -ing ese
Lunch o Temperatures | e LD | WolO) \efy WS |3 d| 07 [ 371 | DT |27 35{26D
Menu [tems | Char | beans{ macr| che | roll | Lewt’ | dress | fromn drnk | car | epp
sensema e brodled salad| ese Onion |_|1g ot | sabkd
Dinner Temperatures #q L6 |52 R b 3
DISH MACHINE 5 Temperature | W i If Needed
Tenperature pecording bo mamufacturee’s specifications Breakfast F |
and chemical agont used in Final Rinse Lunch 'I\.g% ’I%’ _{hﬂ
Dinner [ 50 [ DS (
| POT and PAN SINK Temperature | Wash 110F | Rinse 1O F '.".l.mlll:l:'-:r-"ﬂlllppl
Final Hinse Temps délermined by chemical agent used o Breakfast ‘”" ? |||F .J’I;ﬂ .2 :,'?ﬂ ,I::!
_Lunch g5 [ | /25| [one
Dinner Whem 94 |26
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Whlk-in
o ; ar below 540 F _1_?'5 ARF
Record temperatures, Freezer and Walk-ins AM |09 7l [ SL1-C
Record temperatures, Freezer and Walk-ins PM A7 A2 ¥
DRY Temperaiure 45-80 Spice Room | Store Rm | J
STORAGE = o o
Record temperaures Dry Storage Areas AM [ 1/ |
Record temperatures, Dry Storage Areas PM -1} =
Hot- Water Temps in sink _AM PM . ) | N
/2049 I | E

Signature .‘n#umn-imr (AN

,,fﬁqbti sERVICE MANAGER

NF-6-2-20

J:dd-al

DATE

Signature. Cook Eifp-:;isnrﬁ"h’ll



Date: _:;2 A7 - ? < Wednesday

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: O4CHAM _Time: Q0 lsPM__ Cycle 4

MNF-6-2-20

SRR

Shift Checklist AM PM__ | Comments |
Mo | Yes | No | Yes
All areas secure, no evidence of theft .9 -
Workers reported to work, no open sores, A 'F_
fever, coupgh, shortness of breath, chills, % ‘F _—
no skin infection, and no diarrhea b
Kitchen is in good general appearance W ¥ dtin Loumer |
All kitchen equipment operational & clean | & ¥ 1| S5 : i _
All tools and sharps inventoried i }? i he :
All areas secure, lights out, exits locked I .:1\‘;; - —
PRODUCTION SHEET | Menu ltems | farina | eggs | gravy | diet ( bisc/| | marg | sugar | coffee [ milk | che | fruit |
jelly | torll eep
Breakfast Temperatures iﬁ_&_ﬁﬂ F5E 2T /‘g?_l Eﬁ ﬁT' ﬁf_ ﬁ? 325_ _‘I.ﬂ.i. |
Menu Items Taco pinto | rice | salad| salsa | dress | com marg | “hees | tea | gm
casser | beans i Ibread B 1Ky
Lunch _Temperatures 1119 -I.IE _3'_5‘_-_3‘ BT | AT | Fil m_ﬁ' A D0
1 Menu Ttems knleg | poia | mix | bean| marg | roll b drink | brea | il | PR |
gra | veg | puddn d ¥ [
Dinner Temperatures | 129 | 17| NET 1333 | AT | BT A1 R i.'.'r! | B |
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed i
Temperature according to manufucturer’s specifications Breakfast | S-:F" 1‘5_& _f.ﬂ:h_""#_?;
and chemical agent used in Final Rirse Lunch 155 ] S o aw dea
Dinner | A== 1 2 -re
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F | Sanitizer-200ppit |
Final Rinse Tenyps detcrmined by chomical agent used Breakfast | A F- [t T.of | 200prr—
Lunch | /9. 119 | 2000~
Dimmer  |J15.71 | )} 77 |7260c¥ "%
- ; . Freczer O | Walk-in Walk-in
FREEZER any “‘d"‘f']h SEmprmme ar below | 35.40 F 35 - 40 F
 Record temperatures, Freezer and Walk-ins AM 17 ft\ a 24.9 \i&\i_ i
Record temperatures, Freezer and Walk-ins PM Ly ot Lt =
DRY Temperature 45-80 Spice Room | Store Rm £
STORAGE i et
Record temperatures Dry Storage Areas AM | =] .c?' | ——
Record temperatures, Dry Storage Arecas PM S0 A s 21
Hot- Water Temps in sink AM PM
1%« _1]7] |

