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Congress of the nited Stutes

. .
House of Representatives

m;tﬂ[nu_qlu:l, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 18 April 2024
DAY MOMNTH VEAR

Requested by: Sean Rocha Constiteunt Advocate
MAME POSITION

Transmitted by: ICE Denver Field Office, Executive Review Unit

MAME POSITION

Were electronic files sent?

ves M No []

How many people are currently being cohorted/quarantined due to sickness?

Number of people currently cohorted/quarantined due to sickness: 4
FORMAL COUNTS: 28 V. A.

How many people were most recently formally counted in this facility?
Number of people most recently formally counted in the facility: 863

How many people formally counted in this facility identify as the following gender?
61

Female:
Mate: | 802 |
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: 122

How many people have left the facility this week?

Number of people who left the facility this week: | Unknown

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 anather facility: | Unknown

Other __________ : Unknown
How many people are currently being housed in the Annex?
Number of people who are being housed in the Annex: 180
Male: 124
Female: 56
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week - 3/30/2020%:

Individuals Housed in GEO Facility: 4 935

ICE Detainees: 4 1642

ICE Employees: 0 3

GEO Employees: 5 336

DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:

ves No []
Daily Foods Production Service Records:

Yes [V No [ ]
Temperature Logs:

Yes @ No D
Law and Leisure Library Logs:

Yes No [
Medical Staffing Update:

Yes Na |:|

*All reports conceming Infectlous disease are confimrmed with the Tri-County Health Department and/or the Aurara Fire Department
Version 1.4




SUPPLEMENTAL NOTES:

Request for information was sent on 4/17/24 and information was received on 4/18/24.
The population counts are current as of 4/16/24.

Medical:
Johnny Choate, the Facility Administrator, provided the following update on the medical
staffing:

1 Health Service Administrator
1 Medical Doctor

1 Assistant Health Service Administrator
2 Physicians Assistant (PA)

2 Dentists

1 Dental Assistant

4 Medical Records Clerks

8 RN's

11 LPN's (%)

2 Psychologists

4 Te?;:-Ps chiatrists

1 X-Ray Tech.

1 Administrative Assistant
Staffing is current as of 4/16/24.

(*) Denotes a change in staffing from the previous week. There has been one change in
staffing: from 10 LPN's to 11 for the time period indicated.

Law Library:
e below table table indicates how many people for each pod requested access to the
law library during the time period indicated,

Dates: 4/8/2024 to 4/13/2024
North Annex

Al 21|A 0
A2 30/B 22
A3 38|C 0
A4 0D 0
Bl 42 E 38
B2 56(F 4
B3 55|G 2
B4 34|L 0
Cl 200M 0
c2 41|N 12
C3 46|X 2
C4 46|Y 11
El 0|Z 4
E2 0|RHU 0
D1 30

D2 0| Total 554

Yersion 1.4




Nationalities:
The following are the most represented nationalities among migrants:

Venezuela
Mexico
Russia
Guatemala
Nicaragua

o

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 zero new cases among ICE staff and 2 new cases among
GEO staff. They reported 4 positive cases among ICE detainees. Official COVID-19
statistics for "ICE Detainees under COVID-19 Monitoring” were provided by ICE staff
and are current as of 4/16/24.

Statistics for "Total Individuals Housed in GEO Facility" and "GEO Staff" are verified
by the Aurora Fire Department. These statistics were sent to the office on 4/22/24.

