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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:

30 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: 2

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: 1286

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

Female: | 106

Male: | 1180

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: 14

How many people were brought into the facility this week?

Number of people brought into the facility this week: 150

How many people have left the facility this week?

Number of people who left the facility this week: 53

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: 305
Male: 239
Female: 66
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week : 3/30/2020%:
Individuals Housed in GEO Facility: 0 938
ICE Detainees: 2 1649
ICE Employees: 0 2
GEO Employees: 1 339
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
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
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was done on 8/28/24, and information was received on
8/28/24. The population counts are current as of 8/27/24.

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 8/27/24

(*) 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 Moy MonCitivens Fequested Law L ibesry

Dates | B R to B 160504
Nosth _|Annes
Al | 19]A 2l
Al 18{H 30
Al 33|C 1
Ad | oD 2
BI 35[E 21|
B2 i6|F 3|
Hi STl 1
B4 47]L 1]
1 39 |M gl
£l 111N 1]
C3 45|% ] |
C4 FR(Y 221
El | 0|2 i
B 0| BHL

EI 10

DI | (| Tatal G001
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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 was one new case among GEO staff and none among ICE
staff. They reported two 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 8/28/24.

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
9/5/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

ol RIS TREIEg R

TN,

a
FII;HJD Srné f MANAGER

NF-6-2-20

DATE

Date: -15-24 MONDAY  Timepnzio AM - Timed/7 M Cyele 4
Shift Checklist AM PM Comments
— No | Yes | No | Yes
| All areas secure, no evidence of theft ¥
Workers reported to work, no open sores, f k"
_fever, cough, shoriness of breath, chills, X F .
no skin infection, and no diarrhea ol S
Kitchen is in y.md general appearance IRES e
All kitchen equipment operational & clean W o oA -
All tools and sharps inventoried ¥ ~ >
All areas secure. lights out, exits locked ¥ < -
PRODUCTION SHEET Menu ltems | Oat— | Serm| potato Jelly | Bise | marg | sugar | coffee | milk | PB | frun
miea| S pogni
| Breaklast Temperatures | /949 R g+ (g1 | Rt | mt | Fod R 4
Menu ltems | Ch Fans?| ri grill | torti, | piMo | tea | cake | ckn | frail
) Siast o @edl | psame |
Lunch | Temperatures | {{pl.] | — | l— el ——
Menu ltems Beel hun hash | cole | letwic | onion | dress | ketchup | dnnk | Hruit | s
ity hrowm| zlaw I =ing wrd
T o Temperanres [/69 AT | Y1973 |38 |38 |1 B &t KT AT
DISH MACHINE _ Temperature | Wash 150+ | Rinsel 80+ [I“-Imded -
