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

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

9 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: 1155

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

Female: I 116 |
Male: | 1039 |
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: 13

How many people were brought into the facility this week?

Number of people brought into the facility this week: 140

How many people have left the facility this week?

Number of people who left the facility this week: 90

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: 271
Male: 198
Female: 73
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:
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 8/6/24, and information was received on
8/6/24. The population counts are current as of 8/6/24.

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 8/6/24

(*) 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 Many NonCitizens Fequested Law Library:

Dates: T/29:2024 to 8/2:2024
Morth Annex

Al 6A 0
A2 33|B 3
A3 27|C i)
Ad 0D 0
El 40|E 0
B2 62|F 5
E3 38|G 2
B4 20|L 13
Cl1 24(M 13
C2 36N 2
C3 3T 2
Cd 1Y 8
El 1|Z 3
E2 1|{RHU 0
Di 21

D2 0| Total 447
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Russia
4.Venezuela
5.Jordan

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 8/6/24.

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 8/6/24.
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FOOD SERVICE:

GO

SHCLIE SEFVICES

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

~

Cycle 1  Date: (8/4 /Q"{ SUNDAY Time:0DIO AM  Time: B}é PM
Shift Checklist AM PM___ | Commenis
No |Yes | No | Yes
All areas secure. no evidence of thett s
Workers reported to work. no open sores, < N
fever, cough, shortness of breath, chiils, 7 ﬁt
no skin infection, and no diarrhea / N
Kitchen is in good general appearance /s \¢
All kitchen equipment operational & clean v \
All tools and sharps inventoried v X
All areas secure, lights out, exits locked ¥
PRODUCTION SHEET Menu Items oat— | scrm | gravy | Dic | bis- marg | sugar | coffee | milk | PB | chee
cligal el eggs pota | cuit se
Break fast Temperatures | DT [(353 — |— (T |3313| €7 07 404 2T |34
Menu Items | Tky deli| potato| cole | lett | mus | onion | dres- | bread | fruit | tea | Gm |
meat salad | o1 tard sing hean |
Lunch Temperatures | 34.5 381 [380 B80T [— [T [T Pl
Menu Items Burrito | refri | span | lett | salsa W chees | drink cake | broc | Tort |
beans| rice -1 col |ilta |
yor Temperawres | 1757 [/35° (13033 AT |~ 33 AT RT NI4IRT
.sH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed |
Temperature according to manufacturer’s specifications Breakfast \65 1 % O !
and chemical agent used in Final Rinse Lunch \ S0 v | lOuD den
Dinner é { 75 @12
POT and PAN SINK Temperature Wash 110F Rinse 110 F Sanit:zer-200ppm
Finat Rinse Temps determined by chemical agent used | Breakfast 2 s 200 PPm
Lunch uo W2 200 PN
Dinner {2 (L2 200 ppna
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in ~ | Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM FloO 28.3 e |
Record temperatures, Freezer and Walk-ins PM -5 .6 22 2l
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE a
Record temperatures Dry Storage Areas AM 0 =0 '
Record temperatures. Dry Storage Areas PM 0 20
Hot- Water Temps in sink AM PM
2. | |1

(Rmmrl

A

nature Cook Supsgr ;;:;)AM)

SERV(CE MANAGER

NF6220

Signatu‘r'e/,C(;ok Supervisor (PM)



