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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 6 September 2024
DAY MONTH YEAR
Requested by: Jason Kincaid Constituent Advocate
NAME POSITION

Transmitted by: 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?
1257

Number of people most recently formally counted in the facility:

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

Female: | 100 |
Male: | 1157 |
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: 37

How many people have left the facility this week?

Number of people who left the facility this week: 52

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: 302
Male: 236
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: 1 1650
ICE Employees: 0 2
GEO Employees: 0 339
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
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SUPPLEMENTAL NOTES:

Request for information was done on 9/6/24, and information was received on
9/6/24. The population counts are current as of 9/3/24.

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 9/3/24.

(*) 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 Mamy MonCitizens Reguoested Lawr Libany

Dates B26200 [ I2] B/ 302004
marth !.-".l:u:le'-.

Al ! J4iA 0
AZ 14|B i
A5 21|C 42
Al D i1
B 4 |E 0
Bl 470 [F]
B4 2T 13
1 S 7 o | 1]
2 2N D
C1 111X 3
4 19y i3
El 2 3
El R ]
o ; =

02 1| Total L
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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 9/3/24.

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
10/4/24.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle1 _bate:C] 7-7¢/ MONDAY

Ti

me:JYO0 AM_TimeJDIR PM

Shift Checklist AM PM Comments
Mo | Yes | No | Yes |
All areas secure, no evidence of theft M
Workers reported to work. no open sores, bl Y =
fever, cough, shortness of breath, chills, N 4
no skin infection, and no diarrhea p74 Y -
Kitchen is in good general appearance b4 | ¥
All kitchen equipment operational & clean bl LY |
All tools and sharps inventoried % % |
All areas secure, lights out, exits locked L ;
PREODUCTION SHEET Menu Tliems | cereal | scram dice tor- | salen | stm sugar | coffe | milk | fruit | bed |
epg | pota | tilla pota e
Breakfast Temperatures |R 1 |[0-C| 1972 BT | AT |1%22 | AT | AT [B.) AT [RT|
Menu Items | Ck leg | gravy| whip| peas| Pinto Emh marg | roll tea | fruik | PB
Otr pata | cwrt| beans L ol ]
Lunch Temperatures | |7 1.1 [l | l@U@ﬂﬂ@L%ﬁ}-l ET BT 1393 8T
Menu Items | Fideo | gm | meat | salad garle | fruit | dmk | chee |
— | beans| sauce ﬁ&r i bread N . |
Dinner Temperatures J!?i_-,?ﬂ']—fé Ig? [ Sl © M7 [BT 3%
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Necded ,
| Tempemture sccording io manufactuser s specifications Breakfast J,r’ L 1 L€ 4’-"'?]& Y |
and chemical agent used i Final Rinse Lunch ;%g I {Ei IE! ﬁhﬁ
Dinner 4570 | 7D I“"H-aﬂnrf_
POT and PAN SINK Temperature | Wash [10F | Rinse [10F | Sanitizer-200ppr
Final Blimse Temps determined by chemical agenl wred Breakfast j%: /& é) QLo pom
Lunch | JJ i 200 ppat |
Dinner | | { (2 - QLQ_FEQ,__‘I
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
ar b low 1540 F 35=-40F |
. il 1 G
| Record temperatures, Freezer and Walk-ins AM 1 A 5. 1 2 =7 |
| Record temperatures, Freezer and Walk-ins PM 3.6 39 3%
DRY Temperature 45-80 Spice Room | Store Rm {
STORAGE | . B J
Record temperatures Dry Storage Areas N AM LY | _Lq '
Record temperatures, Dry Storage Areas PM 7! | }iﬂ
Hot- Water Temps in sink AM '™ ol | !
_ b i | |
&, :; B e
SiW:m?é;misnr {aM) Signature, Cook Supervisor (FM)
i —_—— = =
ifﬁgﬁﬁ%ﬁﬂcm T e DATE =
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 5 pate:0)-|-74 SUNDAY Time:0PF0 AM _Time:/ 7077 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All arcas secure, no evidence of theft v 1
| Workers reported 10 work, no open sores, ¥ b i
fever, cough, shortness of breath, chills, e bt |
no skin infection, and no diarrhea J{_ e -
Klt::hﬂn 15 in E_m-d general appearance « \
| All kitchen equipment operational & clean v ~ -
All tools and sharps inventoried ol Q
All areas secure, lights out, exits locked o, A
PRODUCTION SHEET Menu Items | cream | scrm | Bk | 1n | salsa | cake | sugar |coffe | milk | Bran | PB
rice |cgg | saus | -ills e ks
Breakfust | Temperatures [J35 [ 7433+ | &F 2| L+ | U s | UL
Menu tems | Char | pota | cole | lett | onion | mayo | bun | chees fruit | tea
broiled | salad [ slaw must e
Lunch Temperatures | |(WLD Bo2 BL.oPA0 (3] | |Cr |2H0 BBD—J,EL‘ IS
Menu Items | Red Ck | rice | hom| salad | dress |tom | drink | cake | Beef | In
beans | sausg iy <ing | -illa | pany
Dinner Temperatures | [9 |15 |95 116 36 |RT |Ry 187 |KT 1729
DISH MACHINE : Temperature | Wash 150+ | Rinsel B0+ lI'Needed
Ternperatiare accordmg to manofactarer s specifications Breakfast ] 5 ?
and chemical agent used in Final Rinse Lunch IIII% ] i fﬂrﬂ
Dinner 170
POT and PAN SINK Temperature | Wash 110F | Rinse 110F | Sanitizer-200ppm
Fimal Rinse Temps determined by chemical agent used B Breakfast jan |||E|' ¢
Lunch | _U,ﬂ_ | {20 _;::gpﬁ
Dinner ||| % TEa Ioo pam,
FREEZER and WALK-IN Temperature Frezzer 0 Walk-in Walk-in
or below 1540 F 3% - 40 F
Record temperatures, Freezer and Walk-ins AM 7.0y 3‘&,] SC.g
Record temperatures, Freezer and Walk-ins PM | —b. P4 ’3‘3
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE _—
Record temperatures Dry Storage Areas AM %ﬁ 4
Record temperatures, Dry Storage Areas PM &) 0
Hot- Water Temps in sink AM PM .
g il |

