Congress of the Hnited Stutes
House of Representatives
Washington, DA 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

5 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: 1016

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

Female: I 134 |
Male: | 882 |
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: 11

How many people were brought into the facility this week?

Number of people brought into the facility this week: 56

How many people have left the facility this week?

Number of people who left the facility this week: 117

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: 286
Male: 201
Female: 85
New Cases Total to Date Since
CONFIRMED COVID-19 CASES: this week : 3/20/2020*:
Individuals Housed in GEO Facility: 0 938
ICE Detainees: 1 1645
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 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 7/3/24, and information was received on
7/3/24. The population counts are current as of 7/5/24.

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

13 LPN's*

1 Psychologist

1 X-Ray Tech

4 Tele-Psychiatrists

1 Administrative Assistant

0 LSW*

Staffing information is current as of 7/5/24

(*) denotes a change in staffing level from the previous week. The number of LPNs
was reduced from 14 to 13; the number of LSWs was reduced from 1 to O.

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: 6/24/2024 ta 6/28/2024

MNorth Annex

Al 1A 0
A2 23|B 15
A3 27|C 4
A4 0|D 0
El 46|E 17
B2 33|F 3
E3 35|G 1
B4 27|L 9
Ci 17|nd 11
c2 13| O
C3 45X 1
C4 25| 26
El 19| 2 9
E2 2|RHU 0
D1 24

D2 0| Total 476
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.Venezuela
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 (1) 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 7/3/24.

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 7/3/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

L}
Cyele 1 Date: SUNDAY Time: O (D AM  Time: ]6”7 PM
Shift Checklist AM PM Comments ;
No | Yes | No | Yes o
All areas secure, no evidence of theft v 2 J
Waorkers reported to work. no open sores, i \r !
fever. cough, shortness ot breath, chills, v ]
| no skin infection. and no diarrhea ¢ .
Kitchen is in good general appearance v’ p o
All kitchen equipment operational & clean v W :
All tools and sharps inventoried v, J
All areas secure. lights out, exits locked v Q)
PRODUCTION SHEET Menu Items oat— | scrm | gravy| Dic | bis- marg | sugar | coftee | milk | PB | chee .
meal | eggs pota | cuit s¢
Breakfast Temperatures | 1592 1731093 1504 21 _|26-0 g1 |1 |36 | 1 |31
Menu ltems | Tky deli| potato | cole | lett | mus | onion | dres- | bread | fruit | tea | Gm
meat | salad | glay tard sing AP buan
Lunch Temperatures | 542 |20 | 34528p| — 3743 |20 | ET [ pr | pT ALl
Menu Items | Burito | refri | span | fett | salsa | dress | chees | drink cake | broc | Tort |
. beans| rice -ing € col |l
_h'ner Temperatures j éﬂ / Zé 17:5 33 b,'!— n T 35 /‘JI'T R-T 173 HT |
sH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
emperau.m, according to. minufact‘urer 8 spec1ﬁcat;01:ts ‘ Breakfast )gl l ‘75 ’O u) ; )|
and chemical agent used in Final Rinse M&dm ne WM )l'D ‘Lunch l’ ﬂ—/‘ \hLD d_pmo ;
Weadf vo - Jnn ~ Dinner 1 é_,{y‘ 139 [:@_,.W
POT and PAN SINK Temperature ] Wash 110F | Rinse 110F Sanitizer-200ppnt
Final Rinse Temps determined by chemical agent used Breakfast [{{ Y (2L 20000m -
Lunch {12 U5 2200.pp
Dinner l LQ 15— |
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in LE
or below 35-40F 33-40F
Record temperatures. Freezer and Walk-ins AM . O L. ( byl ﬁriﬂ
Record temperatures, Freezer and Walk-ins PM |— & F5

