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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:

23 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: 1188

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

Female: | 104

Male: | 1084

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: 13

How many people were brought into the facility this week?

Number of people brought into the facility this week: 162

How many people have left the facility this week?

Number of people who left the facility this week: 68

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: 315
Male: 248
Female: 67
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 1647
ICE Employees: 0 2
GEO Employees: 0 338
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
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
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SUPPLEMENTAL NOTES:

Request for information was done on 8/21/24, and information was received on
8/21/24. The population counts are current as of 8/21/24.

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

1 MHP*

Staffing information is current as of 8/20/24

(*) denotes a change in staffing level from the previous week. MHP increased from
zero to one.

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

law library during the time period indicated.

How Mamy Nonlitizens Eequrn ed Law Library

Dhates: 122024 5] S8 162024
Morth [ Aoney
Al &la | 3
Al LR1:] iR
A3 33jC 43
Ad aiD iR
Bl SO4E i
B2 S1F 1
B3 511G 3
Bd J6EL i7
Cl ] 7
2 14N 3
. _GHX : 1
4 4207 17
! 2z 0
El O RHLI
DL [ 15)

2 Of Tozl 135
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Jordan
4.Russia
5.Venezuela

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 one 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 8/20/24.

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 8/21/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle3  pate: ¥-[2.-2] Monday  Time: 0205 AM Times/JL2 pm
Shift Checklist AM PM___ | Comments Sy
- No | Yes | No | Yes
All areas secure, no evidence of theli b = i
Workers reported 1o work, no open sores, v f ;
|__fever. cough, shortness of breath, chills, ~ ba
| no skin infection, and no diarrhea oy ~
Kitchen is in good general appearance o o
All kitchen equipment operational & clean W - _ &
All wols and sharps inventoried w L
All areas secure, lights out, exits locked W | '-.:,
FRODUCTION SHEET Menu ltems |cinn | pan | syrup) Ty | marg | diet | sugar | coffee | milk | frun
oammenl cakes | meat syrup
Breuk fast Temperatures [\ 889 1800 4 |\aqdl &+ Rt | 2+ %] o1 |
Menu Items | Sloppy | potsto | carror salad) dress | onon | bun | cake | tea | shice | grd
Joes | salad | =g cheg |k
Lunch Temperatures |35 tm ¢33 [ 0T | — 1 F[ T T ?}TITJ‘E
Menu Items | Chicken | nice | cabb | beans| marg | rodl rink | pamy hread | fruit
[ SRUSAEE ‘ age l :_ ;
Loser Temperatures |27 !Iﬂ_‘[ g (3 %5 (&7 AT 1179 [F1 RT
DISH MACHINE emperature | Wash 150+  Rinsel80+ | If Needed
Tempersture m:l:nﬂﬁi.ng ta manufacturer’s specifications Break fasi -I_".SF F Y ‘f ﬂ-‘—-'_l-@
and chemical agent used in Final Rinse Lunc_]g“_____j_':!'_') (L) Lowwterry
Dinner SO 169 W‘d&n’fu
POT and PAN SINK Temperature | Wash 110F | Rinse [10F Sanitizer-200pprt |
| Final Rinse Temps determuned bry chemncal agent used Break fast 217 ST | 2@931__
; ! Lunch | | Ba o nom |
Dinner jh | 40 | ol
FREEZER and WALK-IN Temperature Freezer 0 Walk-in E'af.inl -
o ez low 35-40 F I5-480F |
Record temperatures, Freezer and Walk-ins AM I-L.v . q, el S
Record temperatures, Freezer and Walk-ins PM |=3. [, ;% &g
' DRY Temperature 45-80 | Spice Room | Store Rm N
STORAGE i AT A
| Record temperatures Dry Storage Areas AM 1/ =2t 5 il
Record temperatures, Dry Storage Arcas PM 71 =1
Hot- Water Temps in sink AM PM
{ ) 2242 | 1]

122

VALHrE, C-m!_-. Superv lléy}

213 Y.

J:—'.:’%-‘;L{;.. =
D ‘u'f,E'F MANAGER

NF-6-2-20

DATE

Signature, Cooll Shpetvisor (PM)




FOOD SERVICE:

GSCO

SeLure SeriIces

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle3  Date: 5-13-2¢( Sunday Time:520p AM _ Time )R] PM
Shifi Checklist AM PM Comments
No | Yes | No | Yes
 All areas secure, no evidence of thefi Y B
Workers reported to work, no open sores, v
__fever, cough, shortness of breath, chills, W
no skin infection, and no diarrhea v
Kitchen is in good general appearance o
_All kitchen equipment operational & clean | Y W ! e - -
All tools and sharps inventoried 'l *
All areas secure, lights out, exits locked || = L3 i
PRODUCTION SHEET Menu Items | cereal | scram| Tky |cinn | salsa | tom | sugar | coffee | milk | bran | bre
eggs | meat | roll -ila ks | ad
Breakfast Temperatures |4 |953 (1953 L+ g+ R4 R4 @4 |/ | g lLf‘.
Menu Items ckn | pota | Carrol| léft | green | onion | bread | tea R salad | frui
salad | salad | celery beans I
Lunch Temperatures | D80 34) |3t 341 Mol [390 BT | BT BT 3?‘13-313]
Menu liems ;S;Em mu;l.-l beans | rice | carrot m:;t eake |drink | chee | frui
Ll 5
 Dinner Temperatwres |/77 | /63 1/33 1170 /75| AT BT | A% 2% AT
(1 A MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperstare according mmnhtlﬂuu-’iq:ciﬁ:ﬂuu Rreak fast /5 = _—
ured chemical agent used in Final Rinse Lunch ffa"? | te5 Jﬂ&w‘
Dinner Yo N lm
POT and PAN SINK Temperature | Wash | 10F | Rinse [10F | Sanitizer-200ppm ' |
Final Rinse Temps mwﬂm Breakfast | /2 40/ |1 ‘.Lfg %D |
' T L!Jm:h 1 A . CRON) |
ol Dinee | 11 s hﬁﬁh“
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | It im
ar below J5-40F | I5-40F
|
Record temperatures, Freezer and Walk-ins AM Fra.] r & LT 3 |
Record temperatures, Freezer and Walk-ins PM -:"Ii,'t "?__-_(E I.I.'E,ﬂ_‘__
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE §
_Record temperatures Dry Storage Areas AM | =7 r J N _
Record temperatures, Dry Storage Areas PM 7] -~ |
Hot- Water Temps in sink AM M
(AL | [AD

NF-6-2-20

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

Cycle 3  Date: ? f? t?‘-;"r Saiurdn} Time: &% (DAM Time:[%_f PM
Shift Checklist PM Comments
- Nu Yes | No | Yes
All areas secure, no evidence of theft X o e |
Workers reported to work, no open sores, s 'Y
fever, cough, shortness of breath, chills, T4 % 1 ]
no skin infection, and no diarrhea £ ii—
Kitchen is in good general appearance Y X *.,
All kitchen equipment operational & clean | 'y |-
All tools and sharps inventoried ) Yo v |
All areas secure, lights out, exits locked X il o | a s ]
PRODUCTION SHEET Menu ltems | oatmeal | scram| gravy | Bk | bis marg | sugar | coffec | milk | chee | D
EEg4 sais | cuii e jedly
| Breakfast Temperatures J% 1713 J’Wﬂn AT %62 (b & |
Menu Ttems |t | vee avd musta | bread | cake | tea Grill | fruft | len
sliced | bean nlad rd chee |
Lunch Temperatwres | 3% 7177 2 &0 1T R (RT3 5% 552
Menu Items | meat | mix | rice | dress| salod | gravy | ketch | drink | Roll | pamy | frui
balky . veg =ing marg |1
L e Temperatures f?i} u"?&- #‘[ AT =T
| DISH MACHINE Temperature
Temperature acoording 1o manufacturer s specificatbons Breakfast
and chemical agent gsed in Final Rinse Lunch
Dinner
POT and PAN SINK Temperature
Final h:Tmhﬂdhﬁmﬁﬂﬂ . Break fast
S A Lunch
oo :*""H'_:Jj Dinner
FREEZER and WALK-IN Temperature
| Record temperatures, Freezer and Walk-ins AM
Record temperatures, Freezer and Walk-ins . M
DRY Temperature 45-80
STORAGE
‘Record temperatures Dry Storage Areas AM
Record temperatures, Diry Storage Arcas PM
| Hot- Water Temps in sink AM PM_ |
J3].4 7LD |

——
Sgnalure, kK ruisir | AM)

I--- ‘ﬂ{.}i

2y

5 1%

FOOD SERVICE MANAGER
MNWF-6-2-20

DATE

Signoture, Cook Supervisor (Ph)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

SeCure Services '