Temperature according to manufacturer's specifications Breakfast (% ) ‘%5 k,_,gﬂ
und chemdcal apent used in Finall Rinse Lunch Fi=l e
Dinner | S5 L2C iﬁbf‘
| POT and PAN SINK Temperature | Wash 110F Rinse | 10 F Sanitizer-100ppm
Final Rinse Temps determined by chemical agent wsed Breakfasi J'r'ﬂ‘?iJ -""’Q}i ] :
Lunch , 217 |
Dinner | )1 &~ | //9:4, Li}:up]f
FREEZER and WALK-IN Temperature Freezer 0 Walk-in alk-in
— or below 3540 F 40 F
Record temperatures. Freezer and Walk-ins AM |5 25 ¢ )\ ﬁﬂ :.'
Record temperatures, Freezer and Walk-ins PM -Ls - =D Lﬁﬁ,
DRY Temperature 45-80 Spice Room | Sthre Rm
STORAGE
Record tr:mp:ratl.m:s Dry Storage Areas AM / yyi
Record temperatures, Dry Storage Areas PM =} -7/
| Hot- Water Temps in sink AM ) ~ A
— f‘f Jlr ﬁ'. .
ﬂ:ﬂ( ; 2 /92 s
sature, Hyﬁ% Sigisalure, Colthk rvisor (Pl
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: E Oy =Y TUESDAY Time: Q__H’”a.}l\i Tim!’ﬂ”ﬂ PM_ Cycle 4
Shift Checklist AM M Comments i
L B B No | Yes | No-| Yes
| All areas secure. no evidence of theil . [ XC Fa 4 .
- Workers reporied o work, no UPET BOTES. /{_ | r B =
|__lever, cough, shortness of breath, chills W Vi
iy shin infection. and no diarrhea ¥ ¥ \.-":
| Kitchen is in 1 good weneral appearance X s
A1 Kitchen equipment operational & clean ‘-{_ 1/_: -
| All wals and shurps inventoried F I\ 4 - e
| Al ureas secure, ighis out. exils locked | W )
rFHHm CTION SHEET Menu Items cereal | pan | syrug T- marg | sugar | coffec | milk | egx | lran
| cike | ham T
Hreak fast Temperatures %9 AT AT %7 Z AT
Menu ltems e Seley | 7% | bre | frin
. " BT Orinrt gk, | ver~
r i unch lemperatures ; frcy — | — ff_
Menu Items ' pea’ | beans| salsd) roll | dress | mang | drink | cake | <he ' firudi
| saghett | eurrog | | g | : | = |
L Tempersuwres WATL ¥ {TRSTIZY &g RTIRT [ Zipo | 717 (RT ez 4o
| GISH MACHINE _____Temperature | Wash 150+ | Rinsel80+ | If Needed
'. I imperiirg E“ilfl.:'f i manulEiurer s speciicaions Breakfasi gﬁ' ijﬁ_ /Wj
| and chemied apent used in Final Rinse [ unch y, H |
' Dinner | ¥ | /B
| ii."lp"r and PAN SINK Temperature Wash | 10 F Rinse |10 F Sani iider-2dppan
| imal Ringe T-:mi'l". determimed by chemical agent used Breakiast ffﬁ 3 ff |Ir. ll._.r" I ﬂg‘? )
| Lunch | /40 .4 | f1(. 2
| Dimer | /)b | [[[.Z _ 74PPN
| FREEZER und WALK-IN Temperature Freezer § | Walk-in ~ Walk-in
= . orbelow | 35-40 F 33401
| recond lemperatures. Freezer and Walk-ins AM = ‘f:{? .__?l.‘; ¢ ‘F ' ‘E}
Record tempetatures. Freezer and Walk-ins . PM |- .2 o4 .
DRY Temperature 45-80 Spice Room | Sfode Rm I
| STORAGE — -
! R&urd temperatures Dry "'rlrl:l"&:g-? Areas | AM | S/ 5‘4 |
i Record temperatures, Dry Storage Areas : PM _,?(.'.1 & .
| Hot- Water Temps in sink AM PM ) |

2b

LianY

rvisor (A S

[~
1D SERVICE MANAGER

M F w220

Signatere, Cook Supervisor | P |
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FOOD SERVICE: AURORA KITCHEN
: OPENING and CLOSING CHECKLIST