Version 1.4




FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date LL/C’; '-"‘:" i

GO

S@cure Services™

_Cycles MONDAY Timeéﬁaﬁ’\ AM  Time{940 PM
T Shift Checklist AM PM___| Comments |
o No | Yes | No | Yes ;
:ftl! arcas secure, no evidence of theft A EEags i
 Workers reported to work, no open sores, X X
fever, cough, shortness of breath chﬂ]s ‘,{ R - |
no skin infection, and no diarrhea KK \ ) '
| Kitchen is in good zeneral appearance | Y N i
| All kitchen equipment oneratmnal & clean Y ¥
F\H tools and sharps 1 inventoried N i i
Al areas sccure, lichts out, exits locked _ R ¥
i?ﬁﬂﬁ(:’l‘[ﬂ‘ﬂ SHEET | Menu Items | oat— | scmm Jelly (e, marg | sugar | coffee | milk | PB | fruit
! meal | eggs |
| Ereakfast | “Temperawres |15 1 /[ z i [CT 247 C1 ¢l P-ler— |
i Menu Items | Beef | Pinte | rice | ket | bun | maye spin- | fruit | brea | tea ,
i paity Remg must | ach d :
| Tunch_ T | Temperawes | /784 |5t /72] 25| K] T /7] | KT £1 |e1 |
Menu [tems THam | peas | beans| car | marg | com cake | drink Mac | fruit | salad |
Ma Tofs bread chees
Dinner__ | Temperatures | |29 136 | [ 29125 | %2 | RT [AT [ NT /)0 i1 32
sH MACH]NE Temperature | Wash 150+ | Rinse180+ If Needed
Tmmmmwwnwﬂmws@ﬁaums : Breakfast [6’1 Hﬁ' i -—‘ Rl
: I Lunch [50 b v [ ot gy )
Dinner [ OO | 35 Lasig
Temperature Wash 110 F Rinse |10 F Sanitizer-200p
Breakfast |10 115 2089er)
Lunch 115 J 12 Dee qwq
Dimmes | | /& 49 200_ppon |
Temperature Freezer 0 Walk-in | walk-
or below 35-40F in Il
35-40 !
F |
| Eecord AaM |-3.¢ (5T 131 ]
t K Recc-rd Lm eratumﬁ, Freem and Walk-ins PM | = L. ] 33‘ 1 |
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE _ - B
Tff:mrd temn: e:atﬂ:t:s. Drv v Storage Areas AM | (oD o) |
‘Fxcurd temperatures, Dry Storage Areas PM & & & O |
{_Hut- Water Temps in sink AM PM !
(S - ls fit 1 | |
. : 7
N e~ T (s irte R 4 _
oo Signature, Cook Supervisor (PM)

SERV

NF-6-2-20

thﬁeﬁk B gpcmqur (AM)

i

1CE MANAGER

Yo

DATE




GO

Seclre Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

AM Time: MGCG‘D

~ CycleS  Date: 4.9 -9‘—| Tuesday Time
____Shift Checklist AM PM Comments
, No |Yes | No | Yes
" All areas secure, no evidence of theft | X s -
Workers reported to work, no open sores, N e
fever, cough, shortness of breaﬂ'n, chills, 4 v -
Mkm infection, and no diarrhea | YC S
Kitchen is in good seneral appearance IR Vv
| All kitchen equipment operational & clean ) '“,"( v
| All tools and sharps inventoried |8 |V
| All areas secure, l1uhts out, exits locked fE IR | £
"PRODUCTION SHEET | Menu Items | cereal | pan | syrup| T- | fruit | marg | sugar | coffe | milk | PB
cake | ham | ]
| Breakfast Temperatures | $x(_ ;ﬂfﬁf Y2 AT L | Al AT 3.3 R |
Menu Items | fidelo | meat | dresd salad | garl |cake |sauce |tea chee | brd
sauce PE&FS sing bread se
Lunch Temperatures | /2L.[ (2l (%0 BT 39 21T | BT /6% | 39 KT
Menu [tems | Ckfrd | gravy| pota | gr |salad | dress | roll drink | mar | fruit | PB
o i B steak | bean -ing g _
ner “Temperatures || 743 [543 1332158511 2T [ET PgS2f | Ff
 DISH “ACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Tmupqms-macmrcﬁng to manufacturer’s8 H__ ions' | Breakfast f"*{“f J 2% /M_
.md ;ﬂmncaiagmtmndh'ﬁml A Lunch /50 =% i: i
& S e D Dinner 573 (34 (Oed ﬁﬁ"
POT and P;;N MNK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
*ﬁ@TmsmWWm Breakfast | /7 () 119 .QOOJP& |
ey ';-.‘i'}': ; o B Lunch 1 I5 /3 q-ﬂr""ﬂﬂﬁa’ .
g e T Dimner | /] 2. | g 2}
FREEZER and WALK,-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F | 35_40F
Record temperatures, F reezer and Walk-ins M |- (0.0 _% 5.
| Record temperatures, Freezer and Walk-ins " PM. J= =% -5 234
. DRY Temperature 45-80 Spice Room | Store Rm | /
STORAGE B 3 i "
Record temperatures Dy Storage Areas AM | (O (@) A
| Record temperatures, Dry Storage Arcas PM lo& (¥ |’ e
Hat- Water Temps in sink o AM PM Vi A =
Ry 1 7 17 17 17
Q Ve {ﬁﬁ/ﬁ; )
,_-,;gnmum, }(Eup&ﬂ pn’,ﬁLMj / / y Signature, Cook Supervisor (PM)
M’}w;ﬂf’ %/fy, ;/
/ DATE