Cyele 3 Daie: 3 % )of Friday. Time: § 400 @) Time: [34.3_ pm
Shift Checklist AM PM__ | Comments }
e No tYes | No | Yes
All areas secure. no evidence of thefi | }( g B |
Workers reported to work, no open sores, ' é Y .
fever. cough, shortness of breath, chills, LY v |
no skin infection, and no diarrhea C AV i
Kitchen is in pood general appearance X e ]
All kitchen equipment operational & clean Tk w 1 " '
| All tools and sharps inventoried i x * g |
All areas secure, lights out, exits locked e L ;_: 5 1.:...
PRODUCTION SHEET | Menu Items | cereal | gravy | fried | bas- | Fruit | marg | sugar | coffee | milk | PB |
pota | it :E I'
Breakfast Temperatures | §2] 1942656 /2 | Ar BBl AT | AT 12hila=]
Menu Items | fmma | grill | green) cole [ ket- | bread |brow |tea | egg | fruit
salad | pota | bean | slaw | chup mie salad
Lunch Temperatures J 2= AT Va TP @ﬂ_ﬂz'— ]
Menu ltems | Chili | pinto | com | salad| dress | marg | roll | drink | chee grd | carr
mac | beans | salad .| «ing ge they | o
L__er Temperatures || 24 | /95 (43 [ B3] AT 1 AT 53]
DISH MACHINE " Temperatare | Wash 150+ | Rinsc180+ | If Need
Temperature according to manufacturer's specifications Breakfast | /55 20
and chemical agent used in Final Rinse ‘Lunch 1/ S¢{p 72
Dinner _|{ S== 75
FOT and PAN SINK Temperature | Wash 110F | Rinse 110 F
F nal Rinse Temps determibed by chemical agent ised ’ Breakfast | J 1O, [y Je2 | . =f
s, TR Lunch J L2, 30
| Dinner 1272 b 200
FREEZER and WALK-IN Temperature Froexer 0 | Walk-in A
ar below | 3540 F 3§ - 40 F
Record temperatures, Freezer and Walk-ins AM | =3, | . AN 5.4
Record temperatures, Freezer and Walk-ins PM i | =22 g T
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE — N i
| Record temperatures Dry Storage Areas AM 11 71
Record temperatures, Dry Storage Arcas P " 5 -7 !
Hot- Water Temps in sink AM PM
I42. 5 | i

mghature, Coo rvisor (A% } e,
4 o

(€U

T’i—.‘t‘!{; Eén VICE mﬁnﬁu o
NF-6-2-20

LBATE

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

N=

. Cook Supervisor (AM)

Cycle 3 Date: ¥ .| S ‘24 Thursday Time: )0 AM [Time: M
Shift Checklist AM PM Comments
Mo | Yes | No | Yes _
All areas secure, no evidence of theft K [EESEE
".h-:_n_-lt.:rs reported to work, no Open Sores, ¥ e N
fever. cough, shoriness of breath, chills, s \g
i no skin infection, and no diarrhea ' W
Kitchen is in good general appearance X .- e
All kitchen equipment operational & clean | ¥ \"; |
| All 1ools and sharps inventoried X ' i
All areas secure. lights out, exits locked |00 00 % — — |
PRODUCTION SHEET Menu ltems | cream I:ﬂ-. coff | | fruit | sugar | milk | coffee | egg | Bran | mar |
ice cake | ik e
| Breakfast Temperatures l?g_ﬂ&ﬁ? ,ﬁr" AT | A 79 AT
Menu liems | Ench | span p:nt'u: salsa dress | salad | marg | comn
I casser | nce | bean| ~mng bread
Lunch Temperatures |] Jof Kb (434 AT AT 39 39 |AT
Menu ltems | fajita | onion | refri | salsa grill | Tort | drink | ckn
PepP | bean | pota | -illa
L__er Temperatures |76 lﬁ_}lﬁ'ﬁrﬁ N9 At A1 [Ilé
DISH MACHINE emperature | Wash 150+  Rinsel 80+
Temperature according o manufacter's specifications.. Breakfast fi'-)"{d F f.:l-.ﬁ}
and chemical agens wsed i Final Rinse Lunch /S 7 /'-.}Z
Dinner i g_ﬁ’ | 93
POT and PAN SINK Temperature | Wash 110F | Rinse 110F
Final Rinse Temps determined by chemical agent used Breakfast | /{9 /20 i
= Lunch |/ D ¢ EY -
gk~ Dinner 2t } il Plst_
FREEZER and WALK-IN Temperature Freezer O Walk-in Walk-in
: SR ar below 3540 F 35_40F
Record lcrnpcralur:s Freezer and Walk-ins AM |- ﬁ',ﬁ %Ei' iy ) A
Record temperatures, Freezer and Walk-ins PM PG ' ;5,':‘3
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE L
Record temperatures Dry Storage Areas AM j | . ?}"- f 1
Record temperatures, Dry Storage Areas : PM ( | "} |
Hot- Water Temps in sink AM PM |
/20.4 T

