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Congress of the nited Stutes

House of Representatives
m:tﬂ[nugluu, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 26 April 2024
DAY MONTH VEAR

Requested by: Sean Rocha Constituent Advocate
MAME FOSITION

Transmitted by: ICE Denver Field Office, Executive Review Unit

MAME POSITION

Were electronic files sent?

Yes No []

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

Number of people currently cohorted/quarantined due to sickness: 1
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 facifity: 939

How many people formally counted in this facility identify as the following gender?
57

Female:
Mate: | 882 |
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: 179

How many people have left the facility this week?

Number of people who left the facility this week: 10

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: 171
Male: 118
Female: 53
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week - 3/30/2020%:
Individuals Housed in GEO Facility: 1 a36
ICE Detainees: 1 1643
ICE Employees: 0 2
GEO Employees: 0 336
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
ves No []
Daily Foods Production Service Records:
Yes [V No [ ]
Temperature Logs:
Yes ] No []
Law and Leisure Library Logs:
Yes |] No L
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 4/24/24 and information was received on 4/25/24.
The population counts are current as of 4/23/24.

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 4/23/24.

(*) Denotes a change in staffing from the precious week. There have been no reported
changes for the time period indicated.

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

Dates: 4/16/2024 to 4/22/2024

North Annex

Al 26|A 0
A2 18/B 18
A3 63|C 0
A4 0|D 0
Bl 58|E 22
B2 45|F 5
B3 55|G 1
B4 19|L 0
Cl 47|M 0
C2 31N 4
C3 51(X 2
C4 31|Y 1
El 0|Z 11
E2 0|RHU 0
D1 1

D2 1|Total 510

Version 1.4




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

1. Venezuela
2. Mexico

3. Russia

4. Guatemala
5. Columbia

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 and GEO staff. They reported
1 positive case among ICE detainees. Official COVID-19 for "ICE Detainees under
COVID-19 Monitoring" were provided by ICE staff and are current as of 4/23/24.

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 4/26/24.

Yersion 1.4
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SEcure SefVvices™

hngﬂqmre Cao'¥Sgabrvisor (AM)

by AM

'ingnalure Cook Supervisor (PM)

FOOD SERVICE: AURORA KITCHEN
; OPENING and CLOSING CHECKLIST
Cyele 1 _ Date: ul 1§20 MONDAY Time: Do AM Time; "?.‘5’ O M
| ‘.‘_lhlﬁ__ChLl.._-ylhf AM PM Comments
[ - | No | Yes |No | Yes
I Ail areas sec ue, no evidence of theft | - = - i
_1'1" g&ew wed 1o work, no open smfa 1 X
| tever, cough shormess of breath, chills, | | A ~F
no skin irtection, and no diarrhea L S
| Kitchen is ir g0d ceneral appearance _ X s o
+ All kitchsr: ¢ guipment operational & clean | X | X ~F o il
All tools anc. sharas inventoried X "‘}‘— e e
_ :’Ul areas sec iIe, !1 ‘his out, exiis locked X T
| PRODYCTI I SHEET = Menu Items | cereal | scram dice | tor- | salsa | stm | sugar | coffe | milk | fruit | brd
egg | pota tilla pota e | ' |
| Breakfast | Temperatures |[RF |75 179 | &4 R m_L| R et 379 Rt |2¥
| Menu Items | Ckleg | gravy| whip| peas| Pinto | cobb  marg | roll tea | fruit | PB
| _ |t pota | carrt| beans | -ler |
Luch | Temperares |46,/ | (641|162 |6W0| VBT | gT |370 | 07 | p1 | 8%/ DT
| Menu Items | fideo | gm | meat s;lﬁl salad | dress | garle | fruit | drnk | chee
| ‘beans| sauce| sfaw| -ing | bread E i
{Dinrer [ Temperares |F77 W09 [[T31" [RT AT [12T |32 IRT 33 |
| DISH MACHINE B Temperature | Wash 150+ | Rinse180+ | If Needed i
B Tﬁgmamurﬂ- £ ||: ing t6 manufacturer” sspeel*ncamn; | N Breakfast ff; jqa f{d{,} Tﬁ’i"-:' |
| and chemicai ag e Lisad i'i_h_'_liﬂ_ Iim&r $ L.unch 1 5 Lﬂ? = /£
_i__;_“_h“ :___ H Dinner [9O | XD - {PM%ILF“
 POT and PAN SINK g Temperature | Wash 110F | Rinse 1O F Sanitizer-200ppi
ri"ﬂﬂ-lu.?_! IET?.E :vwmmmmuTMuml .  Breakfast V& i J/5.¢ Zaﬂ, .
BEl 5 il (- Lneh | (2.0 | - Dpoflew
' (0 DT e 18 Dinner g G Q&%ﬁn_
 FHEEZER srd WALK-IN Temperature Freezer 0 Walk-in kein |
or below 35-40 F 35-40F
' Record temy eratures, Freezer and Walk-ins | AM |74 .4 3749 367
Record ternperatuzes, Freezer and Walk-ins | PM Ly 3] 3
DRY Temperature 45-80 Spice Roem | Store Rm |
|STORAGE o _ - ]
| Record temyeratuies Dry Storage Areas AM il Go
1&til,_a:9£::{ temperatures, Dry Storage Areas PM (o (7 FEs
| Hot- Water T*n_ys in sink AM PM - '
5 s 1127 [/] | |
% 7Y B e —
Mo larinn, ﬁ‘é{ggm%? - =