FCOD, &E th:E MANAGER
NF-6-2-20




GO

42
s i . Secure Servicas™
FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle S pate: . /6. 9¢| Wednesday Time: g 40 (YAM. Timel9 70 (P
| Shift Checklist AM PM Comments
_— No | Yes Nu | Y
| All areas secure, no evidence of thet | el i
Wnrkms rewrted to work, no open sores, b Vg
fever, cough, s_!rm_rrnew_gf breath, chills, | X! v,
___no skin infection, and no diarrhea X Ly
| Kitchen is in zood general appearance ) . ’X v
Al thchen en equipment operational & clean IX Ly B
' All tools and shar s inventoried 5 /]
éll areas secure, lights out, exits 2xits locked 5 4
I'RDDUCTID\I SHEET | Menu Items | farina | scrm | gravy| bis- | marg | sugar | coffe | milk | fruit [ chee | |
i egas cuit | 4, e - ge |
| Breakfast Temperatures /%7 UH2ACH S AT Al Bof AT G
Menu Items | Tahitia | rice | gr | salad| Pinto | dress | com | marg | tea | dice | frt |
N o chicken | beang bean |-ing | bread ck ;
Tvmch | Temperatures |/§Z.1 f&ﬁﬁﬂi‘f 5 (xol | T | T | 35 | 2T [ (5] e
| Menu Items | Ckleg | grat | mix | roll | beans | cake marg | Egg | dmk | fruit | s —I
' { pota | veg ! ) salad .
Dimer T Tempenaues 7075 A1 7 RbS TT | G [3% (T IPT 7]
| BISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperature according 10 manufacturer's specifications — Breakfast I <9 / ‘ch /m Fouk < l
ﬂllli:.:ltm[ml agent ised in Final Rinse Lunch IB{}. ! 4 20 f;w;)f-rnb_ _I
| Dimer | Jo2_ | 126 oytonp |
P’DT and PAN SINK Temperature | Wash 110 F Rinse 110 F |t|zer-2m}ppm
Flisl Rm T'emps dntesmm:d by cﬁ:mmmw Breakfast /19 7l e _?
BN &1 t *5" Lunch 1S Vi i - I:
e Diner | )17 [ (19 ol
| FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
| or below 35-40 F 35-40F |
:_ Record lﬂml;ﬂl"lﬂh‘ﬂ& Freezer and Walk-i 5L Y O AM |- /o K% S{; 9
| Rccurd cord températures, Freezer and Walk-ins - PM | — &)X TN . Zt?._ |
BRY Temperature 45-80 Spice Room | Siore Rm |
LSTGRAG_E 3 ) s " |
| Record temperatures Dry Storage Areas AM | (g7 ) B |
]?eco?d E:m;eraturc_:s, Dry Storage Areas PM é‘; 4 i
| Hot- Water Temps in sink AM | PM |
N i / ..a}lj .?' J J 2’[ q l ) |
- (UL warn e LianYy