39

DRY Temperature 45-80 Spice Room | Store Rm
STORAGE R |
Record temperatures Dry Storage Areas AM % 20
Record temperatures. Dry Storage Areas PM © 7 O ‘
Hot- Water Temps in sink AM PM
12| [2D

§7n

ray
— /
Sig turW (AM}

-

324

DATE

Signature‘,’CEok Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN

S s

OPENING and CLOSING CHECKLIST

Erud e

Cycle 1 Date: (Q-c)% ?—4 FRIDAY Time: (YLfm AM Time:')J)Q_,Jé PM
Shift Checklist AM PM Comments
) No Yes | No | Yes k
All areas secure. no evidence of theft \( _

Workers reported to work, no open sores, )c_/ N :
tever. cough, shortness of breath, chills, g C( |
no skin infection, and no diarrhea ) D |
Kitchen is in good general appearance ¥ —;‘ - ‘1
All kitchen equipment operational & clean X ~ 1 ) 7 |

All tools and sharps inventoried )4 Hu -~ _"_' .,:, AR _,:n ‘o vma
All areas secure, lights out. exits locked o .. Y A i e |
PRODUCTION SHEET Menu Items | oat scrm | gravy| diet | bread | bis- | marg | coffe |suga | milk | frt -
meal | egg Jelly cuit | r e r !
| Breakfast Temperatures /60317 AT K7 138347 LAl v
Menu [tems | Taco | Pinto] corn | lett | shrd | salsa | tort grill | tea | grd | M7t j
meat | beans chees -itlas | chees turk |
Lunch Temperatures [[ (84 HQIIDWVHDOAL2L2 | T 2T | — [T liF. A3
Menu Items | tuna pota | lett | mix | dress | bread | ket drink | cake | egg | it .
salad | wedg veg | -ing -chup sald |
Y Temperawres | 3% 166123 73| BT AT AT KL R B2 AT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed ]
Temperature according to manufacturer’s specifications Breaktast ) 5 (_{ ) ? '7) !
and chemical agent used in Final Rinse Lunch 1550 ,wg’@ |ON qémo 1‘
Dinner 1 56& ) 720 | SDgrrg |
POT and PAN SINK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast j QD / -2/ ;)cjdp e .
Lunch 9.0 | 121 [Qo0fpH |
Diver | U 10 1906 po |

FREEZER and WALK-IN Temperature Freezer 0 Walk-in akk-in
or below 3540F 35-40F |
Record temperatures, Freezer and Walk-ins AM ;,? S “%c{\% 5 8‘3 )
Record temperatures. Freezer and Walk-ins | e Bomor ywor M | R, 0 QA2 =2, S
DRY Temperature 45-80 Spice Room | Store Rm ) |
STORAGE |
Record temperatures Dry Storage Areas AM 2 -1/ 4
Record temperatures. Dry Storage Areas PM "7 ! wi f
Hot- Water Temps in sink AM PM |
21 12D |

grvisor (AM)

Signature.

/3

FO ySER\/[CE MANAGER
L.
NF-6-2-20

DATE

S?gnzﬁfﬁ. Cook Supervisor (PM)



FOOD SERVICE:

~

G

R&{Lire Serioes

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1 Date: CO ' Q -'? . }‘/ THURSDAY  Time: QL/JO AM  Time: D?BO PM
Shift Checklist AM PM Comments
No |Yes | No | Yes
All areas secure, no evidence of theft N
Workers reported to work, no open sores, \;( ¥ !
fever. cough, shortness of breath, chills, M % i
no skin infection, and no diarrhea X Y
Kitchen is in good general appearance X A ;,
All kitchen equipment operational & clean X N ;
All tools and sharps inventoried e ~ !
All areas secure, lights out, exits locked S %
PRODUCTION SHEET Menu items | cream | pan | T- " | syrup | marg | sugar | coffe { milk | Bran | fit
rice cake | ham [~ e flks
Breakfast Temperatures |9z 31/093 18424~ 1S g+ 1RT .37 ?‘ A7 A1
Menu Items | fajitas | grilt | grill | refri span | salsa 'salad | dress | tort | drin | tea
onion| pepp| bean} rice -ing |illa |k
Lunch Temperatures |09 2 WO W H (00 HEF pT (370 (91 gy
Menu Items | Ckn grn | corn potat | marg | roll drink | ckn AT
patty | beans ﬁ;ﬂh cKes
D3 Temperatures |73 1764 /681|111 L %5 | R Rt KT KT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according te manufacturer’s specifications Breakfast 1S+ 1 Ao /an/ W :
and chemical agent used in Final Rinse Lunch 165 ' =1 l M “‘-1 |
Dimer | [© ] [ ]93 U teff
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm |
Kinal Rinse Temps determined by chemical agent used Breakfast /9 (l / 2/ _ Qad .
B Cuneh 1TSS OO T S0t~
Dinner L[S L{O 2op pom
REEZER and WALK-IN Temperature Freezer 0 Walk-in Wafk-in
or below 3540 F 35-40F ‘
& |
cord temperatures, Freezer and Walk-ins AM ~2 . &/ 3 9 “[’ 3 ?_.S:j
sord temperatures, Freezer and Walk-ins PM |~-ip. O ~3Y 377
DRY Temperature 45-80 Spice Room | Store Rm :
YRAGE
d temperatures Dry Storage Areas AM =+l ﬂf‘[ |
rd temperatures, Dry Storage Areas PM w f'[ { |
Water Temps in sink AM PM E
[22.4 1] ]

Signature. Cook Supervisor (PM)

© 077 0?9/ 2036

SZ}NICE MAMAGER

DATE '




FOOD SERVICE: AURORA KITCHEN

~

OPENING and CLOSING CHECKLIST
Time: )4t )AM Time:)%f? é@

Cycle 1 pate: (920 2¢( WEDNESDAY
Shift Checklist AM PM Comments
No | Yes {No | Yes 5
All areas secure, no evidence of theft A Ve !
Workers reported to work, no open sores. & 7 L
fever. cough. shortness of breath, chills, X, / B
no skin infection. and no diarrhea \ e |
 Kitchen is in sood general appearance X 7
| All kitchen equipment operational & clean pd )
" All tools and sharps inventoried Y N |
" All areas secure, lights out. exits locked _ T o
PRODUCTION SHEET Menu Items | farina | brk | coffe fruit| marg | sugar | coffe | milk | eggs brea '
meat | cake e d —
| Breakfast Temperatures |/ 72-7./ Z4AT | /T xS | A M7 12531353 AT
Menu Items Burrito | span | hom-| salsal chees salad | gress | corn | mar |tea | gr
rice | iny e -ing | bread | g tk
[Lunch Temperatures | /&% 1/ 7278 er| 321| 39! a | er | 3d e |9
Menu Items | Ck refri | grill salsa | tort peac | drink | chee | fruit bur
sausag b_eans pota -illa | hes ﬂ s€ ger
_,mner Temperatures | 1835 1989 41 7 1Tc 148 KT 58 13X ItY
DISH MACHINE Temperature | Wash 130% Rinsc180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast ! S < /S m%
and chemical agent used in Fina Rinse Lunch [ 56 Ik’s 0 Te e
Dinner (50 ENZ /ow@emP
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chem;cal agent used Breakfast /s 7 00 m .
Lunch /20.2 |1/% 2 ZQ;z
Dinner /ﬁb\ 5288 (2o
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
[ Record temperatures. Freezer and Walk-ins A Foer (eaAM 5. S 25.% S S
Record temperatures, Freezer and Walk-ins PM_ |~ 0] ?7' s (4,202
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE I
Record temperatures Dry Storage Areas AM 20 =/ -
Record temperatures, Dry Storage Areas PM 70 ’f 0
T 4 )
Hot- Water Temps in sink AM PM -
777 2 [ NdZ