-

NF-6-2-20

DH.TE él :r|

Signare, Cook Supervisor {PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

fecure SaiviEn

_ﬂr‘l‘:lt 3 Date: = - |l L4 Wednesday Time: o  AM Tim::f?({-q M
Shift Checklist AM PM___ | Comments i
No | Yes | No | Yes
| All areas secure, no evidence of theft X T
| Workers reported to work, no open sores, b ~
| fever, cough, shortness of breath, chills, X, Bz
no skin infection, and no diarrhea oL i
Kitchen is in good general appearance E! - =
All kitchen equipment operational & clean X rs
All tools and sharps inventoried o '8
All areas secure, lights out, exits locked bt T R /!
FRODUCTION SHEET Menu [tems | catmeal | pan | syrup | Bk | marg | sugar | coffee | milk | PB
cakles SALES
Breakfast Temperatures |/ 9 7556 | W7 1393376 | @+ |0+ RZLRE |
Menu ltems | BBQ | Pinto | poea | cole | bun | cake | Tea |ohess- | marg | fruit
ck | bean | sl slaw A5
Lunch Temperatures ffﬂi 7Ly 9 A Ay ﬁ?"ﬁ?“' T AT
Menu ltems | fidelo nneer- lett dress; bread | fruit | drink | chees | Car
meat 58 -ing | rot
1 er Temperatures | /34 j']'q B AT ﬁﬂ" & 5T & 79
DISH MACHINE __ Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature accoriing to manufsciancr’s specificstions Break fast ‘fé ¥ f )
and chemical agent wsed in Final Rinse Lunch /s 6 7
B Dinner |G E
POT and PAN SINK Temperature | Wash [10F | Rinse 110 F
Final Rinse Temps determaned by chemiical agent wsed. Breakfast N EY ‘A3, / —
Lunch A2 | 2203
ooy {20 A
FREEZER and WALK-IN Temperature Freezer Walk-in alk-i
or below 3540F 35-40F
| Record temperatures, Freezer and Walk-ins AM ¢ o1 |
R-E:urﬂ temperatures, Freezer and Walk-ins PM F 5. L 4. '
DRY Temperature 45-80 Spice Room Store Bm
STORAGE . |
Record temperatures Dry Storage Areas AM | —, " '
Record emperatures, Dry Storage Arcas PM =11 *¥1
Hot- Water Temps in sink AM M . l
[ 1 [A] | =.

Cook Supervisor (AM}

MANAGER

MNF-6-2-20

Signﬁ. Cook Supervisor (M)
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FOOD SERVICE: AURORA KITCHEN Secure Services -
OPENING and CLOSING CHECKLIST

Cycle3  pate: & -|%_*2£L Tuesday Time: 2N AM Tint:_zﬁ?s @

Shift Checklist AM PM Comments
| ) No |Yes|[No | ¥ '
All areas secure, no evidence of theft N f |
_Workers reported to work, no open sores, 13 f '
fever, cough, shortniess of breath, chills, AL o
no skin infection, and no diarrhea X !
| Kitchen is in good general appearance S .""; ) ]
All kitchen equipment operational & clean | ¥_ | x R : R
| All 1ools and sharps inventoried |+ [ = ]
All areas secure, lights out, exits locked P af I |
PRODUCTION SHEET Menu Items | werest | pravy | diced | bis | frui marg | sugar | coffec | milk | eges | bk
| pots | cuit | LETT
| Breakfast Temperatures : FIRE | 0+ |357| o | e BST/zzz v
Menu Items | weo span | beans salsa| lett shred | tort fen gm | stew ..-J-
mieat fice chees | -illa | they | tom . [
Lunch Temperatures YIS ZUSeU T3 Pt [39.¢4 394 [T AT V7eH /A2d—
Menu ltems | ckn whip | gravy | pea |bread | marg | cobbl | drink | fruit | PB
¥ | pota Carr = er
[ e Temperatwres 1) 409 A8 Pop2 il @1 | RT 4o |7 he 177 —
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed _|
lemperature acconding (o manufaciures's specifications Break fast !-'Q-’-? y; :: : ;ﬂ -
and chemical agent used in Final Rinse . Lunch 1.5'5 f; %i ﬂ
Dinner | & é) .j TE '
POT and PAN SINK Temperature | Wash [I0F | Rinse 110F | Sanitiver-200ppm
[ Finual Rirse Temps determined by ehernical Apel e Break fast (2aed | {208 120
' Luch |/ /9.4 | /202 a"oﬁ__
- oo | 9.5 | 1205 | 25500
FREEZER and WALK-IN Temperature Freezer O Walk-in Walk s |
or below 35-40 F 35-40F |
| Record temperatures, Freezer and Walk-ins M ;:_J' ¥ 7S X _ .
Record temperatures, Freezer and Walk-ins b M |- A2 245 | U
: DRY Temperature 45-80 Spice Room | Store Rm ' -
STORAGE i N |
Record temperatures Dry Storage Areas aMm. | =i =1
Record temperatures, Dry Storage Areas PM 7 7o
Hot- Water Temps in sink | PM g
IZ L3 | (20 :
. Liang

