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Congress of the Hnited Stules
Hmisr of Brpresentntio

Mnshimglon, D& 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

2 August 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: 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: 1106

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

Female: | 126

Male: | 980

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: 10

How many people were brought into the facility this week?

Number of people brought into the facility this week: 231

How many people have left the facility this week?

Number of people who left the facility this week: 107

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: 189
Male: 112
Female: 77
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 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 v/ No
Law and Leisure Library Logs:
Yes / No
Medical Staffing Update:
Yes v/ 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. There were no
changes reported.

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

law library during the time period indicated.

How Mary NMonCitizens Beaquested Law Libiary

Dates 1Y te TR
North | Aniex
Al E1ES | &
A2 30/B 21
A% 13iC ig
Ad 1] ¥ 0
Bi 45|E i
B2 _RJF 1
B3 IBIG 1]
1] 12l 11
Cl ] T 15
[ae] 1y ]
C3 6K 0
| iajy ]
1 iz i
El ARHL ]
DL | 36
o 0 Tatal &0
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.Russia
3.India
4.Guatemala
5.Colombia

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 8/2/24.

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 8/2/24.
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dacLive Services

= FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

C}"EIE 5 Date: 7] 28, 2l SUNDAY Time: v oy AM Timt:!ﬂgé M

Shift Checklist AM PM Comments |
No | Yes | No +‘n"¢5 _|
All areas secure, no evidence of thefi W RS
Workers reported to work. no open sores, N AT,
fever, cough, shortness of breath, chills. ¥ ¥ |
no skin infection, and no diarrhea i ‘;.4_: |
| Kitchen is in good general ce N ]
All kitchen equipment operational & clean ' § -
All tools and sharps inventoried ol b
All areas secure, lights out, exits locked S e Kn
FRODUCTION SHEET Menu Items | cream | serm Bk | tdrt | salsa cake | sugar | coffe | milk | Bran | PR |
rice | egg | saws | -ills C Flks
Break fast Temperawres |19, 95 [jax [PF | OF A+ Rt | P4 luzi [0 pf |
Menu Items | Char | pota | cole | lett onion | mayo | bun | chees | fruit | tea |
broiled | salad | slaw must | e |
Lunch temperatures WAL A3 580 %3377 [DT |pT 15151364 =5 g .
= Menu Itemns Red €W !rice | hom| salad | dress | tont drink | cake | Beef | fn
beans | sausg iy -ing | -illa palty
Dinner Temperatwes (/90 [T /3D 1193 | AT AT AT (RT1A T AT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed B
muhﬂ_wim : Breakfast | /57 v C gy Teme |
20d chemical agent used in Final Rinse =~ Lunch 5% P lowo ¥ |
; : - ' Dinner | 45— ]
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-2
Firal Rinse Temps deicemined by chenizal agen ueed Breakfast | s/e/ o Vi 27 jﬁn
E ] R t' S i S _{‘# i Lunch LO.() 121 ¢ Pl |
RS T B M Dinner (1O (12 20 E'ﬁ_», |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | alk-fn
. or betow 3540 F 3% - 40 F
X 00Uy dncen !
Record temperatures, Freezer and Walk-ins AM | -2 (., /2 ¢ (28
Record temperatures, Freezer and Walk-ins PM |~y -b Ll | 59 |
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE
Record temperatures Dy Storage Areas AM Ty I
Record temperatures, Dry § Areas PM - i
Hot- Water Temps in sink AM PM
I £49 /AT | 2 |

P idng—s . e
179U i i

DATE

RVICE MANAGER
MNF-6-2.20
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SeCure Services

~ FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cyele5  pate: . 27.99 SATURDAY  Time: d ‘ffah.m Time: PM
Shift Checklist AM PM Comments
- No | Yes | No | Yes 1
All areas secure, no evidence of theft k’ e red _—i
Workers reported to work, no open sores, b '
__fever, cough, shortness of breath, chills, X \i i
no skin infection, and no diarrhea X ¢ |
Kitchen is in good general appearance ¥ il _
| All kitchen equipment operational & clean N4 =
All tools and sharps inventoried = » Y i
All areas secure, lights out, exits locked e N |
PRODUCTION SHEET Menu Items | cat sorm | T- | jelly| cinn | bi marg | coffe | suga | milk | fr1 |
meal | egz | ham | roll r [ r
Breakfast Temperawres | /93206927073 Kt | BT 7| ATTA syl alla il
Menu Items | ckn Pinto| gr | len | pota | onion | bun grill |tea | brea
patty | beans| beans salad N thees d =
| Lunch Temperatures | lpf.0] %] DEmE Eac=THLA 1Sl (PT [£1
Menu Items | Salis | pota | cabb | mix | roll marg | cake |drink | brea | jelly | PB
Linner T:mpemlurm_’lﬁ' (33 (39 120 BT (3> 7T LT Er [ ET B
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed 5
Tmmm-ﬂd!mﬁntqmﬁﬂmr'ﬂ#mm by Break fast fﬁ % 1%; o A
Hmwmm e LlE g Lunch =" e,
POT and PAN SINK Temperature | Wash 110 F Rinse 110F | Sanitizer-200ppm? |
Fiod i o St Break fast Q’ FO00pp
et Sk Lunch 13 L= el 2
T aats S Dinner | {5 LY iﬂj“i B |
FREEZER and WALK-IN Temperature FF"::;‘.‘J 3"";3.:’;";1 HHI$F |
i | o ' ol
(Colex Aee o Sl
Record temperatures, Freezer and Walk-ins 3 AM |- /. :bg . <9.</
Record temperatures, Freezer and Walk-ins PM |- '; > 2 |59 |
DRY Temperature 45-80 Spice Room | Stord Rm :
STORAGE |
Record temperatures Dry Storage Areas AM rai | ) 1
Record temperat Dry Storage Areas PM =21 ~.f
Hot- Water Temps in m AM PM
< -

a1y

DATE

Signature, Cook Stupervisor (PM)
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 5  Date: 7 +M FRIDAY Time: g'i'fﬁtj AM  Time: l,ﬂﬁ ]' PM
Shift Checklist AM PM Comments |
No | Yes | No | Yes ]
All areas secure, no evidence of theft GLIRRUR ]
Workers reported to work, no open sores, v'g |
fever, cough, shortness of breath, chills,
0o skin infection, and no diarrhea \y
Kitchen is in good general appearance B ]
All kitchen equipment operational & clean D
All tools and sharps inventoried 1\ B
All areas secure, lights out, exits locked '-l_— M o ":f
PRODUCTION SHEET Menu Items | cereal | gravy| grill | is- | fruit | marg | sugar | coffe | milk | eggs | PB
pa | cuit e
Break fast Temperawres | WT VoA /452 Sl RT 25§ AL AT 95 /P Rrr
Menu ltems | Ckstir | rice | corn | peas| bis- | marg | pudd | chees | tea | fruit
fry | cuit -ing | e £ H.f;
Lunch Temperawres 565 [16A41e5300HM| 0T |3a3 | 270 3@l 01 ‘:
. Menu ltems fung grill | Pinto| cole| ketch | bread | drink e B
salad | poto | beanst slaw| -up salad |
Dinner Temperatures 2{% []91{ H__}‘g AT ﬂ."'l' ﬁ‘f o |
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
iwmﬂubmu&nﬂ:wﬁm: Breakfast 15 (s | FF /g — |
mﬂchmﬁﬂ]:g:ﬂmdhl-mﬂll:u Lﬁn;h .IFé_ I g d i!-l":- s
Dinner - ] E {‘,- As s i
POT and PﬁN SINK TEI'IIP-EHHII"E Wash 110 F : Rinse 110 F ‘iamuzcr-"ﬂl]pp
h-IRmelhmmwmwm used __ Breakfast 5 __‘T' L — ,,,,.é{,.r.-:]' !
: : ST Lunch | || % k3
et A el e I h +n+“*_”14|
FREEZER and WALK-IN Temperature Fr:;;ﬁ o EW:H'EE: ' . ;Elnr |
a2l e 1 r iy
__|Cooe o™= | 3
Record temperatures, Freezer and Walk-ins AM ﬂ,z__ 9 5.0 ' B
Record temperatures, Freezer and Walk-ins PM | K il ;I g g |
DRY Temperature 45-80 Spice Hoom | Store'R "
STORAGE :
Record temperatures Dry Storage Areas AM =31 +1 | |
Record temperatures, Dry Storage Areas PM | 7] -7) _
Hot- Water Temps in sink = Ph , _ _|
1] | |
—

D SERVICE MANAGER
WF-6-2-20

1

;g.;m
> 24

i
o = S:yutm‘g. %Jd: Suprn'isl:lr_[PM]
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Fﬂnn SER‘FIEE: MBJM_{:!—LEJ_N TecLwe Servicss
OPENING and CLOSING CHECKLIST