Signapure, Covy Supervisor (AM)

'M_-

% ——— )

- 34

#DONh SERVICE MAAGER
NF-6-2-20

DATE

Signatute, Cook Superviser (M)



FOOD SERVICE:

Se®

SECLe R

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time‘.“j"_:‘f'cf//' .ﬂ' Time: ' @3 PM

Cycle 5 Date: .24 THURSDAY
Shift Checklist AM PM __ | Comments_ iR
No | Yes No | Yes| -
All areas secure, no evidence of theft | < | __1 il e e o
Workers reported to work, no open sores, o Y o B 1
fever, cough, shortness of breath, chills, A v | B )
no skin infection, and no diarrhea X BE = i =]
Kitchen is in good general appearance 5 <L - B ]
All kitchen equipment operational & clean [X . B
All tools and sharps inventoried X W S
All areas secure, lights out, exitslocked |~} e N r—
PRODUCTION SHEET Menu Items | rice |pan |[syrup| T- | Bran marg | sugar | coffee | mik | egg  fruit |
raisin | cake ham | flks | | | |
Breakfast Temperatures V. [ /S92 AT Hi1)5 ﬂ_ __E?ir_ AR L NF0 FT
Menu Items | fajita | grill | Span| refrd’tort | salsa 5alasi dress cake tea | fruit
meat | onion| rice | bean -illa I -ing !
Lunch Temperatwres | |(pl,0 |itop. [ 1@8[ 1810 LT Br | 4.0 0T | L7, DT | 335
Menu Items | Turkey | slice | Mac  may: mus  com | bread | drink | lett  bro | frait
salami | chees| salad' tard = salad | om0 eec k
Dinner Temperatures | 3 3 [ 38 3‘3_[{3_ BT ﬁ. BT | RT. |3’% I:_E”L
DISH MACHINE Temperature Wash 150+ | Rinse180+ ' If Needed |
Tempergture according to manufaciurer's Speciiicaions Break fast = J_!;-L; 7R
S el st e Pl e Lunch 53 o
e e Dinner 'ﬁ 20 | (Qu-ipmg
POT and PAN SINK Tgplpgmture ‘-}’aqh 1 IE i—_ . Rmse [HOF Samt:zr 20ppm |
Final Rinse Temps determined by cheiical agent used Breakfast | /2O | (21 4”)_ Oag s |
Fal e T s 000 Lunch | JiD 120 ) Y
e PR D | |19 | 196 oo pgan
FREEZER and WALK-IN Temperature Freezer 0 Walk-in CWalkin |
or below 35-40F | I5-40F
Record temperatures, Freezer and Walk-ins AWM JAr T D - 5‘{_ ( _;_.
'Record temperatures, Freezer and Walk-ins PM | 2. | 45 | .38
DRY Temperature 45-80 Spice Room | Store Rin E
STORAGE I R S
Record temperatures Dry Storage Areas AM | @/ Z4 1 |
Record temperatures, Dry Storage Areas PM =N | =20 |
Hot- Water Temps in sink AM MM | | - |
/224 | |AO

U224

“FOOD SERVICE MANAGER
NF-6-2-20

DATE

;E@ﬁ:?*—“-

Signature, Cook Supervisor (FM)




FOOD SERVICE:

Secure Serviees’

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle S Date: ﬁ//”_} 2-"7'/ FRIDAY Time:iﬁ’@-’iﬁl} Time: | {5 APM

Shift Checklist AM PM__ |Comments =l

| No |[Yes | No | Yes - . -
All areas secure, no evidence of theft /S BEr x = !
Workers reported to work, no open sores, IR ~ - e e}
fever, cough, shortness of breath, chills, 5 *16 P i
no skin infection, and no diarrhea K "f_ R —— — —