Signature, Cook Suptrvisor (PM)

-
D SERVICE MANAGER DATE

NF-6-2-20




GEO Aurcra ICE BHgAa02d
B 0353 AM BCU

3130 N. Dakland 5t

Tamperaturg
°F

A1 7301
A2 E5.80
A3 T71.41
A4 FO.S0
B-1 .51
B-2 7231
B-3 T
B4 25,80
-1 EQ.EC
-2 T8 41
-3 7881
C 71.41
E-1 FRAD
EeT - &5
0-1 23.22
2 R
|SOLATION 89.71
PATIEMT RO A
INTAKE/RESE WVIMNG 71.91
Tank Tamp S-12 gd.00
Freasrt Yalus
BOILER-3 Q.0
Linivarsal [puili]
Lo MERY RN Ral-2 and BOILER-4 THI 34

Linlversal Input[1:3]

EEC



193 Approra Dedenniion etes

G e . Monday, August 19, 2024
@ North Building 130 Oaldand Sr.
el Tem];:fmturr: Log Avrara, CO 0010
Date Unit Dayroom Sh;;rer Eh;r;rer Eh;r:rcr Eh;::r Sh;;rer Eh#l}:’:l' Eh:::r
A-1 15
A2 | FE B
Al |14 Taﬂi_;:‘,r Jee1F
A-+ Eiths Tand |#z 27
Bl | o5 : Fa Jé ££° F
B-2 P i ?:'j ﬂ:r.‘rm.ﬂ:‘b ik
B3 | Te.f -
B4 | K73
C1 | §92 :
c2 | Ty o
C3 | Y '
c4 | FLY .
D1 | 432 N/A N/A N/A
D2 | £ N/A N/A N/A
E-1 719 N/A N/A N/A
B2 | F3
—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 X/A
PRINT: MMM STEN: ﬁﬁw
Weite Legibly
M:diu?ﬁ-hnwm Temperatore Log
*. Neme: Dhate: ﬂﬁ;{-’fy"z &
ROOM 542 546 538 536 534 523 522 Tub Ranm
Air:
Water:

Temperature Taken with 2 Fluke Mod 52 Digital Thermmerer




195 mutora Dedenlion Center
Ge Temperatufﬂ Lﬂg 11901 Easl 30th Strest
] Eﬂuth Bl.lﬂd.iﬂg Aurora, OO 80014
sarpg harplods

Date: Monday, August 19, 2024

Unit ATR WATER/5ink Shower ¥ Shower §2
Sauth-A 7/ [o¢ il fog
South-B 5 JI5. 7 Jo5. 7 JO5. F
South-C 'y fﬂéﬂ Fire Vg T4
South-D £3 /fOF /o7 /o F
South-E i /08 104 J8E
South-F rac /08 JBF vi'e
Sonth.G 20 /5.5 pss | s
South-L 10 [os /05 & /o5 T
South-M 1 ‘i fof Fog Fof
South-N £/ oS s /08 5 20T 8
South-X Zo FE5 i LO85. & 208 &
South-Y rd SO yexs A2 g
South-Z - ra2 So5 i S EE

South SMU i Mz iz e
South EHI; Bhawer ‘i'r!'% i?;“g__j' . Ha ” . i
MED 150- Room 1 59 [0F | H/A R/A
MED ISO- Room 2 | F5 fog N/A NjA
MED ISC- Room 3 ¥3 o NiA N/A
= MEDICAL N/A N/A

PRINT: ik{ém / S'énﬂﬂé, SIGN: %f/ T

Write Leglbly "

Temperature bs taken with 8 Flule Misd 02 [agial Fhermometer
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