Cvcle 5 Date: M—?— 35 Q«‘-f THURSDﬂE’ Timeﬂf&)m Time: 7) |52 _PM

Shift Checklist PM Comments
Mo Yn}s No | Yes
All areas secure, no evidence of theft A B 15
| Warkers reported to work, no open sores, 15X} o~
|__fever, cough, shortness of breath, chills, % =
no skin infection, and no diarrhea ol
Kitchen is in good general appearance K il
All kitchen equipment operational & clean ) il
All tools and sharps inventoried e £
All areas secure, lights out, exits locked | Ly |-
PRODUCTION SHEET Menu Items rice | pan |syrup| T- | Bran | marg | sugar | coffec | milk | egg | frui
raisin | cake ham | fiks | I |
Breakfast Temperatures /&7 3 (S8 2 Jr7 Wil | Bf | 79 | Br | A7 J7 K7
Menu ltems | fajita | grill | Span| refrd tort | salsa | salad | dress | cake | tea | frunt |
meat | onionl rice | bean| -illa =ing |
Lunch Temperatures | G20 iug.:;.%a Ho & < 297 AT (gt TR
- Meou ltems | Turkey | slice mays mus | corn | bread | drink | lett | bro | fruit
i salami | chees sulnd tard | salad onio | coo
Dinner Temperatures | 27 | 5% K1 /132 BT (RT (32 /9 332
| DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
i ey oy Breakfast |] € C _
nPAIRR Lunch | [ 54
'.---'-."'._."_.. IR E;"-, ...-_ ) "'.' . Dinner {
POT and PAN SINK . Temperature | Wash 110 F
E cher sl |- l..ﬂ#- Break fast o
S ' : ol e - ; - . A Lunch b
P'I."- ST R Y 1 \:';a_'.l. 3 e z Ear Dinner {:ﬂd &!E‘
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk in
or below 3540 F 3I5-40F
Record temperatures, Freezer and Walk-ins |2 e AM | /9 | Z] | S329
Record temperatures, Freezer and Walk-ins PM |=i3T 7 “h G ' e
DRY Temperature 45-80) Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM 2/ =7/ i -
Record temperatures, Dry Storage Areas PM -7 ] - ]
Hot- Water Temps in sink A PM
2 lCold
E:gnarun:. isor (AM) Eignuﬂ"u@, ook Supervisor {PM)
m 736 )t
EEW]EEMJ&NAGER * DATE

-fr-EvED



FOOD SERVICE:

cleld

SRR Services

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

y

AT

Cycle5 pae: 2 Qmednmday Time: AM_Time D0 pm
Shift Checklist PM Commer
Hu Yes | No | Yes
All areas secure, no evidence of theft . Bl =R =
| Workers reported to work, no open sores N
fever, cough, shortness of breath, chills, 3 T _
no skin infection, and no diarrhea !
| Kitchen is in good | general appearance I
.ﬂ.II kitchen equipment operational & clean g F :
Al 1ols and sharps inventoried f |
All areas secure, lights out, exits locked LI | fl E
PFRODUCTION SHEET Menu Fiems farina | scrm gravy| bis- marg | sugar | coffe | milk | fruit | chee | |
EREs cuit e 50 |
Breakfast Temperatures I¥5 35 KT 1 =7 | '
Menu Items | Tahitia | rice gr | salad) Pinto | dress | com marg | tea | dice | fn
chicken beans bean |-ing | bread -
Lunch Temperatures | /772 fﬁmﬁq | Jo¥ AT
Menu ltems Ck leg mix | roll | beans | cake marg
T r Tempersiores | 739 | Y31 191 139 AT 53
DISH MACHINE Temperature | Wash 150+ | Rinse 180+
Tnmmmﬂha wmhcmf:m 1 Breakfast —
Dinner [ 5] | 2
POT and PAN s:mc Temperature | Wash 110F | Rinse 110 F
F""'“,Hhm '..'-'.'. agent used Break fast /1S _-Pfel &)
."'--u___-.t-. . _h-:ﬂ":l _*__:*_'q_"_ ¥ L :";E_;_;_:.;T = LUIH:I'I J’E‘ ._,I" fﬂ
. AN A B T ra* Dinner | 2.4 /1 9
FREEZER and WALK-IN Temperature Freezer 0 Walk-in
of helow 350 F |
Record temperatures, Freezer and Walk-ins AM =% 1 [J' s ) S22 |
Record temperatures, Freezer and Walk-ins PM |— /4.7 = G
DRY Temperature 45-80 Spice Room | Store Rm
| STORAGE
Record temperatures Dry Storage Areas AM 7!’ TF— [ j
Record temperatures, Dry Storage Areas PM “IJ 2/
| Hot- Water Temps in sink AM PM
/219 1710
Signanare, %k Supervisor (PM)
7