N

A&

FOOD SERVICE: AURORA KITCHEN

Sevtirg Service

OPENING and CLOSING CHECKLIST

Cycle 1  Date: 5. T .09  SATURDAY  Time:d %00 AM_Time: |84 (PM)
Shift Checklist AM PM [ Comments ~—
No | Yes | No | Yes
All areas secure. no evidence of theft ¥ I '
Workers reported to work, no open sores, L v
tfever, cough. shortness of breath. chills, ﬂ‘( v
no skin infection, and no diarrhea / Ve
Kitchen is in good general appearance AS v |
All kitchen equipment operational & clean ' 1 [(Depoley oun
All tools and sharps inventoried X v
All areas secure, lights out, exits locked r v i
PRODUCTION SHEET Menu Items cereal fried | bread | jelly | fruit marg | sugar | coffec | mitk | Tky |
eggs meat
Breakfast Temperawres | RT JISH LTI AT AT 72X AT AL B1.51/573
Menu Items ckn veg corn | sesn| leit bread | cake tea chee | chic | frui !
salad beans | salad se ken |t
Lunch Temperatures 3?& gs.{| 253 54 UK TATT AT ZL3 57 A
Menu Items salis greeny gravy | rice | corn’ | salad | dress | drink | marg | burg frui
steak bread -ing er 1 i
LA Temperatures {1045 [VHO | jwr \oi5 3T (284 | T 1K1 [2631H.1 |37
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast | 55 ] ? 7] /f UW
and chemical agent used in Final Rinse Lunch lq { f /7 g .y W
Dinner 55 1298 —
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast J/ 2. Y, !1 200D v fom
Lunch | // 2 t1¢f 08
_ Dinner =3 ({2 ool
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk -i
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins | ) AM ;5 C/ % @,2 .
Record temperatures, Freezer and Walk-ins [ ofeesOtvin PM eN 04— {“023 g
DRY Temperature 85-80 Spice Room | Store Rm
STORAGE X ]
Record temperatures Dry Storage Areas AM % / '7‘ / !
Record temperatures, Dry Storage Areas PM (o9 (pC:i i
Hot- Water Temps in sink AM PM
- /24.% 5%

iLeuod

mignature, Co

T loY

i’
F@EKV[@E’MANAGER
N =20

DATE

Signature.JCook Supervisor (PM)



GO

Secure Services

FOOD SERVICE: AURORA KITCHEN

™

OPENING and CLOSING CHECKLIST

Cyclel Date: §- - 24 FRIDAY Time: ({0 AM Time: PM )
Shift Checklist AM PM Comments
No |[Yes I No | Yes
All areas secure, no evidence of theft X
Workers reported 1o work, no open sores, X v
tever, cough, shortness of breath, chills, }(‘ ¥V
no skin infection, and no diarrhea )r v .
Kitchen is in good general appearance - v i 12T popley DO
All kitchen equipment operational & clean X v’
All tools and sharps inventoried - 7
All areas secure. lights out, exits locked )
PRODUCTION SHEET Menu Items | oat scrm | gravy| diet | bread | bis- | marg | coffe | suga | milk | fit
meal | egg jelly cuit |r e r
Breakfast Temperatures Y92 7 /75 /053 A7 AT | AF Z7-¥ | 47 | AT 5S4
Menu [tems | Taco | Pinto| corn | lett [ shrd |salsa | tort | geite |tea | grd | fit
meat | beans chees -illas | ghees turk
| Lunch Temperatures | /576 /PZAI7IBE 4T Y| A | w7 | — (A7 ]13F
Menu Items {tuna | pota | lett | mix|dress | bread [ket | drink |cake [egg | frt
salad | wedg veg | -ing -chup sald
lner Temperatures | AP [ 1651 3TRAN LT | PT| £T | PT | PT [3H355]
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer's specifications Breakfast IS /! F5 /@M_
and chemical agent used in Final Rinse Lunch Ivg / % / 2, M ‘
Dinner 150 | D0 C —— i
POT and PAN SINK Temperature Wash HIOF Rinse 11O F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast /1 (_:f /1S 20 OpPr—
Lucch [//5 LA W13, |
: Dinner 2 115 )
FREEZER and WALK-IN Temperature Freezer 0 Walk-in alk-in
or below 35-40 F 35-40F
(eder OO . ‘
Record temperatures, Freezer and Walk-ins | . NV 7N ?‘4 "c:{\___‘} (09 "/ !
Record temperatures, Freezer and Walk-ins Aelfonria  PM 10, 2 2/ 2 "~ 50/ |
DRY Temperature 45-80 Spice Room | Store Rm -
STORAGE
Record temperatures Dry Storage Areas AM =+ ( -4 |
Record temperatures, Dry Storage Arcas PM /o9 x?_@
Hot- Water Temps in sink AM PM
ns.s 1223

Signature, Cook Supervisor (PM)




~

FOOD SERVICE:

GO

Leciire Services

AURQORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1 Dpate: X' (- 24 THURSDAY Time:d’c{ob AM  Time:0020 PM
Shift Checklist AM PM Comments j
No | Yes |No | Yes L
All areas secure, no evidence of theft K bl !
Workers reported to work, no open sores, & v
fever, cough, shortness of breath, chills, ¢ v
no skin infection, and no diarrhea V v
Kitchen is in good general appearance X 4 "{M Pats ond Y saallceds h!d
All kitchen equipment operational & clean X 7 (\O\uﬁ W rul
All tools and sharps inventoried ) \ ;A )@ Ao YWl H&/f pAaaqﬁ W; '
All areas secure. lights out, exits locked e S dy <erye MIA
PRODUCTION SHEET Menu Items | cream | pan | Tky rsy-rup marg | sugar | coffe | milk | Bran | fit
rice cake | meat flks
Breakfast Temperatures | [ §3.9./5% 1764 — | P56 -( P | RT 3611 Rt RrT
Menu Items | fajitas | grill | grill | refri{ span | salsa | salad | dress |tort |drin | tea
onion| pepp| bean| rice -ing f[illa | K N
Lunch Temperatures jﬁ’()?’ 150.7/30¢ /ls79/ 729 AT 37 b [67_ AT | g Kt
Menu Items | Ckn grn | corn potat | marg |roll |drink | grll |ckn | fit
m patty | beans ches Apple
Dinner Temperatures V95| [ W 1683 HD! — [RT | DT 12029 BT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast ] { '?’ / ? / fam
and chemical agent used in Final Rinse Lunch /q § / 8‘5 /ﬁwm ;
Dinner | 120 (78 Tloci e |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Tcmps detormined by chemical agent used Breakfast 114 /15
Lunch | [ ]2 L1 Jodbe-
. . Dinner o 15 280
FREEZER and WALK-IN Temperature Freczer 0 «\;«22)1;3 Walk-in
Q(}/U C@O\&“ A@M‘Mu—_._ﬁ_g | 35-40F
Record temperatures, Freezer and walklins AM | - ) _3& [ k 9 o2t g
Record temperatures, Freezer and Walk-ins ~r Bosbon  PM—1 o, ) 36.0 3 e,
DRY Temperature 45= Spice Room | Store Rm )
STORAGE
Record temperatures Dry Storage Areas AM ff { ? /
Record temperatures, Dry Storage Areas PM &98 =0
Hot- Water Temps in sink AM PM
e &

“uad

Signature, Cgold Supervisor (AM)

5924

SERVICE MANAGER

W
NP<6-2-20

DATE

SingIure, Cook Supervisor (PM)




Ge

Secure Services

~ FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cyele 1  Date:)-3)-24  WEDNESDAY Time:020o AM Time: 0| PM
Shift Checklist AM PM Comments i
No | Yes | No | Yes
All areas secure, no evidence of theft X L
Workers reported to work, no open sores, X N4
tever, cough, shortness of breath, chills, ¥ \f
no skin infection, and no diarrhea Y ‘7‘
Kitchen is in good general appearance X N
All kitchen equipment operational & clean X ¥
All tools and sharps inventoried ¥ ¥
All areas secure, lights out, exits locked : X —~
PRODUCTION SHEET Menu Items | farina | brk | coffe| fruit| marg | sugar | coffe | milk | eggs | brea | __
meat | cake € d
Breakfast Temperatures |/9 ?,Z /ASH b @+ |\F4-5| o |@F [3¢.s /31t |—
Menu Items Burrito | span | hom-| salsal chees | salad | gress | g@#h | mar |tea | gr
. rice | iny | |e -ing | beeed | g tk
Lunch Temperatures_|1(a2 A J@ A 4T | Au 536 5| AT | 1305 | A1 oS
Menu Items | Ck refrt | grill salsa | tort peac | drink | chee | fidit | bur |
ﬁ sausag | beans| pota -illa | hes se r ger |
Dinner Temperawures | [ )4 [ {3313 At (Rt | AT [ZRI/T INA
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /ISS 7% [ o/ deon
and chemical agent used in Final Rinse Lunch /S (I [ 7 ( ' / # |
' Dimer | /5% [16 | [ous [otep
POT and PAN SINK Temperature Wash 110 F Rinse [10 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used - - Breakfast /! X ‘-—7 (; OO PorS ad
IR Lunch [/ 114 /00,
- R Dinner “,3 Y Z2od Pm
FREEZER and WALK-IN Temperature Freezer 0 y\;azl::)-i: ) B‘f‘g‘c’i'k‘i})ﬂ]: ‘L
%ql ’ COD\ &ibw 3 T . Lot orelet
Record temperatures, Freezer and Whlk-ins AM |-7.72 . 5 Tuh G, 2.2, ;
Record temperatures, Freezer and Walk-ins PM | -5 A% K< / ;
DRY Temperature 45-80 Spice Room | Store!Rm E
STORAGE 1r
Record temperatures Dry Storage Areas AM 7/ 7 / ;
Record temperatures, Dry Storage Areas PM 1L A
Hot- Water Temps in sink AM PM
[ 1 g 1|
N ooz
i ) parvisor (AM) Signature, Cabk Stpervisor (PM)
24 T -9
Fﬁ SERVICE MANAGER DATE ~ !
NF=6-2-20