bute: F- I 34 Wednesday time: G{OOAM_Time Jppb PM_ Cyeie 5

Shift Checklist AM PM Commenis
S == 4, D s WNo | Yes _ -
Wi ure eits secure, no evidence ol | heft | hos =
LOPRSTE |-...|-.|I'I d 16w ark. MU Opet: SOres. - i N 5
et cough, shonness of broath. chills. | i ! W -
£l ..-.'n |_!'||LI.._iE i. ..hl:l no diammies ﬂ._ "‘? = — §
chen 1+ 10 good general appearance | 3 f ! N
| kilcien cquipment operational & clean | © K . I
| wols and shasps inventoried 9 S
Al ancas secuie. :|E::I:; ol exits locked | ti.
rRODUCTION SHEET Slenu Ttems faring | epgs | gravy | died | basc ! | marg | sugar | colles | milk | <he
jeily | tonill | f 1- ‘
 Rrcoktost l'ﬂ'mpmlurﬂ'?-..MM _M_;ﬁ"'_,ﬂ_-‘_;ﬂf Fﬁ'
{ senn ltems Taco pinfe | rce | salad sakia | dress | orom g | -.I'-n
! casgar | beand | | =ing bread
e T S ARG ek er BRUFOS
Menu ltems Cknleg pomm  mix | bean| marg | roll | bred drink "*n;: |-.I| 14
— grat | veg | | mlddh |
| {Jipmet | Temperamures 96 IMF ]E | E H! ,i !]J,:r Rr".', R-rE.: R"}_’
- DISH MACHINE Temperature \'-nh 150+ | RiEE% rw_g_eg_m
| Teenperaire soarding 1 proamd sctarer's specificatioas Rreaktast
oamwd &b n'_nﬁ._‘.:n:ll.t used iy Fimal Rinse LlJl’!ll:qh M
= Dinner i i
POT und PAN SINK Temperature | Wash 110 F Rm.z- L1 F Saniier- .'-“"n -
.y Rurq' Ty detenmined by chemical agem used Eireaiu':jhst E | 5 é ! ! f E E
— N _ Lunch S0 EO 1
Dimer [ 17& | UL | 200 pam,
' FREFZER and WALK-IN Temperature Freezer il Witlk-in , Wi “f -H
e or beiow | 3340 F _ -—.—t
| | LA 1[ Eeimperil I"”".E ..."l:n'_'a.l. .J.""-.l. 1I-|'-.]|L.'IJ'I‘~ .| AM )| Ao ;‘\. i___ B _,_Jf ?
u_-."1dh-r‘f"-1 ILUres, FreezEer .mJ Walk-1is P -'H'D.d--j ——43("'-
, DRY | Temperature 45-80 Spice Room | Stope Rm |
| STORAGE ;i !
. tca_uni Tl nn-mturn Dirv Stotage Areas AM 3 | 2 =
! IIE:..nJ feripermiures, Dn ':-h:-raa_.-z Arens PM “71 1! '
+ Hot- Water Temps in sink AM] | _PM . AN
e, o ) []6.% | Ml L .

-|"|"n=.| IC ook upen isar | A M) M “Signanire. Cook Supervisor (PM]
’ﬁﬁh RVICEN "'ﬂt

L
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
=
Date: - 22-2¢f THURSDAY 1ime:d280 AM  Time: PM  Cycle 4
Shift Checklist AM PM Lomments
| No | Yes | No | Yes
All areas secure, no evidence of thefi = il |
Workers reported to work, no open sores, X o
fever, cough, shortness of breath, chills, X
o skin infection, and no diarrhes - 4
Kilchen is in good peneral appearance ' | ]
| All kitchen equipment operational & clean X, i 1~ :
All toals and sharps inventoried ¥ ] = s ==
All areas secure, lights out, exits locked f oo L]
PRODUCTION SHEET Menu liems | oat T= coff | fruit| eggs | marg sugar | coffee | milk | bre | PR
meal | ham | cake el
Breakfast Temperatures |\G@ (| Bt 2t)159 [ %) | ZF | B2 [ers o oF |
Menu Items | fidelo | meat | gm | comn| salad dress | marg | roll tea | che | frui
sauce; beans =ing ehe
[ Lunch remperatures LGRS | 8ol |1WY1IS3 [35.1] oF 357 | g F | & |35/ 5F |
Menu Items | Char | beans| macr| che | roll | Letv | dress | ot drnk | car | egg
- broiled salad! ese | onion | -ing { rot | zald
Dinner ZTemperawres || VA SN2 RICT A9 071 | 1 % sl
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed N
Temperacure according o manuficiurer’s specifications Breakfast fﬁlE . % ,." ot |
and chemical agent wsed in Final Ringe Lunch [ > | e |
Dinner 157 w14 % i
POT and PAN SINK Temperature | Wash 110F | Rinse [10F Sanitizer-200ppn |
Final Rinse Temps determinod by chermical agen saed Breakfast | 2457 | t2 5}& |_2o0, !
LU Lunch s 100 opin |
Dinner | 1 J|"::T g, ::lf_r.f_j- wn
- Freeszer O Walk-in Walk-in
mn:zs:n_nn WALK w Temperature il 3540 F 35 - 40 F
Record temperatures, Freczer and Walk-ins AM 1-{,0 38.8 |38 |
_Fﬁ:mii temperatures, Freezer and Walk-ins ; PM |- 5-Ip 27 1 - ¥ |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE _ .
Record _!gﬁp:raiure; Dry Storage Areas AM 7/ “7/ |
| Record temperatures, Dry Storage Arcas PM =% 1 = i) i
 Hot- Water Temps in sink AM PM |
/sy (11 -