Signarure, Emk Supervisor (PM) ==
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FOOD SERVICE: AURORA KITCHEN
X OPENING and CLOSING CHECKLIST
Cycle 3  Date: ) -wi24d Sunday Time:oz, o AM  Time: PM
Shift Checklist AM PM Comments
Mo | Yes | Mo | Yes
All areas secure, no evidence of thefi Y, S
Workers reported 1o work, no open sores, N v
fever, cough, shortness of breath, chills, W o
no skin infection, and no diarrhea W W
Kitchen is in good general appearance ¥ X %
All kitchen equipment operational & clean o W %
All toois and sharps inventoried ,
All areas secure, lights out, exits locked Ehaal e a
PRODUCTION SHEET cereal Py | cinn | salsa | tort sugar | coffee | milk | bran | bre |
Menu Items %ﬂ ﬂ o e E o | |
Breakfast Temperatures | R+ |3%5|¢6 |D+ | R+ | 0+ | @4 | e+ |89 | g4 |t
Menu Items | ckn pota | Carrod bett | green | onion | bread | tea PB | salad | frui
| zalad sl | colery | beans Jlfglg'g
Lunch Temperatures |27F 9 84 [36] |380 130 |30 |27 [T |27 [— |er
Menu ltems Salis gravy | beans | rice | carmol cake drink | chee | Fruit
N ﬂ:ak . -ifla ¢ l
” ner Temperatures [il7-2 [ 734 i85 1/% Vor 7 pr | AL [ W C [ 2g [ |
InSH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed :
Temperature sccording to manufacturer’s ipﬂlﬁrﬂm_, _ Break fast jﬁ ) HI;E—#I '
and chemical agent used in Final Rirse. Lunch [51 —% (o Serrif)
Dinner |55 17171 L) fevv™ 5l
POT and PAN SINK Temperature [ Wash 110F | Rinse 110F | Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast | /999 | /29 | 2 ]
. R Lo :b : Lunch LI 12 %
T E Dinner Iy HB.€ H p
FREEZER and WALK-IN Temperature Freezer 0 Walk-in [ Walk-in
or below 540 F |35-40F
| Record temperatures, Freezer and Walk-ins AM |—1.3 S | SEC}
Record temperatures, Freezer and Walk-ins PM |- 3.3 =159
DRY Temperature 45-80 Spice Room | Store Km
STORAGE
Record temperatures Dry Storage Areas AM 10 3 1
Record temperatures, Dry Storage Areas PM 9 10 |
Hot- Water Temps in sink AM PM
/229 11/ P
Signature, Opok Supervisor (PM)
_____ JO-IY
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cyele 3 Date: ‘? [ '2 }F-I‘- Satu rda}' Time: ﬁ' LMJ AM  Time: | L',‘E. 5‘ PM
Shift Checklist AM PM Comments
No . | Yes | No | Yes
All areas secure, no evidence of theft bl T
Workers reported to work, no open sores, < ¥
fiever, cough, shortness of breath, chills, K i .
no skin infection. and no diarrhea .| X - !
Kitchen is in good general appearance T u.';. i SRk S !
All kitchen equipment operational & clean X — } 1
All tools and sharps inventoried | K 4 ! T .
All areas secure, lights out, exits locked S ~J |
FPRODUCTION SHEET Menu ltems | o#tmeal | scram | gravy | bk | bis %marg | sugar | coffee | milk | chee Dict |
eges saus | cuit - ge | Jelly
Break fast Temperatures 4 :_l'_:l"l.l‘ﬂ,-_ mm&j
Menu ltems turkey | veg miyd musta | bread | cake | tea Grill | fruit | len
sliced | bean :.-:lm:l rd chee
Lunch Temperawres |50 [1WSO3T0[2T BT (9T 1 151D 340
oo Menu Items | meat | mix | rice W! salad | gravy |ketch |drink | Roll | pany | frui |
balls | veg . marg t
Dinner Temperawres | /7] 9139 17" |33 179 | BT | A1 Kb BT
| DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperalure aecording m-nfufuuu-‘; specifications Breakfast "'1. flfﬁ' %"’ @L_‘é%
and chemical agent used in Final Rinse Lunch |5 IF . Lo dein
- Dinner | | 44 170 1
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm |
Fr-mmmmmm by chemical agenf used Breakfast | / [ 2 =) g !
z L R *I'“‘i e Lunch _L%% { O _:J:ﬂrﬂ;ﬁfb_u;
it ; “] Dinner f']...‘T | ] & 7 E!E !E g, |
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 [-1.4 54 5 35.5
Record temperatures, Freezer and Walk-ins PM |-3.2 AL} a5
DRY Temperature 45-80 Spice Room | Stofe Rm N '
| STORAGE ;
| Record temperatures Dry Storage Areas AM =+ =
Record temperatures, Dry Storage Arcas PM “11 | 7/
Hot- Water Temps in sink AM - MM
- (4. ] L )] |