Kitchen is in good general appearance X ¥ b —

All kitchen equipment operational & clean | %/ ;fr B |
All tools and sharps inventoried e T
All areas secure, lights out, exits locked o i ¥ - - ]
PRODUCTION SHEET Menu Items | cereal | gravy| grill | bis- | fruit | marg | sugar coffe = milk | 2gas | PB |
pota | cuit i . e | |
Break fast Temperatures | R1__[/204/5¢ 3[4 [, 3] ilif__. —13 l?ﬂr_.ﬁ Ll
Menu ltems Ck stir | rice | com | pe'as bi.‘r‘ 1 marg | pudd | ¢ ees | fsa ‘Frut .
fry cuit |-ing |e !
Lunch Temperatures_||g4.] 151 bl [F10 |07 310 |28.1 1330 27 | i-fJ [
| Menu Items | tuna grill | Pinto| cole| keich | bread drink egg 4 [s |
salad | poto | beans| slaw| -up | salad |
Dinner Temperatures _3_& 1631122 33| AT AT _ RT | :::"3 | |
DISH MACHINE Temperature | Wash 150+  Rinsel80+ | If Needed |
Temperature according (0 manufacturer’s specifications Breakfast | /> F [ /2] | Jre- hﬂa’k '

-anag]@wmqmtusedmliml Rinse : Lunch Jr‘%,f* : i,';' 8.1 i O r'_'PIL
Dinner :l—} P B, gj}@f_d ne |

PDT and P A_'-\E SINK Temperature | Wash 110 F Rinse i 1[l F ‘:.amt:.i-:r—iﬂﬂnp-a
S eemeSEEE e /7 00 f Dopa |
e e Lunch 5 [t
R e R i Dinner Il { 7] s e :
FREEZER and WALK-IN Temperature Freazer 0 Walk-in i  Makein |

or below 35-40F | 3540 F
Record temperatures, Freezer and Walk-ins AM |- :3;; '{f 'f{f' o, ! 2.: ; ] !

Record temperatures, Freezer and Walk-ins PM | ~4]. | Bl L %7
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE . : | PN | ‘

| Record temperatures Dry Storage Areas AM (20 90 N LA
Record temperatures, Drv Storage Areas PM (00 S b B o ]
Hot- Water Temps in sink = AM PM I (o | | it
1204 U] ] il

()’U% ( 210 IT

Signfiture,) Cook @mrmm

L[];ATE e *3'

umn/ggmncz MANAGER
NF-6-2-20

Signature, Conk Supervisor (PM)



Lactira Seawices”