FOOD SERVICE:

Sl C &

Socure Servioes™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

'FOOD SERVICE MANAGER
NE6-2-20

Signamure, Cook fupqﬂr-l:urlFMJ

C}'tle S Date: N Tuesday Time: 3= AM TimeH’;ﬂ ﬁ PM
Shift Checklist AM PM Comments
Mo | Yes | No | Yes
All areas secure, no evidence of thefi vl L e
Workers reported to work, no open sores, d W,
fever. cough, shortness of breath, chills, o '
no skin infection, and no diarrhea o, P
Kitchen is in good general appearance W, i
All kitchen equipment operational & clean i G
All tools and sharps inventoried % f
All areas secure, lights out. exits locked | o i
PRODUCTION SHEET Menu Items | cereal |pan | syrup| T- | fruit | marg | sugar | coffe | milk | PB
caka ham e =t
Breakfast Temperatures @ 4 ?5,3_&1— (S8 [ et | v+ flat | —1
Menu Items | fidelo | meat | car | dresd salad m cake | sa tea | chee | bed
sapce| rots | sing T _ 5e
Lunch Temperatwres_|[F2H V4 AT 319 |RT A7 |~ AT 894 AT
Menu Items | Ck frd | gravy| pota | gr | salad | dress | roll | drink | mar | fruit | PR
Fe steak bean =i I - T .
L i Temperatures [[10% IRT8FSIREL [T R P IRT R34 (BT
| DISH MACHINE = ' Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperstiane according to manafactaner’s specifications Breakfast | /€S [
and chemical agent used in Final Rinse T Lunch f ! i)
: : ' Dinner | i é ¥ il =
POT and PAN SINK Temperature | Wish 110 F Rihse 110 F
rw#mmwmymw Breakfast | /3¢ St/ |
" *r'_::_- ;’ Lunch ,i" g 3 |
o S ,J"‘ ' ?':“1.'::.' " i Dinner 3 12¢. 2L |
FREEEER and WALK-IN Temperature Freezer 0 Walk-in | Waik-in
or below 3540F 35-40F
Record temperatures, Freezer and Walk-ins M |- 2.9 Z | SS.¢
| Record temperatures, Freezer and Walk-ins PM | —taq [ 29 L =7
DRY Temperature 45-80 SpiceRodm | Stefre R - il
STORAGE
Record temperatures Dry Storage Areas AM i 7/
Record temperatures, Dry Storage Areas PM “lo i
Hot- Water Temps in sink AM PM :
=, 55 |
Lian9
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S L Sarvices

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

NF-6-2-20

C}'EI\E S Date: 7). 22-24 MONDAY Time:p7i~ AM  Time: PM
Shift Checklist AM PM Comments !
No | Yes | No | Yes
All areas secure, no evidence of theft Y ESRe
Workers reported to work, no open sores, N ¥
fever, cough, shoriness of breath, chills, o Ny
no skin infection, and no diarrhea o bl |
| Kitchen is in good general appearance o Y ]
All kitchen equipment operational & clean ¥ 4 |
All ols and sharps inventoried Y )
All areas secure, lights out, exits locked |00 0 X | ™~
FRODUCTION SHEET | Menu Items | ocat- | scrm Jeily | bis- | marg | sugar | coffee | milk | PB | frui
meal | egps cuit _
Break fast Temperatres |95 [[3S R et =3 et 43| pi| ot |
Menu Items | Beef | Pinio | rice | len | bun | mayo | fruit | brea | tea
patty | beans must "%f Apily | d |
Lunch Temperatures | (LB | 1 w8l [151.026{ DT n,p‘Tﬂ Pr_lpT BT 1
Menu Items | T Ham beans! chp | marg | com drink | Mac | frult | salng |
Mg | 1-:? brea chees
[ er Temperatures | | 30 %‘ﬁr I3 BT AT R (3¢ (K1
| DisH MACHINE Temperature | Wash 150+ | Rinse 180+ IT Needed
Temperature according o manufucturer s specifications Breakfast Jees / Low Te
and chemical agent used in Final Rinse Lunch () !§§ QQ
: Dinner | /4p %ﬁ_
POT and PAN SINK Temperature | Wash 1 10F Rinse 110 F Sanitizer-200pp
Al oaR Temps devimined b T Breakfast | /7 7.4 (231 5 ¥
Sy >.'-— T TR L Lunch = [i2 DOPPM |
ol el _'*F;;F- Py, Dinner ¥ 'j-" £ & I8 o0 Pfae :
FEEEIFR and W.ﬁlﬁ-lﬁ Temperature Freczer 0 Walk-in | Walk- | " f
or below 3540 F
3540 .
. F I
Record temperatures, Freezer and Walk-ins AM Fy 3 ‘-."‘11'-_} |
Record temperatures, Freezer and Walk-ins PM |- "'2, _;' £S5 |
DRY Temperature 45-80 Spite Room | Store Rm
STORAGE . i
Record temperatures Dry § ¢ Areas AM =¥ =)
Record temperatures, Dry Sto Areas PM 31 i
Hot- Water Temps in sink AM PM
— 1235 | 1zl |
Signature, Cook gl AM) Signatlire, Cook Supervisar (PM)
, 3 2424
SERVIC GER I:m E