A |

RVICE MANAGER

WF-6-2-20

Signatute, Cook Supiryisor (PM)
\ ~7
2234
DATE




FOOD SERVICE:

GO

L e s

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: w‘q 2<f FRIDAY 1|me,d"|"ﬁj AM  Time: }mFM Cﬂt 4
Shift Checklist AM Comments
. No | hu "I"IE-'S
All areas secure, no evidence of theft | A\ i
Workers reported 10 work, no open sores, l.rK__ _m
| lever, cough, shortness of breath, chills, X 1 ~ _]
no skin infection, and no diarrhea T.,'_ Y -
Kitchen is in Euu-d general appearance X v ]
All Ltthcn equipment operational & clean | » | g S
| All tools and shurps inventoried "T',r_h =
| Al areas secure, lights out, exits locked o] {; ]
FRODUCTION SHEET Menuo Items | cereal | Frch | syrup| bk | PB | marg | sugar | coffee | milk [u.n | fruit
tnast 5aus ’J | Jelly
| Breakfast Temperstures | /AT ez [RT | J747 A2 4 AT % r"
Menu liems | ckn rice | pinto| roll | mix | marg [tea | unbrd | raw [=E
nugget | bean: veg ckn veg |7 |
| Lunch Temperatures ﬁm ﬂ?ﬁ 3 k11598356 -'_"_|j"_‘-ﬁj_ |
Menu Items bun | chili | bean| cole pota | onion | must | cob | dri | chee
; = il _ || slaw | salad | <ard -ler | nk | se
L e Temperatures *L-;- 9 et lTTI36 =2 23 % [pub 33
DISH MACHINE _Temperature | Wash 150+ | Rinsel80+ If Needed
Temperaire according 10 munufacturer s specifications Break fast 5 / :!%:E | -/ﬁ'"" w__
| i chemical sgent used in Final Rinse L““E}l (e f 2 I N’h"- =
Dinner [Ae { 2.5 '
| PFOT and PAN SINK Temperature | Wash 110F | Rinse 110 F bannizcr-!flﬂppn
Final Rinse Temps determined by chemical agent used Breskfast [/ /7. o ! /é. 4
L : Lunch V' /be. 3 x . 2_
Dinner |1 & L) ﬁ
FREEZER and WALK-IN Temperature Freezer O Wakk-in
- - or below | 35-40F
Record temperatures, Freezer and Walk-ins AM |- s 3‘,1 f 2
| Record temperatures, Freezer and Walk-ins PM | Th.5 | - i
DRY Temperature 45-80 Spice Room | Store Rim '
STORAGE ~ =
H-:Lg._'l_l_'d te mpm.ratun::. Dr} ‘:turage Areas AM ?_f =V
Record temperatures, Dry Storage Areas MM | ~37
| Hot- Water Temps in sink AM | _PM |
05. 2 120 |

Qg;:; [AM)

f.l'JJ'I Ln{-f

VAT H

mtsm SERVICE MANAGER

WF-6-2-20

DATE

"~ Signawre, @00k Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

S i Lwcicicen

“FHOD SERVICE MANAGER

NE-6-2-20

Dh'l’itl, b

.