Brocll

Signar k Supervisor (AM)

C){;

VICE MANAGER
NF-6-2-20

3 Suﬁué Cook Supervisar (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time(}700) AM _Time: [8 %0 @

Cycle 5 llaw_.ﬁig 724 Tuesday
Shift Checklist AM PM Comments
— No | Yes | No | Yes |
All areas secure, no evidence of thefi v
Workers reported to work, no open sores, '
fever, cough, shortness of breath, chills, A
no skin infection, and no diarrhea
Kitchen is in good general appearance %_ :
All kitchen equipment operational & clean
| All tools and sharps inventoried g o
| All areas secure, lights out, exits locked 4
PRODUCTION SHEET Menu Items | cereal | pan
cake
Breakfast Temperatures .
) Menu ltems | fidelo | meat
RELICE
Lunch Temperatures
Menu Items m
| ner Temperatures | 27 Y] | 20 447 1137A e & ?Ta[m
wiSH MACHINE " Temperature | Wash 150+ | Rinsel80+ | If Needed |
Temperature according to manuficturer's specifications Breai fast ‘,"5 r _
and chernical agent used in Fimal Rinse Lunch IS= %
Dinner 9% [ S Z [0
POT and PA ﬁ_{_ﬁ.lﬂ]-{ Temperature | Wash 110 F Rinse L El.l: Sanitizer-200ppm |
Tinal Bimse Temps determined by chemical agent used Breakfest | // 2.9 | //9.5 Ll
__Lunch Wea, [ e< | 7zl
Dinner 174 1 1s-7 [leopPmn
FREEZER and WALK-IN Temperature 0 Walk-in Walk-in
or below 1540 F J5=40F
‘Record temperatures, Freezer and Walk-ins AM |- ? u%ﬁﬂ_'i _‘ﬁ,_? 5
Record temperatures, Freezer and Walk-ins PM |~ C. T D 'Z,'ﬁ;::?j
DRY T:mpernture 45-80 Spice Room | Store Rm
STORAGE _
Record temperatures Dry Storage Areas . AM_| g f -/
Record temperatures, Dry Storage Areas - PM & e 4 £
Iint— Water Temps in sink l'ﬁi_M FM : i 7
L /207 1457 | |
[(an9
visar LAM Q_ Signature, Cook Supervisor (M)
FOOD SERVICE MANAGER DATE ﬂ;\{%ﬁ |