Supervisor (AM)

4

Signature,

-

(DY

D SERVICE MAMNAGER

g"
F6-2-20

DATE

Signature, Cook Supervisor (PM)



GEQ Aurora ICE 712212024
7:30:16 AM BCU

3130 N. Qakland St

Temperature
°F

A-1 71.41
A2 68.71
A3 70.00
A-4 71.12
B-1 ' 69.80
B-2 71.71
B-3 69.80
B4 69 .80
C-1 68.71
C-2 £38.80
C-3 72.00
C-4 70.00
E-1 69.01
E-2 71.21
D-1 74.11
1SOLATION £9.71
PATIENT ROOM 71.12
INTAKE/RECEIVING 71.41
Tank Temp S-12 0.00
Present Vaiue
BOILER-3 0.00
Universal Inputf1]

160.86

LAUNDRY ROCM MAU-2 and BOILER-4
Universal input]13]

GEO
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Monday, July 22, 2024

North Building

195 Aurora Detention Center

3130 Ozkiand St.

B ——— Temperature Log Aurora, CO 80018
Date Unit Dayroom Sh;:ver Sh;;rer Sh;;ver Sh;:ver Sh;;ver Sh;;;ver Sh;;ver
- Al | 71 ¢ .
a2 | 697 7{1}1 Tonf ¥ |
A3 | 70.90 A/ g, N Tavkl F2
a4 | 71072 E ﬁ.ﬂ <!
B1 | 6%. 50 ( ,?'? '} .‘C.";( 1'c//}<vf!a o
. B2 |717]
B3 | 6750
B4 |67 YO
ci1 |6¥%7)
c2 |6%7.80
c3 | 7400
c4 |/0.00
pi1 | 74)) N/A | N/A | N/A
D-2 i N/A N/A N/A
E1 |6%20) N/A | N/A | N/A
g2 | 77«2
Fhy
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: ‘Pl r/—, SIGN: %
Write Legibly
Medical Showers Temperature Log )
Name: Date:
#a
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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Secuire Servicas™

Temperature Log

South Building

Date: Monday, July h 2024

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A /3. /o !  { l/
South-B ‘7:’;; [ O | {< I
South-C 7 "{— ,l" Q‘f‘ dé A )
South-D ), "f' V O ? U U
South-E 7 3. Jot L /N Uy
South-F YT, /O S it A
South-G 7¢. fo ) “ Y
South-L 7 2 / ot U \f
South-M 1] / o) “1 L
South-N 7 3‘ J O l [ 4!
South-X 4B [ o<t 3 L ! Lf
South-Y 71 ] O ¥ L Ly
South-Z ]O. JOH- T X o

South SMU 70 ISV ke B
South Slﬂg Shower ’7 0 - / 5 7. Y | ( A
MED ISO- Room 1 | /% oy ! N/A N/A
MED ISO- Room 2 | /% /o9 ! N/A N/A
MED ISO- Room 3 7"']# o, ‘( - N/A N/A

MEDICAL N/A N/A

Temperature i

PRINT: Q(fr*—.

Write Legibly

SIGN: ﬁ

s taken with a Fluke Mod 52 Digital Thermometer
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