()

FOOD SERVICE:

G

AURQORA KITCHEN

Seciirs Services

OPENING and CLOSING CHECKLIST

Cycle 1  Date:} -20D-%L TUESDAY  Time:(R20 AM  Time: PM
Shift Checklist AM PM | Comments |
No |Yes | No | Yes oot Comrm W63 mat |
All areas secure, no evidence of theft KNI ] Cveaned . eekic oS |
Workers reported to work, no open sores, X And oot pona <, Prets | )noﬂrnl thi/
tever, cough, shortness of breath, chills, * |
no skin infection, and no diarrhea 4 ‘
Kitchen is in good general appearance ¥ :
All Kitchen equipment operational & clean b S ‘
All tools and sharps inventoried X ‘
All areas secure, lights out, exits locked SR i
PRODUCTION SHEET Menu Ttems | cereal | fren | syrup! bran| bkfst | marg | sugar | coffe | milk | PB | frui j
toast flks | meat e t ‘
Breakfast Temperatures | ({4 UpZ2 9| @F [0+ [y 29 (.7 | &F | RA|¢y14 | &F [RF
Menu Items Stir-fry| mix | rice | dresq{ salad | roll marg | beans | tea | fruit | ckn !
veg sing ;
Lunch Temperatures | /48 {1 /AS3/(S72 R 395 | | 375|190 | AT 1A 1795
Menu Items Tky- Bk Grns | marg corn | drink | brow  fruit Y
_n Deli mtj beans bread nie ()/\01’3 i
Dinner Temperatures | [61-S1 513 W2 24 €T (7 0 &0 14>
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast / 5 C/ / 7 el /J'Z\ j,’[{ M
and chemical agent used in Final Rinse Lunch /5 5
T U L MY/ e
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Samtlzer—ZOOppm
Final Rinse Temps determined by chemical agent used BRreakfast yxi & 10 200 Lo
| R Lunch /1.2 15 L0 _
pimer [ 101 | 11001 D0l?
FREEZER and WALK-IN Temperature Freezer 0 Wall:)-in Walk-in |
. a | orbelow——— . 357-47_ F 35-40F
Record temperatures, Freezer and Walk-ins AM [-(x3 5.9 (0.9
Record temperatures, Freezer and Walk-ins PM | -]- | -7 {00 .G
DRY Temperature 45-80 Spice Room | Store Rm !
 STORAGE
Record temperatures Dry Storage Areas AM '.? / 7 /
Record temperatures, Dry Storage Areas PM oy 0)
Hot- Water Temps in sink ; AM PM
6\_}4.2“% M- 1O ]
/157
WM% - il
Signature, Cook Su g&w J Signature, Cook Supervisor (PM)
¥ .
- , T -9
FOOD SERVICE MANAGER DATE