Date: 3 Y- ¢ SATURDAY  Time: 6700AM  Time )| PM Cycle 4
Shift Checklist AM PM Comments
== Mo | Yes | No | Yes
All areas secure, no evidence of theft k"4
WI:'II'LEI'-. reported to work, no open sores, X kS
__fiever. cough, shoriness of breath, chills, Vs | %
|_____mwo skin infection, and no diarrhea 3+ b = :
Kitchen is in good general sppearance vl | =
Al kitchen equipment operational & clean | x| H'}"*
| All 100ls and sharps inv entoried | k ‘r{ ]
| All areas secure, lights out, exits locked s
PRODUCTION SHEET | Menu ltems [oat | scrm | bk | jelly| bis # marg | sugar | coffs T milk | che | pl—
meal | eggs | sausg -cuit | . ese
| Breakfasi | Temperatures Mmﬁ ATAT 37| A AV K
Menu ltems | Tamale| rice | beand cole| marg c.nkc | gm tea fru
pie shaw Im-a-d turky
Lunch Temperatures | [#1.0]19.1 (65T 33258 o Pt 2T (lelp | ELSD
Menu Items | ckn nee | car | marg cake | bread | drink | jelly PB. | frui | raw
sHir fn -rods | . { T | veg |
[ e Temperanres |30 115G | [¥0 32 By AT e Bk B i bz
DISH MACHINE nmpmmm Wash 150+ | Rinse180+ | If Needed
Femperuture seeording 1o manufacturer’s specificalions Break fast H ,..""_m r'-f’g !1 g
ad chemical agent used i Final Rinse “1anch I% ;Jff_:_:.
Dimmer 1/ 95— | [4b I A ?rw
POT and PAN SINK Temperature | Wash 1I0F | Rinse 110 F | Sanitizer-20ipp
[ Final Rinse Temps deteemined by chemical agent wed Breakfast | /20 .3 | 727.7 | [ |
Lunch (2.0 e 7
Dinner Ll H R ; P
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
_ | orbeiow ISAF 1S _40F
Record :Eﬁpcratures Freezer and Walk-i -11s AM | ={p. S k. ‘? - .._?E >
Record temperatures, Freezer and Walk-ins — PM ;Ll-‘l_ _ :‘}% ?JLFI.I' u
DRY Temperature 45-50 Spice Room | Store Rm -
STORAGE e
Record temperatures Dry Storage Areas AM | 3 9 | 5
itecord temperatures, Dry Storage Areas PM |77 = |
Hot- Water Temps in sink AM M 1
, /2 F L
- éfm
Halure Supervisor (AM) Sign ook Supervisor (PM)
7 Su) T J,h'f_ "J-, i
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

L

Date: . 24 SUNDAY Time:(" AM  Time: I%S PM Cyele 4
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft y
Workers reported to work, no open sores, 1% - -
lever, cough, shortness of breath, chills, of s
| no skin infection, and no diarrhea % ¥ -
Kitchen 15 in good general appearance P i -
All kitchen eguipment operational & clean | A e 4 1
All tools and sharps inventoried W e J
All areas sccure, lights out. exits locked . 24 L7
PRODUCTION SHEET Menu Items | cereal |sorm [ bk | salsa gril [tont | sugar | coffee [milk | PB | fruil
h | coss | swog| | poun |l
| Breakiast Temperatures | § 4 |/g9< | ovg e+ S 3 er | @t | o4 ﬁﬁf 24! £y~
Menu Items | turkey | pota | letug cole| mus | onion | mayo | bresd tea | g
s B sliced | salady | slaw| tand mie salad
Lunch Temperatures ﬁmm&'ﬂg}:— w2 BT Td — 335
Menu ltems | Ench span | pinto| sa salad 4 | corn | marg frui | chee |
i = casserol rice | beand hrtn-;l i | se
| Dinner Temperawres | /G0 /273139 HT | BT 32 B 33 32
L MACHINE Temperature ‘Wn:h 150+ Rmulﬂﬂ-r If Needed
lémperaiure aconrding 1o manafacurer*s gpocificaiions | P r e
wnd chemibcal agent used in Final Rimss Hfﬁiﬁl ;.jﬂ__ . ..6{.:'.3_.!'1,"_@4-‘-_.
Dinner ' %; ;-E% I -
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F Sanitizer-200ppm
'nal Rinse Temps determined by chemical agent used Breakfast R o
Lunch £2:3 Hod 7
Dinner L3 1
FREEZER and WALK-I™ Temperature Freeser D Walk-in alf-in
| orbelow 3540 F 35 40 F
Record temperatures. Freezer and Walk-ins AM |-z - i, *? & 7
Record temperatures, Freezer and Walk-ins PM | -L.& L5 1 32
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE i
| Record temperatures Dry Storage Areas AM (& o d =
[ Record temperatures. Dry Storage Areas PM ie) 7
Hot- Water Temps in sink AM . PM
fany | IG0