LD

Signature, Cook S ervisor (PM)
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FOOD SERVICE: AURORA KITCHEN

~ OPENING and CLOSING CHECKLIST
Cycle 1  Date:(p- 25 2/ TUESDAY  Timeze oo AM Time: /G40 PM
Shift Checklist AM PM Comments o
No Yes

_No Yes

All areas secure, no evidence of theft X
Workers reported to work, no open sores, X Y
fever, cough, shortness of breath, chills, ¥ N
no skin infection, and no diarrhea A N
Kitchen is in good general appearance X Y
All kitchen equipment operational & clean X \:, -
All tools and sharps inventoried X ~ ~ ;
All areas secure, lights out, exits locked e N
PRODUCTION SHEET Menu Items | cereal n | syrup| bran! bkfst | marg | sugar | coffe | milk | PB | frui
m,} flks | meat e t
Breakfast Temperatures | 24 M3, 2| 2+ VIE 26003 e |2 352l #7
Menu Items | Stir-fry| mix | rice | dresq salad | roll marg | beans | tea | fruit | ckn
veg sing
Lunch Temperatures | /@2.1 |/ 59 (&G W) 39 27| B¢t i %9/ | E 2T Y
Menu Items | Tky- | Bk | Grns | marg corn | drink | brow | fruit
Deli mt| beans bread nie
O Temperatwres | /9% | 195 /157 53] AT LAL [T AT
DISH MACHINE ' Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /54 / 7 /i T
and chemical agent used in Final Rinse Lunch / 55‘ / /05 J i el
Dinner | 05 [ e~ | lrulo
POT and PAN SINK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppi
Final Rinse Temps determined by chemical agent used .| Breakfast /5.3 AN @ e
| o Lunch /203 [ [21.5 | 2edppn;
- Dimer | /9| [ 2 g
FREEZER and WALK-IN Temperature Freezer 0 Walk-in alk-in
or below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM {-/ ¢ K. 2 0.5
Record temperatures, Freezer and Walk-ins PM -ﬂ) . 7 G 2 ‘]
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE . 5
Record temperatures Dry Storage Areas AM 7/ 7/
Record temperatures, Dry Storage Areas PM 7 71
Hot- Water Temps in sink AM PM
/5.3 I

N il — CHparaz, - W
Slanature ok Bupgrvispr (AM) Stemature, Cook Supervisor (FM)

K ey, @0775‘/

2-20

nguh SERVICE’MANAGER DATE
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() FOOD SERVICE: AURORA KITCHEN
' OPENING and CLOSING CHECKLIST

Cycle 1 Date:ép - 24—2_4 MONDAY Time: 0210 AM Time:gaﬁ PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft v PR
Workers reported to work, no open sores, y N
fever, cough, shortness of breath, chills. v Y
no skin infection, and no diarrhea e ¥
Kitchen is in good general appearance v ~
All kitchen equipment operational & clean ¥ “y
All tools and sharps inventoried v ~
All areas secure, lights out, exits locked N Y
PRODUCTION SHEET Menu Items | cereal | scram dice | tor- | salsa | stm | sugar | coffe | milk | fruit | brd
egg | pota | tilla pota e
Breakfast Temperatures | {4 |(R1 1910+ | (& avo |@+ | &F [3eo| @t ot
Menu Items | Ck leg | gravy] whip| peas| Pinto | cobb | marg | roll tea | fruit | PB E
qtr pota | carrt| beans | -ler le |
Lunch Temperatres | J90- (14811511083 Wl | BT | 351 DT(RT g DT |
Menu Items | fideo | grn | meat e| salad | dress | garlc | fruit | drnk | chee ‘
ﬁ _ | beans| sauce ;K\/w -ing | bread se
Dinner Temperatures | [ 36 /791/3617 153  RU BT 23 A1[33 |
DISH MACHINE ' T'emperature Wash 150+ | Rinsel80+ | If Needed |
Temperature according to manufacturer’s specifications . Breakfast / éo 2D —1
and chemical agent used in Final Rinse . Lunch ’ % . 17 Vo)
. Dinner 155 1165
POT and PAN SINK Temperature | Wash IO F Rinse 110 F
Final Rinse Temps determined by chemical agent used Breakfast /2 (s S/, & oo o, i
| B Lunch Ho.0 | D1 o fpm
. o Dinner | J/0 | J/2  [9pb pram
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in*
or below 35-40 F 3I5-40F
Record temperatures, Freezer and Walk-ins |- AM 4.3 %, D n. (!____!
Record temperatures, Freezer and Walk-ins PM |-&80 5 x> i
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE i
Record temperatures Dry Storage Areas AM =74 “7/
Record temperatures. Dry Storage Areas PM ) 11
Hot- Water Temps in sink AM PM |
_—— SR G il | |
?‘ 76(% £ - Z:
Signature. Cogk Jyperdisbr (AMy- Signature, Cook Supervisor (PM)
' mr L35 4y
*Frj) SERVICE MANAGER DATE ’ ~
NF=6-2-20