NF-5-2-20



vvele 5 Date: 2 22 90 Wednesday

clc i,

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

S#LLird SO WICEd

Timey Py AM Timczpl.,n{} rmM

Shift Checklist AM PM Comments
No | Yes | No | Yes ]
All arcas secure, no evidence of theft ¥ =
Workers reported to work, no open sores, b o — o]
fever, cough, shortness of breath, chills, ¥ ~ |
no skin infection, and no diarrhea A 3 ;
Kitchen is in good gencral appearance x v ]
All kitchen equipment operational & clean | % X v | Coeds w Hadh Cie
All tools and sharps inventoried % o = - —
All areas secure, lights out, exits locked 5.9 ¥
PRODUCTION SHEET | Menu ltems | farina | sermr| gravy| His- | marg | sugar | coffe | milk | fruit | chee
cunl ] sC amp—
Break fast Temperatures : qﬁim 3 Pzl e+ | A | 3L A7 T
Menu ltems m-riﬁ: gr | salad Pinto | dress |com |marg |tea [dice |fn
beans bean | -ing | bread ck
Lunch Temperatures iﬁgf IGo A/t 3l Ar | AT |\ BT A V72
Menu Items | Ck leg | grat | mix | roll | beans | cake |marg | Egg | drmk fruit s
pota | veg . salad
Dinner Temperatures | /9 5 1T | ot BT Y A 122 |3
'H MACHINE Temperature | Wash 150+ | Rinsel 80+
[ Temperature according to manufaciurer's specifications Breakfast | (o _‘,J'r
and chemical agen wsed in Fmal Rinse Lunch __| i P 1~
Dinner | a o | A
POT and PAN SINK Temperature | Wash 110F | Rinse 110 F
Final Rinse Temps determimed by ehemical agent used Break fast /. ’ | Zeo _
Lunch_ Iﬁ%f’i ] %a 7 ’?4%771—
Diopee FI&IP (3| ohpgm
FREEZER and WALK-IN Temperature reezer {) Walk-in Walk-in
or below 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins Al ez | 3.7 | 72
| Record temperatures, Freezer and Walk-ins M =465 i 15
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE e
Record temperatures Dry Storage Aress AM "1y 1|
Record temperaiures;, Dry Storage Areas PM 1] =11
Hot- Water Temps in sink AM PM
- /2 A | L4

g ﬁ EPEWIEEF{AH]

L

L3\ 2L

o EFL‘E’I[’.‘IQ ﬁhh‘.ﬁ.é;;

NF-6-2-20
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Sigqaturcrﬂg Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

\

Cycle 5 pate:@ 2924} THURSDAY _ Time:po0 AM  Time: 2090 PM
Shift Checklist AM PM Comments
= : _No_ | Yes | No [ Yes -
| All areas secure, no evidence of theft *~
WWL-:IS re]:lwtcd to work, no open scres, A 1
| fever, cough, shortness of breath, chills, * I\
no skin infection., and no diarrhea X ¥
| Kitchen is in good gencral appearance A ¥ :
All kitchen eguipment operational & clean W ¥ | Teo crods ol !J-ﬂ-“uﬁg__
_All tools and sharps inventoried W Y
All areas secure, lights out, exits locked ¥ N
PRODUCTION SHEET Menu Ttems | rice | pan |syrup| T- [ Bran | marg | sugar | coffee | mitk | egg | fron
raisin | cake ham | flks | .
—— |
Breakfast Temperatures | [7%5 |[S33( 04 Vsl - il L4 g4 EH L |E1 |
Menu ltems | fajits | grill | Span r:a tort | salsa | salad | dress | cake | tea | frumt
| meat won{ rice | bean| -illa : | -ing |
iseh Tepporatures .ﬂﬁﬁagﬁtﬁr’ 4, A AT B
Menu Items | Turkey | shice | Mac | mayy mus | corn | bread | drink | lett | bro | fruit
salami | chees, salad tard | salad onio |eco |
“Hnner Temperatures Fj’% 2 AT i 127 1T TR | %%
WISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperuture sccording to manufeoturer’'s spooificstions Break fast { %;
and chemical ngent used in Final Rinse Lunch {5 I f B
Dinner |/ '37? =¥
POT and PAN SINK - Temperature | Wash [10F | Rinse 110 F Sanitizer-20ppm
Final Rinse Temps determined by chemical ageat used Breakfast | ] | BHoT
Lunch __ |// % g 17 ?ﬂ ﬁg_ﬂ
Dinner  h ¢ g LI oo F
FREEZER and WALK-IN Temperature Freeeer 0 Walk-in | in
or below 1540 F 35-40F
Record temperatures, Freezer and Walk-ins AM Hi _.f;, = :z ;s lo 84
| Record temperatures, Freezer and Walk-ins PM _|=3.5 T Lo
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE J = -
Record temperatures Dry Storage Areas AM "'?D =]
Record temperatures, Dry Storage Arcas PM '?ff} ?:‘;?
Hot- Water Temps in sink AM | PM
6.9 | 124 J