a7

; E‘n&i. b Ipervisor
FEHJD‘;-ER\lﬁ;E MZ

NF-6-2-20

DATE

Signature, Cook Supervisor (PM)
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Sarure Services v

Temperatiure Log

South Building

Date: Monday, August 26, 2024

193 Anrora Detention Center
1190 ] East 30rh Street

Aurora, OO0 B010

Unit AIR WATER/sink | Shower #1 | Shower #2
Sonth-A - - Z9 JOE U i
South-B 22 /06 } b
South-C 77 o l¢ L
South-D 27 10F If Y
South-E &g 0% If f
South-F 43 f f:} ¥ I i
South-G 7/ 07 Y i
South-L £9 g i i
South-M T oy i £
South-N r | /85 // ¢
South-X 2 108 i '
South-Y 1 iy “ 74
South-Z 59 02 ¢ i

South SMU 10 10 i 14
South SMU  Shower
L - £3 /i Vi N/A
MED IS0- Room § | ' 72 lip N/A N/A
MED IS0O- Room 2 el S NiA NiA
MED IS0O- Room 3 £ e NiA NiA
MEDICAL Hia HfA

FRINT: /{Zﬂégﬂ,ﬂudﬂ S."Défm-_/‘u

Write Eegibly

—_— ﬁfgg 4@

Tetnporalure s daken with s Fhike tdod 52 Digital Thermometer
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Sacyte Services™

Monday, August 26, 2024
North Building

Temperzture Log

155 Aagnra Dredention ©onter

3138 Oakland 3t
Anrory, 0 BTG

Date Tinit Dayroun Eh;iwer Eh;r:‘er Sh;awcr 511::%1' Eh;;rer Eh;::r:r Eh;r:'cr
A-l tl.E
a2 | £4.8
A-3 £ 1
At | Fp.f : Tand#y /269
Bl | £9.8 3 Taul#|z J270F
B-2 | . i L &8 L

K ==
By | ¢qg i Rocicubdion |T0F
YWY
C1_|g2e i
c2 | 73.¢ .
c-3 | f1 ‘
c4 | Fh
D1 | £3% N/A N/A N/A
p2 | 10 N/A N/A N/A
E-] 2.4 N/A N/A N/A
{;3% "
Thempy | 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
PRIVT: 2 : . SIGN: %{/ —
Write Legibly
Medical E-hnwera Temperature Log
Name: _l .. Date:
ROOM 542 54d) 53 | 536 534 523 522 Tub Room
Air:
Water

Tanperahire Taken with a Fluke Mod SIEE;IM Thermometer




APE2024

GED Aurora ICE
74717 AN BSLU

3130 M. Qakland 5t

Tempatature
*F
A1 71.71
A2 59,340
A8 71.21
A Ti.50
E-1 69.490
B2 T1.B0
B-3 54,80
B4 54,80
c-1 32,90
-2 13460
-3 7Z.00
0 71.41
E-1 71.41
E-2 11_? —
n-1 B3.27
f

FSOLATION £9,41
FATIEMT RO Ti.2i
INTEKE/RECEIVIME Tz 0%
Tank Temp E-12 GO0
Present Walua

BOILER-2 00
Universal Input] 1]

LAUNDRY ROOM MALL-Z and BQILER- 16028

Lnpegzgal Input] 13]

GED
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