ICE, MANAGER

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
C}‘CIE 5  Date: {—{ e [ %* (QL{ SATURDAY  Time: (_'I"." AI\‘[ thme {5[ PM
Shift Checklist > AM PM | Comments™— L
No | Yes [ No | Yes| - e
All areas secure, no evidence of thefi X JEEsgad - -
Workers reported to work, no open sores, b P B ]
| fever, cough, shortness of breath, chills, X 2 o X
no skin infection, and no diarrhea K Jl Gl S o
Kitchen is in good general appearance A | E — - |
All kitchen equipment operational & clean | X ol - ]
All tools and sharps inventoried [3c N s B |
All areas secure, lights out, exits Jocked PEENNE | £ e B
PRODUCTION SHEET Menu Items |oat | scrm | T- jeli}fi cinn | bis- | marg ccﬁe suga | milk | fit
meal | egg | ham mll cwit | T roo
Breakfast Temperatures |/ 945 Add/ko I AT fic AT Sta AT 2T By [ |
Menu Items |ckn | Pinto| gr | letr pﬂta onion | bun grlil | tea | brea '
patty | beans| beans salal:l | chees | d | |
Lunch Temperatures | {050 |20 FHJJ 0 (3 (4ol | rvUkep | €T | _
Menu Items | Salis | pota cabb | mix mIE marg  cake - drink | brea | jellv | PB
steak -age | veg _ _ d | B
Dinner Temperatmes |71 1 U B111385109 BT | 32 | A< | AT B | 81 AT
DISH MACHINE Temperature | Wash 150+  Rinsel80+ | If Needed 4
'__'mmu@mwsaﬂmﬁmhhm Breakfast f/ {gO ,J__f‘?' | ol Afengs |
m&mﬂwmmmﬁ ' Lunch 1 *;1__ = RE wicle a0
- sl Dinner J e S e Z% a
P(}T am‘l PAN SINK Temperature WE&I? Uﬂ Rinse 110F Samt:zer—!ﬂﬂpp-u |
“E Hinke Teryn fi d by chemical Brcakﬁsit_ 3 y L‘; — | _,_:‘,.' P i :‘a_ﬂ;;__ |
Lunch [ = 1 2D 20l D |
el setn U 5 o Dinner l \ T’ . :-j\q-;_ lt;t\ r_,;,__fh !
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
or below 35-40 F (35-40F |
Eecurd temperatures, Freezer and Walk-ins AM | -5 o 52 | f’_i? .
Record temperatures, Freezer and Walk-ins PM |- 3.C | ﬁz\ TR
DRY Temperature 45-80 Spice Room Sture Rm |
STORAGE e ; | _| -
Record temperatures Dry Storage Areas - AM 77 "T%_ IR
Record temperatures, Dry Storage Areas FM & O i :|_
| Hot- Water Temps in sink AM PM _ : | = . | S
722 7 IR 111 | | |
i : C MA:?L. . ?@?@— .
Signature, Cooly Supervisor (AM} Signature, Cook Supervisor (PM)
A U-1S - M
DATE



Ge®

Secure Samtices "

MEAI-MN

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle S Date: 04- 14.244 SUNDAY Time:opes~ AM  Time: 50| PM
Shift Checklist AM PM | Comments =
No |Yes [No | Yes| S D
All areas secure, no evidence of theft y e . S
Workers reported to work, no open sores, ¥ o ]
fever, cough, shortness of breath, chills, Al | ey
no skin infection, and no diarrhea | A _r"m;__ | i B
Kitchen 15 in good general appearance A > B gt
All kitchen equipment operational & clean . 1 ar N ]
All tools and sharps inventoried | ¥ b . ]
All areas secure, lights out, exitslocked | = [ ¢ g e
PRODUCTION SHEET Menu Items | cream | scrm | Bk | tort | salsa  cake sugar ] coffe | milk | Bren | PB |
rice egg | saus | -ills | flks
Breakfast Temperatures |/ 78.%1/722 [1722 | qf | L8 | @F | &3 | or ﬂ-':.g_ra.pu 'ﬂr j
Menu Items | Char | pota | cole | lett | onion mayo ‘ bun I fruit [ i=a |
broiled | salad | slaw | | must | |
Lunch Temperatures | Jol.0 74| :ﬁ ET]DT r‘ﬁﬁ He:TRE_i
Menu Items ﬁ, | Polis hom salad dress | tont | drink | cake | Beef | frt |
_ S | sausg iny | ) | -ing u_EII_a__ _r’m:‘,"_l 1
Dinner Temperatwres |)3q )69 [[2€ [|3p 5¢ ' 31 @71 | A8 (AT /15 (R
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed !
Tempersie acoonding o mamsfactures”s spesifications Breakfast | /5 | 59 [ low ey |
SeGchuiby s wied iy Tt s - Lunch | (50 fi-’":" o dfemp |
AR R . Dinner Y ®, {ic]. U -—L@th-‘} .
POT and PAN SINK Temperature | Wash 10 F _,_Fia_r]?-_ttﬁﬂi Sanitizer-200ppm
--@mwmwm@d wm Breakfast | /7.5 Y Frveiess, |
A ‘I SR S Al :-'-'- ). TR ;-. I ‘.; :; T L@}El’}__ | “"pi, I_,.;_?n' ) ':_,. {‘; ;E_-_,:pi/-?
T Diner | /{& | 115" T200ppm, |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | | Walk-in |
or below 35-40 F ' | 35-40F |
|
Record temperatures, Freezer and Walk-ins AM |-2. L i 5_7" © 328 |
Record temperatures, Freezer and Walk-ins PM iy .\ il | 36 _i
DRY Temperature 45-80 Spice Room Smre Rm | ‘
STORAGE i = ._ |
Record temperatures Dry Siorage Areas AM Lot g Lal | e S ]
Record temperatures, Drv Storage Areas PM 71 & |
Hot- Water Temps in sink AM PM 1] |
/25 Li : EEESY R
r—-ﬁ - L:.r‘ ;1"" ==
Signature, Cook Sup&fyisord® M) R;Emmre Gmﬂlgﬁermur{PM}
o B O V|
FOBID SERVICE MANAGER ’Dﬁ’i["ES_ a /