DATE |

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

LY TPl

P ICEE

_ycle 5  Date: 3 -,7,6-9‘—( FRIDAY Time: JACIOAM Tinuﬁ,-’ L M
Shift Checklist AM PM Comments '
No | Yes | No | Yes
| All areas secure, no evidence of theft Kg B

Workers reported 1o work, no open sores, X i 28

| fever, cough, shormess of breath, chills, X o .
no skin infection, and no diarrhea .-": S

Kitchen is in good general appearance ¥ : o =

| All kitchen equipment operational & clcan i N B

"All tools and sharps inventoried il

All areas secure, lights out, exiis locked s W

PRODUCTION SHEET Menu ltems | cercal b gravy] grill | bis- | fruit | marg | sugar | coffe | milk | eggs | PB

| pota | cuit | ! e Wl
Break fast Temperatures | A1 _@@_ o AW Eﬁ-ﬁ
Menu ltems | Ck stir [‘gec | cor | peas| bis- | marg | pudd | chees | tea | fruit
fry « .- : | cuit -ing_|e |
Lunch Temperatures 7 ST/ T Ved | LTS G | Al =
Menu Items | wna [ grill | Pinto| cole h | bread | drink | egg 5
salad * | pato | beans) slaw| AP ' sala

Dinner Temperatures | A% 79 (39 sp [~ BT AT 153

 P"SH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed

| mmilngtn manulacturer s specifications Break fast f = _g-_éyﬁ%l

snd chemical agent wied in Final Rinse ; Lunch o - S/ '

Dimer U 5¢ [/ A1 ___ | g fmp
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F E:nil:'r_.rn'rll:lﬂpp "
Final Rinse Temps determined by chemical agent used Breakfast |/ { q.<f fou

Lunch /% 3 J& "? %

Dimner |/} % (9 A ppom,

FREEZER and WALK-IN Temperature ;ﬂwn ;#&J:}-F | ;ﬂs"kﬂfp

| Record temperatures, Freezer and Walk-ins | - AM |- 8.7 [ 35,7 35' '?l_

Record temperatures, Freezer and W alk-ins PM [-L+. & | 3G

DRY Temperature 45-80 Spice Room | Store Rm

STORAGE . [ -

Record temperatures Dry Storage Areas AM | = rd =
Record temperatures, Dry Storage Areas PM “2i 11 '
'Hot- Water Temps in sink AM PM ]

/20 1/l |

FOUIL SERVICE
MNF-6-2-20

MANAGER

Signature, Eg Supervisar {PM)



FOOD SERVICE:

GO

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Seciie rErviews

OveleS  Date § 3799 SATURDAY  time: 040 aM Timedp(l, PM
Shift Checklist AM P Comments
— No |Yes | No | Yes
All areas secure, no evidence of theft i %
| Workers reported to work, no open sores, i3
fever, cough, shortness of breath, chills, K N
no skin infection, and no diarrhea 1 b
Kitchen is m good general appearance - co . |
All kitchen equipment operational & clean | X~ | e
| All tools and sharps inventoried __?3" o e
All areas secure, lights out, exits locked i \f
PRODUCTION SHEET | Menu ltems | oat scrm | T- | jelly| einn | bis- | marg | coffe | sugs | milk | fit
meal | cgg | ham rall | cuit |r e r .
Breakfast Temperatures |/ &34/ INAT| KT A3/ | @@-—5@_ AT
Menu Items | ckn Pinto| gr | lew | pota | onion | bun | grll | tea | brea
patty | beans| beany =alad | chees
Lunch Temperatures T [ieod | WE] [0 3 3 0.5 PT (1558
Menu Items | Salis | pota | cabb | mix [ roll | marg | cake | drink
steak | | -age | veg
Dinner Temperatures |/ 69 124 {179 179 B4 Rt | AT
/" SH MACHINE ' Temperature | Wash lsu+ Rinsel §0+
» .oiperiure according to manufaciurer’s specilications Breakfast
and chemical agent uged i Final Rinse Lunch l%fg_ f%
Dinner | {55 | /7
POT and PAN SINK Temperature | Wash 110F | Rinse [10F
Final Rinse Temps determined by chemical agent used Breakfast | /7 7. 7 | /5 -C
Lunch | (/2.0 LI[¥.
Dner. | 112 1] Egz %%
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in
or below 1540 F | J5-40F
Record temperatures, Freezer and Walk-ins AM |=d 1S3a¢s Eg, /
Record temperatures, Freezer and Walk-ins PM | -3 | 29 A
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE _ii
Record temperatures Dry Storage Areas == AM =2 2/
Record temperaturcs, Dry Storage Arcas PM == =51
Hot- Water Temps in sink AM P
(207 I _