NF-6-2-20
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GO

Secure Servies v

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle ] pate:’)-2924 MONDAY  Time:)2OAM TimeQpop PM
Shift Checklist ) AM PM I Comments
No | Yes | No | Yes
All areas secure, no evidence of theft X b oo
Workers reported to work, no open sores, Y \,
tever, cough, shortness of breath, chills, X ¥
no skin infection, and no diarrhea A \/
Kitchen is in good general appearance X o )
All kitchen equipment operational & clean ). Vi Te 72 [
All tools and sharps inventoried X | 2 ‘{)Ue/\S e 6N
All areas secure, lights out, exits locked o] )(_ : \'F 2 s oormers = oM
PRODUCTION SHEET Menu Items | cereal P oy dice | tor- | salsa |stm | sugar | coffe | milk | fruit | brd
eg:é;,mj pota | tilla pota e
Breakfast Temperatures [Z_:("‘ R+ /22204 @+ 16 2 (RE 1345 REIEF
Menu Items | Ckleg | gravy| whip| peas| Pinto | cobb | marg | roll tea | fruit | PB
Qtr pota | carrt| beans | -ler .
Lunch Temperatures |89 1A 1B [1F04 A5 2T 283 0T | O 56” or
Menu ltems Fideo | gm | meat | ¥oje| salad | dress | garlc | fruit | drnk | chee
_n beans| sauce }sﬁfxf -ing | bread se
Dinner Temperatures || 29 | /69 (347 133 | AT A1 .33 (KT 2R |
DISH MACHINE "' Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast % Y/ { O ,z sz
and chemical agent used in Final Rinse Lunch | 7% oo fermp) !
Dinner |56 169 | fide‘Zanf_
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F | Sanitizer-200pp
Final Rinse Temps determined by chemical agent used - Breakfast / /77 //7 7 QW
— s st e Lunch ,”8.{ 77 ‘ 'Dr'OkL
Dinner | (|2 117 700 P
FREEZER and WALK-IN Temperature Freezer 0 . Y;a‘f;’;i; ’ ,\f\;a”:i)nr
O ow = I — )
‘h,LD CooleCs don f\
Record temperatures, Freezer and Walk-ins =9 AMO -0 2 Yz, = | 04 |
Record temperatures, Freezer and Walk-ins /M PM [<R,3 I Lf éO
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM 10 IO
Record temperatures, Dry Storage Areas PM -2 & e
Hot- Water Temps in sink AM PM
172 7 Ul

C N
NLih e o

SignaW\/gW

T A0

Signature,zﬁ;h( Supervisor (PM)

D SERVICE MANAGER

¥
-6-2-20

DATE




GEO Aurora ICE 8/5/2024
7:03:20 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 73.91
A-2 70.00
A-3 71.60
A-4 70.81
B-1 70.00
B-2 75.01
B-3 69.80
B-4 70.00
C-1 70.00
C-2 70.00
C-3 74.90
C-4 71.60
E-1 71.91
E-2 -
D-1 83.22
ISOLATION 69.71
PATIENT ROOM 72.02
INTAKE/RECEIVING 72.22
Tank Temp S-12 0.00
Present Value

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 160.86

Universal Input[13]

GEO



195 Aurora Detention Center

Monday, August 05, 2024
North Building 3130 Oakland St.
cocute Services™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
a1 | 735) -
a2 | 70.90 Tk [P ) (/2% )
a3 | 71.60 ka 1 Y/J’of)
A4 | 79.4] p,t-,‘ﬂc./ It 775 |
B1_|70.9Y <h | g9z
B2 |75.0] /
B3 |9 F°
B-4 |70.v0
C1 |20, 0V
C-2 79 0
Cc-3 74}‘,‘73
c4 |71 Go
D-1 | <3272 N/A N/A N/A
p2 | 3 m»—oaﬁ@mJM N/A | N/A | N/A
g1 | 74 / N/A | N/A | N/A
g2 | L :
~ 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: )Dm SIGN: %ﬁ
Write Legibly /.
|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




Secure Servives™

Date: Monday, August ¥2, 2024

Temperature Log

South Building

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 7% 0 /Ot | 4 L]
South-B - 7 0 /0% O L L]
South-C ? O.O /O“(' w i\ {7
South-D /5.0 ) O | J\ [
South-E 7.0 JOED b ||
South-F 22,0 [ F O Li L]
southe - | 72,0 | Ja%S a e/
South-L 72 0 /0w o n /]
South-M . 29 /o< | « L)
South-N ) 2,9 /0¥ 0 U t/
South-X 720 /O % 2 T de V]
South.Y _ 1.0 AN LC V]
South-Z 7/ 0 /OS2 n 1

South SMU -7 9 <47 vl 4]
South SMU Shower - ;
3 71 VAN XY A N/A
MED ISO- Room 1 72 /o5 ( N/A N/A
MED ISO- Room 2 | /2 foSu | N/A N/A
MED ISO- Room 3 / 1 /03, | N/A N/A
MEDICAL N/A N/A

Write Legibly

PRINT: \;‘2{"7

/

-

Temperature is taken with-a Fluke Mod 52 Digital Thermometer

7
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