GEO Aurora ICE 7/1/2024
7:35:03 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 70.81
A-2 69.80
A-3 70.11
A-4 70.90
B-1 70.31
B-2 72.31
B-3 70.00
B-4 70.31
C-1 70.11
C-2 70.11
C-3 70.00
C-4 77.11
E-1 71.60
E-2 70.00
D-1 78.32
ISOLATION 73.12
PATIENT ROOM 72.31
INTAKE/RECEIVING 71.91
Tank Temp S-12 0.00
Present Vaiue

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 160.86

Universal Input[13]

GEO



Secure Services™

Monday, July 01, 2024
North Building
Temperature Log

195 Aurora Detention Center

3130 Oakland St,
Aurora, CO 80010

Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A1 | 70.5] n 5 ;
A2 | 69.40 ( 72. 2\) C(Lﬁ
A-3 70. // §(I Y ﬁ,kc AR /g)lv\f\
A4 | 70.90 1200 Tonk )
B1 | 70.3] /20) Fpbb B-D
L/ -~
B2 | 72.7] /
B3 |70.09
B4 | 70.%]
c1 | 790-1)
c2 | .1
C-3 7. 0O
c4 | 77.11
D-1 76 N/A N/A N/A
D2 | 70. N/A | N/A | N/A
E1 | /1, 60 N/A | N/A | N/A
E2 | /0,00
~ Phy
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: -?r SIGN: (¢~
Write Legibly il
Medical Showers 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




o 195 Aurora Detention Center
G e Temperature Log 11901 East 30th Street
_ South Building Aurora, CO 80010
Secure Services™

Date: Monday, July 01, 2024

Unit AIR | WATER/sink Shower #1 Shower #2
South-A 69.0 | [ofh V! 1)
South-B 73T /0, 7 L b
South-C 7d . 3 / S " Y
sounn | 7C.2 | /O% O z [
South-E 73 /a3 W 1]
South-F 75.0 JasT 2 V ) (
South-G 7 7.0 [OSy 2 L U
South-L 71 ) [o4, 2 l W
South-M 7(. 1 10 )" I J
South-N -\ [ Qld‘ O /] vl
South-X (75 D /D Lf L'f' ! M
South-Y 7(.© IO 3 [t V)
South-Z G Cﬂ 7 /v AR h ‘4

South SMU 760 .S L U]
South SMg Shower 7(9« I q‘g ol ) a
MED ISO- Room 1 | /2 /| ]05. 7 N/A N/A
MED ISO- Room 2 | 72, | /05 7 N/A N/A
MED ISO- Room 3 | /7. | /0S5 7 N/A N/A

MEDICAL N/A N/A

PRINT: jDﬁfY‘—; SIGN: g/’
[

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer
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