NF-6-2-20



GEQ Aurora ICE GLEN24
7-E7-40 Al B4

3130 N. Cakland 5t

Temperaiung
"F
A1 T1.60
A2 T
AH-3 7051
A4 712
B-1 .00
B-2 1 e
B-3 .00
B £0.20
-1 E0.B0
- TH.3
C-3 71.91
-4 71.44
E-1 7112
£ i
P-1 83.22
o

ISOLATICN Ei 53.71
PATIEMT ROCM TO.61
IMTAKESRECEINVING T2.0Z
Tank Temp 5-12 C.on
Fresant Value

ECILER-3 [0
Uriiwersal Input] 1]

LALNDRY ROk Mal-% and BOILER- 1460.38

Universal Input[13]

GEC
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Tuseday, Sept3, 2024
North Building

195 Aygara Degenticn Corer

3130 Owbdard 5+

cecuire Sarvioas® Temperature Loy~ Ansrurz, GO SOED

Dhats Uil - Eh;:wr Sh;-;’:r E-Il;l;l”"l' El’l;:'ff Hh;:r::r Eh;:rur Eh#n:'u
At | 2/
A2 Z0
A-3 0
A4 | 7t TBalay| fg e
B-1 70 Tant g2 | 126 °F
Bz | 7 L 4 §8'F
n-3 i pff.-";-aﬂiu 27
R4 | 0]
C-1 i
c2 | ¥
C-3 pivd
-4 7
D-1 2% N/A N/A N/A
0.2 T N/A N/A N/A
E-1 £l N/A N/A NiA
L-2 12
Fhy

Thoeapy | DN/A N/A N/A N/A N/A N/A NiA
Entake N/A . N/d | N/A NA N/A NAA
=
FRINT: /;f’/r o G éﬂr SIGN:_M
Wit Logibly
edical Bhowers Tomperatur: Lo
Name: ééﬁr_gg L Eff:éﬁ ]£; Dare peles/c4
ROOM 542 540 £33 536 534 523 522 Tob Roem
Air {8 ib s 7o | ¥o 7o 7o Gl
Wat /DS RS et | gos | tes | seX 1o | reg

Top-ralur- Tak:r with # Fluk- Mod 52 Digital Thezmaomotor




195 Aurora Detention Center

Temperature Log 11901 East 20h Street

South Building

GCO

Serile Seivices™

Date: Monday, Sept 3, 2024

Aurora, OO 80010

Unit AIR WJ!.IE_ITE,,{_E_:&_I‘_II_: Shower #1 | Shower #2
South-A 72 fo # f,r Iy
South-B s /o / L
Bouth-C 7 o fo8 i ’ ]
South-D Zi /27 # A
South-E &7 /g B A 7
South.F 2/ /06 it /f
South-G 7. JO T A ey
South-L £q S5 7 /!
gouth-b1 g7 Jo§ 7t 7
South-N Z o Vre i {f
South-X S [ne & 7
Sputh-¥ &'7 j{?rﬁ" K L/
South-Z g L /85 i i
I South SMU £9q o7 it H
South SMU Shower
3 T+ a4 i NS A
MED 1SO- Room 1 o 07 Nih H/A
MED I&0- Room 2 r4 fOF NiA NiA
MED 1S0- Room 3 | {1 Fi 7 NiA N/A
MEDICAL /A HiA
PRINT: /” - ot BIGN: ﬁ}//’// A
Write Legibly b

Tew: peratuee is taken wilh a Fluke ¥ad 52 Digiteal Thermometer
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