/f“\f_ﬁ:}

Ck D""":t‘.-’]i E MANAGER
Ni-6-2-20

D%Tr_

-L;LL{ szégy

I:: PM



FHCUIFE Boricas Y

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

SiEZ |
FOBID SERVICE MANAGER

MNEA_I_TN

Cycle 5  pate: 04- |24 SUNDAY Timeiozys~ AM  Time: /)5 PM
Shift Checklist AM PM__ | Comments q:__ oy
B No |Yes|[No Yes - !
All areas secure, no evidence of theft | ¥ il - B ]
Workers reported to work, no open sores, 3{ = A0 (R ) '
fever, cough, shortness of breath, chills, . i eshapeewen il
no skin infection, and no diarrhea A ;o e
Kitchen is in good general appearance X G e s
All kitchen equipment operational & clean X |y . SR o
All tools and sharps inventoried X | 1% I - o e e s
All areas secure, lights out, exits locked S X ; F —r - !
PRODUCTION SHEET Menu Items |cream |serm Bk | tort salsa | cake | sugar | coffe | milk | Bran PB |
rice egg | saus | -ills | e ] ! flks |
Break fast | Temperatures |/78.%/722 /722 a4 | &5 | @F R+ or |Zo e B+
Menu Items | Char | pota | cole | lett | onion | mayo | bun ch“es fruit tea | !
broiled | salad slavi _ must | . ;L! il
Lunch _ Temperatures | 1.0 B [38439,1 4b.1 | PT | D1 =81 |37, o |
e Menu Items Polis | rice | hom salad | dress |tort | drink | cake | Beel | {rt
i - S | sausg iny | ‘ -ing | -illa J - paity |
Dinner Temperanwes |13 {129 136 1130 | 52| 61 @7 Pt AT U BT
DISH MACHINE _J Temperature Wash 150+ __R_j_n_s;:!&lH If Neudcd
Temperaure according to manufacturer’s specifications Breakfast | /8¢ ég "Low u»,ﬁ
S ool el o Lmch 1 (B0 [ [29 10 {erep
Dinner i ¥ .i e Lo - Vg |
PﬂT and PAN SINK Temperature | Wash 110 F Rinse 110F ' Sanitizer- z_ﬂﬂf‘@_
imse- : Breakfast | //7.5 /3.9 ) ey
_ Lunch Ny [ 1 '_fiw opYh |
TR S R B Dinner [ 7" 200ppy |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | | Walk-in |
or helow 3540 F J I5-40F :
Record temperatures, Freezer and Walk-ins AM |27 . 37.0 - 578
Record temperatures, Freezer and Walk-ins PM |-y -\ 3¢ | I3Z
DRY Temperature 45-80 Spice Room | Store Rm | | ]
' STORAGE _ U S S
Record temperatures Drv Storage Areas AM (ol (al | T
Record temperatures, Dry Storage Areas PM &L & | —— o
Hot- Water Temps in sink AM PM R _ '_ ——
|
——— - /2.5 L] - -
--.. i 7 | P——
Cook Sup&ryisorgi M) Signature, Cook Supervisor (Ph)