-1
o-2
G-5
()

E-i
E-2

O-
%DLATIGN
PATIENT REOOM

INTAEE'RECEIYING

Tank Temp 53-12

Fresent Walus

BCILER-3 :

Liniversa, Input[1

LEEErDH‘-r' ROCM MALU-2 and BOILER-4

Uniwersa. [npLt[13]

GEQ Aurara ICE
3930 M. Cakiand St

Temperature

F

Ta12
= R
T1.ED
70.90

£0.20
73.E0
o011
0.1

9.2
.11
2.3
79.00

2.3

7541
o

#9.00
141

71.91
4.4

.00

160 .56

GE3Q

FA02024
73526 Al BCLU



GCO

Temperature Log

South Building

195 Antora Dotention Center
114611 East 20th Street

Aurora, OO0 #0010

Write Legibly /

Temperuluce is taken with a Fliuke Mad o2 Digital Therinmueter

Seure Senvicas
Date: Monday, August 05, 2024
Unit AIR WATER /=zink Ehower #1 Shower #2
South-A ’-]}\, h:’kf ;1_ I‘ t I.Ill-.
South-B TN JEL P i}
South-C 7. f O, ) f L |
South-D g [04-< L \!
South-E 7O o 5 4 4
South-F 7 %r J; C}I-t ,é Lt L fj
South-G = A { ¢f
South.L 7 | o4, ¢ v 11
South-M ik {145 ‘ol ¥
South-N 70 [5e | il W
South-X 7]. ,{g 40 I [
Soath-¥ Jo. /3«1 L o
South-Z 75, FO X" 3 7
En:uut:’l:II SI;_:"UIE anifuwe: ?1 :fu :j_ 'f] I '} j?i
3 T | /953 4 /4
MED ISO-Reom 1 |  J7) AN N/a N/a
MED 180- Room 2 | /2 s XL N/A N/A
MED IS0- Room 3 7’2___ *’f fe:.?*; . EE_ NiA N/A
MEDICAL N/A H/A
L BIGH:
Ao %




1G5 Ayarora Dletentiog Teniler

G e . Monday, July 29, 2024
@ North Building 3136 Cralddansd 3t
I — Temperature Log Asroms, CO BOME
Date Tpit Dayroom Eh#u;rer Eh;;rer Eh;:er Sh;‘!m:r Eh;:-cr E-h;::r Eh;;mr
a1 | 7714
a2 | 6550 Tk | ® } REXY
a3 | 7160 Tﬁ?"lk %Jl ﬂ
ae |70.90 (Lzeinethiom gL}
Bi | (¢ et (69
B2 | 73.60U |
pa | A2.0
B4 | JV0]
c1 | £9.80
cz | /ol
c3 | /23]
cd |77 00
D1 | 7L.49 N/A N/A NAA
D.2 | 740 N/A | N/A | WA
Bl | 72T} N/A | N/A | N/A
Rz | /500
~Phy |-
Thempy | N/A N/A N/A N/A N/A N/A N/A
N/A N/A N/A N/A N/A N/A
PRINT: %{'ﬁ-} SIGN: W/
Write Legibly v
Medical Showers Temperature Log
Mamie: Date:
ROOM 542 540 534 536 534 523 522 Tub Ropm
Air:
Water:

Temperature Takei with a Fluke Mod 52 Dipital Thermoreter
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