GEO Aurora ICE 4/15/2024
T18:54 A BCU

3130 N. Oakland St

Temperature
°F
A1 71.12
A-2 72.22
A-3 70.00
A4 71.41
B-1 71.41
B-2 72,22
B-3 71.41
B-4 72.70
C-1 72.70
c-2 71.71
c-3 70.51
C-4 72.50
E-1 74.21
E-2 73.51
D-1 73.31
h 7 N }

ISOLATION 74.92
PATIENT ROOM 730
INTAKE/RECEIVING 70.51
Tank Temp S-12 0.00
Present Value

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAU-2 and BEOILER-4 168,49

Universal Input[13]

GEO



Monday, April 15, 2024

195 Aurora Detention Center

G e North Building 3130 Oakland St.
PO S Temperature Log Aurora, CO 80010
Date Unit Dayroom Sh;;ver Sh;;r:r Sh:jwcr Sh;:cr Sh;sw Sh:;rcr E.h:?w
a1 | 7113
v AR
A3 | 20.00 ANIK fod B
A-4 j_Lil qu + UJ
1| 20.M1 C I}’__S'_%
B2 | 7222 Reclaevlphaon 866
B3 | 7041
B+ | 1470
ci | 1219
cz | 1L7)
c3 | 70.51]
C-4 2
pi1 | 73.3) N/A | N/A | N/A
p2 | 7).3¢ N/A | N/A | N/A
E-1 ¢.21 N/A | N/A | WA
B2 23.8
Therapy | N/A NA | N/A | N/A | N/A | N/A | N/A
Intake | N/A N/A | N/A | N/A | N/A | N/A
PRmT:ﬁA R§ SIGN: %
Write Legibly
Medi:al_f;h_nwm Temperature Log
Name: Date: ol
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 DE Thermometer




195 Aurora Detention Center

Temperature Log 11901 East 30th Strect

South Building

GCO

Secure Services™

Date: Monday, April 15, 2024

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 70- ] 1 D¢ \) 1]
South-B 723.) | JO“+*0O W 3)
South-C 7‘.7 2 Lg' *-ﬁ ' 0N R
South-D WIS JO% 1! R)
South-E 2.7 10%) i H
South-F 72.6 106.7 W [}
South-G 2)_\3_ l 9 Et.. i 1)) e\
South-L EL_] LN Ve i
South-M - S Q4. O Vi A
soutnt | I [)o R n .|
South-X 7. 1 IC%w. O Ve A\
South-¥ .3 To't.) W\ )\
South-Z 7. 10% D 1 -

South SMU . JO0Y U \\ L\
Sowth smg S *' E 7 ’ D ,"}' Q | \ N/A
MED ISO- Room 1 7 l. 1. ) O%.6 N/A N/A
MED ISO- Room 2 b, & JO ¢t b N/A N/A
MED ISO- Room 3 7' y z LQ_&‘L N/A N/A
MEDICAL N/A N/A
PRINT: !Oﬁ'{t Y SIGN: W/
Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