el

Securs Servicas™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1 Date:0O4-171-24 WEDNESDAY Time: 020 AM _Time:
e Shift Checklist AM PM | Comments
- R o | Yes |No | Yes -
All areas secure, no ¢ evidenceof theft | | Yy K '
- Workers reported to w work, no open sores, I L ‘
fever, l.011£.h shnrm::ss 0[ breath, :;}ulls A L .
“no skin infection, n, and no diarthea 1A ) |
; i\lmhen is in good _ﬂneral appearance | X =
All kitchen equipment ent operational & clean | | | Dirky Caets |
' All too t{}_{!la and sharps inventoried = ) {_'_ L |
 All areas secure, lig chts out, exils locked | [ ,
 PRODUCTION ?HELT Menu Items | farina | brk coffe | fruit| marg | sugar | coffe | milk | eggs | brea
| saus cake € d =
Breakiest | Temperawres [/FVL0)/#S| @ lo |3l | RE_LRb | RE O T
| Menu Items | Burrito ' span hom- salsal chees | salad | gress | com | mar tea | gr
e o - | rice | iy @ | -ing | bread | g tk
Lunch - Tcm“\e:ramres jwol /20 (@ | 37 3 | — | — | Rriisn
Meuu Ttems | Polish | refri | grill | g9 salsa [tont | peac | drink chee fruit | bur
sausag beans| pota £ -illa | hes ger |
Dinner ] Temperatures |38 3 (845 I3 1B -1 | &7 L | A 35( | Y G iT'
Hi%Iu ’%iACHINF Temperature | Wash 150+ Rinsel80+ | If Needed f
Tll:-‘“hptd'ﬁ!t!n: ar:mr:jmg 10 manufactorer’s s.p-mﬁcaums - o " Breakfast IO j‘f(? /M_
I, EE,TE“?F— e-nttﬂ:dm Final RII!ISC . Lunch ‘,f'ﬁ, £ l’ 15 jﬂélo._‘
Dinner | /59 W (oW P
P{:IT :md PAN SINK L Temperature Wash 1i0 F Rinse [10F Sanitizer-200ppm
| 'F rr.Hl Rmn. Temps determined by :hcmmﬁ ammt used Breakfast 1G.0 /1o 200 P |
i 3 Lunch f"zf-f [ 13 ] b
| Dinner | |10 % %w DPm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in [ Walk-in
or below 3540 F 35-40F
Record terperatures, s, Freezer and Walk-ins | AM |—2.9 3, .| 2394 |
Record tx:mm:m‘rures Freezer and Walk-ins | ) PM [= |1 % 2} X ~q- 4 |
' "DRY Temperature 45-80 Spice Room | Store Rm
 STORAGE | / .
Record temp “ratun':s Dry Stc . Storage Areas | AM | (DO | D '
!_'iecom temperatures, Dry Storage . Areas PM (> ¥ )
. Hot- _Wﬂp_r Temps in sink AM PM ) L &
- . I J29| ;f/ /’f_r/
A *u:"" — 'L/@r’"r' el -Eiw*"! kA‘U’J&‘
\aiTe., Lﬂah ST TAM) Signatufe, Cook Supervisor (PM)

)fyf

Ff.|cm SERV/CE MANAGER

wWF.A2DM

L —|*«<’j

D ATE



FOOD SERVICE:

———

Apcure SeErrues”

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

_g_ycle 1 Date: éJﬁ_—gg/ THURSDAY Time:p200 AM  Time: B __é_PM

Shift Checklist AM PM | Comments .
No |Yes |No | Yes — g
All areas secure, no evidence of theft | & S e e
Workers reported to work, no open sores, V _Fx S |
fever, cough, shortness of breath, chills, - S N N . e - i o]
no skin infection, and no diarrhea 8 T . o |
Kitchen is in good general appearance A 1% - i
All kitchen equipment operational & clean 5 W - ) __‘
All tools and sharps inventoried | o e - - s iz 1
All areas secure, lights out, exits locked R B e —
PRODUCTION SHEET Menu Items |cream | pan | T- | syrup  marg |sugar coffe i milk | Bran | fit |
rice cake | ham _/‘! e ! | flks | ;
Breakfast Temperatures | D[ Z24 V45 5— RE |Fos | RF [ RE 22| Rt =t |
Menu Items | fajitas | grill | grill | refri| span | salsa | salad dress | tort | drin i tea |
onion pepp| bean' rice -ing !illa |k | '
Lunch Temperatures | LGP0 | 1481 Hﬁ;‘ o VBl 2t R3o er ipr_ E_F'_'.EI!’|
Menu Items | Ckn gm om | potat | marg | roll | drink | grll  cxn frt !
| — patty | beans | o | _ ! ches ! |
ner Temperatures | /13 (20 )4 111 3% AT (4 (45117 R T |
DISH MACHINE Temperature | Wash 150+  Rinsel80+ if Needed |
Temperatire according fo manufachiser s specifications Breakfast | [S] ?Jﬁ | £ akond) ]
Mdmﬂ#ﬁ#ﬂmﬂwf’mﬂlh# Lt 22 Lunch [_g! I | o AN )
A e R S Dinner || Lo | 245 | low. i
POT and PAN SINK ] Temperature | Wash [I0F | Rinse [10F Saﬂ'ttizer 200ppi |
Final Rinse Temps determined by chemical agent used - Breakfast | /9, < iR {0000 ].
' ; Lun : i

T Lo 115 | i3 amppnt

o e A L U 5= i . 1 ADD PO,

FREEZER and WALK-IN Temperature Freezer 0 Walk-in "Waik-in
or below | 3540 F _ | 35-40F ;
Record temperatures, Freezer and Walk-ins AM [0 | AN | | eS|
Record temperatures, Freezer and Walk-ins | PM |~ j..3 | = 1 I
DRY Temperature 45-80 Spice Room —I Store Rm i
STORAGE _ . . -
Record ternperatures Dry Storage Areas AM JL’_ :.T :?f_} R e
Record temperatures, Dry Storage Areas PM &0 | 2L __i_
Hot- Water Temps in sink AM | PM - | T N

U-14-14

D SERVICE MANAGER
NF-S—Z-EG

DATE

7

-

CAS

ot

" Signature, Cook Supervisor (PM)



FOOD SERVICE:

G

AEcrird Ser

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

SERVICE MANAGER

MNF-6-2-20

DATE

Cycle 1  pate<f-/9 -2 FRIDAY Time: )3 jqu Y TiméL0D [§ PM_
Shift Checklist AM PM Comments =
_ No | Yes |No | Yes| - )
All areas secure, no evidence of theft Y | a2
| Workers reported to work, no open Sorcs, o B - . B
fever, cough, shortness of breath, chills, | i, EEp— -
no skin infection, and no diarrhea X 1y B i SR
Kitchen is in good general appearance b4 1 e - -
All kitchen equipment operational & clean 1 | ~ FI"LP 22 ¢ St N lh '{4 n . S |
All tools and sharps inventoried A 1 ;_-f__ Mt W slre T __Eu_bn_’hﬂr‘_r’_ e _I
All areas secure, lights out, exits locked : |~ e
PRODUCTION SHEET Menu Items | oat scrm | gravy| diet bread = bis- ‘ marg | coffe | suga i milk  frt |
meal | egg jelly cml e Pr E
| Breakfast Temperatures 'f'?'?z_f-?gi 9‘1"2}” _I’{"'l'+ ) : 'yjé 3 Al 7 '/F;ff'i'
Menu Items | Taco | Pinto| com  lett shrd salsa Ctort grill | tea Trd f-t
meat | beans chees | -illas  chees | ? turk
| Lunch Temperatures | 130.\ [ \410 1830283 U J_Er — | 2T 161D ‘FIT
Menu Items |tuna | pota | lew | mix | dress bread | ket drink | cake egzg | !
salad | wedg veg | -ing | -chup | f sald | i
Dinner Temperatures | 23 {63 133 B AT BRI BT ®T AT ¢ 2% B
DISH MACHINE Temperature | Wash 150+ | Rinse180+  If Needed |
Temperature according to manufacturer’s specifications Breakfast | / il {p | SN e |
[ and chemical agent used in Final Rinse Lunch_ _I éf:)_fb = o ¥R |
N i Dinner _j i e | Vi ] SV TEME |
POT and PAN SINK Temperatare | Wash 110 F | Rinse 110F | Sanitizer-200ppha
Final Rinse Temps determined by chemical agent used " Breaktast |/ /(2 ] /] 7+ | Fok S o]
' ' Lunch |42 [ }i5 !_:?ﬁ-;;f?:?:-ﬁf}.:w_!
Dinner 11A Ll DD PEva |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in ; Walk-in |
or below 3540 F } 35-dOF !
Record temperatures, Freezer and Walk-ins AM | 5, 3 ?jr B Jaﬁ ':{_“
Record temperatures, Freezer and Walk-ins PM | 77 L s 1 | T’ﬁm—:'.ru .
DRY Temperature 45-80 Spice Room | Store Rm | gREE
| STORAGE e I R
Record temperatures Dry Storage Areas AM (20 7o N (A "
Record temperatures, Dry Storage Areas PM (D03 S ]
Hot- Water Temps in sink AM PM | IR
e el ; l" C?- "‘.\*‘Y [z L :
k Supervisor (AM) 2 2 a _-S_im&_ gﬂ-ﬂl\. Sllptl‘\'i;-lf}rl' {Pf\-’[}
H-2z-24
:



FOOD SERVICE: AURORA

Leciire SoivioesT

KITCHEN

OPENING and CLOSING CHECKLIST

Y-222Y4

Sig m:cf%m (AM)
"/_igon SERVICE MANAGER

NF-6-2-20

DATE

Cycle1  Date: </ )0 )Y SATURDAY Time:OUfD AM Time: [T5 PM__
Shift Checklist ) AM PM Comments — |
No | Yes |No | Yes . i
All areas secure, no evidence of theft (f | B s |
| Workers reported to work, no open sores, A i e ) I
fever, cough, shortness of breath, chills, . A 1 Tr1 - ]
no skin infection, and no diarrhea X Rl B R 1
Kitchen is in good general appearance S 1~ B {.;? 72y 0 \MoyVanla
All kitchen equipment operational & clean L | |~ | n_ QiyRe £ {;Ciﬁ’?gﬁ_{t
All tools and sharps inventoried ¥ pat f‘f 2¢7  @Foauaea N |
All areas secure, lights out, exits locked -~ ' _ |
PRODUCTION SHEET Menu [tems | cereal | fried | bread | jelly | fruit  marg | sugar  coffee | milk | T- | _:
eges ham | ;
Break fast Temperatures | <8 /B Z21H5( F"{ 5‘3- FIAT | T 5 g ﬁ‘
Menu Ttems | ckn veg | com | salsa lett bread | cake tea | chee chlr |frm |
salad | beans | salad 'se | ken 1t
Lunch Temperatures | 3 ¥.[ | (0. 3y | — | 3 fZ-T"T er | v a2 bl if-"r
Menu [tems salis gmensi aravy | rice | corn’ salad | dress  drink rrarg burg | frui |
steak bread ! iﬂ" ' ‘ e ; i :
Dinner i Temperatures | )0 1133 Lh2l i AL | 52 (BT |81 22 1T IRT]
DISH MACHINE ' Temperature | Wash 150+ Rmsew_m | I Needed
Temperaturé according to manufacturer’s specifications ‘Breakfast e 7 : | Lo J.‘-"E’;.— _ '
Edmm agent used in Final Rinse Lunch /o d 17 6{} | 4 4 34
: Dinner J €0 g [ Sﬁ;ﬁ; 1
POT and PAN SINK i Temperature Wash 110 F Rinse 110 F Samnzer—ﬂﬂt)ppm N
Final Rinse Temps determined by chemical agent used Breakfast | ;75,1 =", fm,ﬁ;_ =
) ' ~ Lunch | 28l _! ! 54 | Lotind . N
Dinner jd 8 W e | '1{;# £ i '
FREEZER and WALK-IN Temperature Freezer 0 Walk-in - Walk -i
or befow 35-40F _! I5-40TF ,r
i |
Record temperatures, Freezer and Walk-ins AM LA o ] HY | ¥ i
Record temperatures, Freezer and Walk-ins PM [ 2 Oy _ 52 ﬁ_j
DRY Temperature 45-80 | Spice Room | Store Rm | |
STORAGE _ i . o
| Record temperatures Dry Storage Areas - AM (0O | & ]
Record temperatures, Dry Storage Areas PM | @& =7 1 o
'Hot- Water Temps in sink AM PM = | Y.
_ [qg.+ 1/ - .
Rz~ ko
Signature, ook Supervisor (PM)



GCed

AR B
FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cvecle 1  Date: /. 2/.2¢/ SUNDAY Time:p200 AM Time: /7 0% PM
Shift Checklist AM PM Comments o
| No | Yes | No | Yes B . .
All areas secure, no evidence of thefi 4 =
Workers reported to work, no open sores, ¥ ¥ . . :
fever, cough, shortness of breath, chills, X B o i
no skin infection, and no diarthea i L% . i
Kitchen is in good general appearance §f P == = |
_All kitchen equipment operational & clean i [ — 5,." . o
All tools and sharps inventoried ; B I - e —— e e |
All areas secure, lights out, exits locked e N R
PRODUCTION SHEET Menu Items | oat— | serm | gravy | Dic | bis- | marg | sugar | coffee ’ milk = PB ! chee ]
meal | eggs pota | cuit | =
| Breakfast Temperatres |Fg,[ @ |\eR 19 @F 392 | or  RF s |[RF P2
Menu ltems T- Ham | potato | cole | lett | mus | onion dres- bread @ fruit | tea | gm |
salad | ooy tard %m- i i | besn |
Lunch Temperatures | x| 1| 3% 1 3‘1}_ e 29 gt er + Pt | o j
Menu [tems Burrito | refri 5pan lett salsa dress | chees | drink | wh: hrc.u., 'Iu.r[ !
beans| rice -ing e I col | ila |
Dinner Temperatures | /33 /39 /90 E‘% RT [AT &3 AT KT 33 | h'{
DISH MACH[NE = 'ermp&ratu_re W:_u_ih 150+ _Rggselﬂﬂ+ | If Needed |
Temperature amdmgtamanufﬂcmmrsspmfmmns Breakfast | /522 '_ /5T | Lo ..n.-.?_-‘.i'd_":t?‘ !
' and chemical agent used in Final Rinse Lunch | [53 /oY | [ rw e
Dinner L7 [17 P om0
POT and PAN SINK Temnera!urg Wash | [0 F Rinse 110 F o |_5?EEIEK—2ﬂﬂpp]
Final Rinse Temps determined by chemical agent used Breakfast /15.5 | 781 | 2oo. ——_—
Luch | [S[ " T12e\  [Sooppr~ |
. : Dinner TR 120 ! f_i/ L _ |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in : walk-in |
or below | 3540 F | | 3F-a40F |
Record temperatures, Freezer and Walk-ins AM ' | X, S oLy P
Record temperatures, Freezer and Walk-ins _ PM |~ | AR 33 N
DRY Temperatnre 45-80 Spice Room | Store Rm ‘ |
STORAGE e -
| Record temperatures Dry Storage Areas _AM 10 20 P |
Record temperatures, Dry Storage Areas PM —0 70
Hot- Water Temps in sink AM P A
/7a.5 1| -

- S—
%;62’5/

(Wnarery

Signaftre, Cook SarTvisor (AM)

Uz ’ZDi

P .

‘FDOD SERVICE MANAGER

NF-6-2-20

DATE

S‘ignai[th.-':‘_.ﬂfric“S.upéwimr (PM)



GEO Aurora ICE 4/23/2024
9:01:56 AM BCU

3130 N. Oakland St

Temperature
¥

A-1 71.74
A2 72.70
A3 §9.21
A4 70.51
B-1 73.12
B-2 73
B-3 71.21
B-4 72.50
C-1 71.71
c-2 71.60
c-3 69.50
C-4 73.82
E-1 73
E-2 72.22
D-1 72.22
ISOLATION 733
PATIENT ROOM 71.60
INTAKE/RECEIVING 70.51
Tank Temp S3-12 0.00
Present Walue

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 169.07

Universal Input]13]

GEO



195 Aurora Detention Center

G e Monday, April 22, 2024
@ North Building 3130 Oakland St
G g Temperature Log Aurora, CO 80010
i Unit Dayroom Shower | Shower | Shower | Shower Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #
Al | 21.7]
a2 | /A 70 «fi.ci-‘ELu/ﬁTﬁ”a"m 7 ¢t
a3 672/ i, 47
a4 | 70.§] Tadlc Bl HE
B1 | 7312 Tkt E-|D 126
B2 | 733
B3 | 72/.2/
B4 |72.50
c1 |71.7/
c2 |7/.60
c3 |69.€0
c4 | 7382
pi | 7234 N/A N/A N/A
| p2 |7].3 N/A | N/A | N/A
Bl |25, ;_:’1 ] N/A N/A N/A
w1 7222
Fhy
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: T?EF =g SIGN: Z”M By "
Write Legibly / ol 4
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
‘Water:

T:m?_mtum Taken with a Fluke Mod 52 D:_E‘ltal Thermometer




195 Aurora Detention Center

Temperature LOg 11901 East 30th Street

South Building

GCO

Secure Seivices™

Date: Monday, April 22, 2024

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
s | LGS Joes [ 1 [ W
South-B 655 LS 0 (L Lf
South-C 67/ G J 23 1 X
South-D (7 3 /[ O, i }7
South-E 6% 7 f i | I3 ')
e | J[7 | 0% o TR
South-G G JOY. ¥ /i J )
South-L 70.5 ] O%d ) U
South-M ) 7,;1 53 f {_}4’ [ || 44
South-N ."r/ﬁ (-9 /13'"{; \ I\ \
southX | 7O [ [O</ \ J
South-Y G ,a’u'?‘%:! 1} L
South-Z £90]| " Ju=! IE 1
South SMU 67¢F |1 QL ¥ !

South smg Shower 6;/' ‘1.4{ / Q¢f—7 2| N/A

MED ISO- Room 1 | 7/, | a7 L N/A N/A

MED 180-Room 2 | /. [ fo7 & N/A N/A

MED 180- Room 3 | 2/ | /07, N/A N/A
MEDICAL N/A N/A
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Temperature is taken with a Fluke Mod 52 Digital Thermometer




