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Congress of the nited Stutes

House of Representatives
m:tﬂ[nugluu, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

5 April 2024
Date: P
DAY MOMNTH YEAR
Sean Rocha Constituent Advocate
Requested by:
MNAME POSITION

Transmitted by: ICE Denver Field Office, Executive Review Unit

MAME POSITION

Were electronic files sent?

Yes R No []

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

Number of people currently cohorted/quarantined due to sickness: 6

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: 941

How many people formally counted in this facility identify as the following gender?
67

Female:
Mate: | 874 |
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: 1"

How many people were brought into the facility this week?

Number of people brought into the facility this week: 36

How many people have left the facility this week?

Number of people who left the facility this week: 33

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: 151
Male: 116
Female: 35
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week - 3/30/2020%:
Individuals Housed in GEO Facility: 6 g2?2
ICE Detainees: 6 1629
ICE Employees: 0 9
GEO Employees: 5 333
DOCUMENTS RECIEVED:
Daily Kitchen Opening and Closing Checklists:
ves No []
Daily Foods Production Service Records:
Yes [V No [ ]
Temperature Logs:
ves (] no [
Law and Leisure Library Logs:
Yes E Na D
Medical Staffing Update:
Yes Na |:|

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

Request for information was done 4/3/24 and information was received on 4/4/2024. The
population counts are current as of 4/2/2024.

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 Assistants (PA)

2 Dentists

1 Dental Assistant

4 Medical Records Clerks

8 RN's (*)

10 LPN's (*)

2 Psychologists

4 Tele-Psychiatrist

1 X-Ray Tech.

1 Administrative Assistant
Staffing is current as of 4/2/24.

(*) Denotes a change in staffing from the previous week. The changes for this week are: RN's
decreased from 9 to 8 and LPN's decreased from 11 to 10 total.

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

Dates: 3/26/2024  to 4/1/2024
North Annex '
Al 37|A i 0l
A2 41|B 20|
A3 36|C 10/
Ad 0|D 30|
Bl 21E 21|
B2 32|F ' 1
B3 39|G 0
Bi 2L '
&1 56|M 0
C2 S4(N f 2|
C3 27|X : 5|
C4 42|Y 11/
El 0|z , 5
E2 0|RHU | 0
Dl 40

D2 0|Total 555

Version 1.4




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

Venezuela
Mexico
Russia
Micaragua
Guatemala

nhwh =

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 5 new cases among GEO

staff. They reported 6 positive cases among ICE detainees. Official COVID-19 statistics for

L%EzDetainees under COVID-18 Monitoring" were provided by ICE staff and are current as of
4,

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 4/4/24.
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FOOD SERVICE:

AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle3  Date: 3-2524 Monday  Timeozoo AM TimelJ0D PM
Shift Checklist AM PM Comments
B - | No | Yes | No | Yes
All areas secure, no evidence of theft e X ! e
| Workers reported to work, no open sores, ¥ | 3¢ .
| fever. couch, shortness of breath, chills, | ¥ o
B nﬁm infection, and no diarrhea | v N )
| Kitchen is in good general appearance X a2 )
’111 kitchen equipment operational & clean b o i
Mi tools and ‘-.»hah s inventoried X : ind
All areas secure, Ila,hi.h out, exits locked jg b
PRODUCTION SHEET | Menu Items | cinn | pan | syrup| T- | marg | diet | sugar | coffee | milk | frui
) oatmeal cakes| (ham | | syrup
Breakfast | Temperatures | /73 1629 | 4 10 390/ Q4+ | @4 | RT 3¢/ @F |
Menu Items | Sloppy | potato | carrot salad| dress | onion | bun | cake |tea | slice | grd
‘Im salad ]!'lg | | ':he-s |k |
Lunch_ | Temperatures | /0./ By /¢ 35|35 |25 | (2] £7 |2 3% /54
Menu Items | Polish | rice | cabb | beans) marg | roll drink v | bread | fruit
SaUsAgC age | | i
(2 | Temperamres |89 (/49 (0§ %6 [2C[RT hr /69 KAIAT| |
DISH MALHINL ~ Temperature | Wash 150+ Rinsel80+  If Needed
Tt.mpl.,mtuﬂ: according 1o manufaciurer’ sxpa:!ﬁcah{ms Breakfast fsa /C’b'-' "’-QU I
and chamizal agent used in Final Rmse o7 Lunch fﬁ_é“ J @{; o Jera £ g |
Dinner |5 |/&0@ a:sw-lw-xL
Pﬂ"[‘ and PAN SINK Temperature Wash 110 F . Rinse [ 10F | Sanitizer-200ppm
Final Rinse Temps defgrmined by chemical agent uscd Breakfast | /9.5 /¢ 00 B
F—— Luﬂdﬂ .fZE;J f;ﬂg-{ ;zEP;QﬂIKJ 1
Dinner  |( 9 & | LD 200 pfne. |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
——— S or below 35-40 F 35-40F
‘Record temy eraturem Freezer and Wal Walk-i -ins | AM | /8.1 2. 17.0
| Record temperatures, Freezer and nd Walk-ins ‘- PM [ (o "1', é;‘ 'E;-ﬂ e

T R T o A

DRY Temperature 45-80 Spice Room | Store Rm
 STORAGE O,
Rr.ccr_d tcm emtures. s Dny ‘-]wrag_mab AM | (o/f lel/ o
Record temperatures, Dry Storage Arcas PM & | é»'. /
H{:f- Water f emps in sink o AM PM =y
(2.5 Uil

T“‘:y- -W

s

natgre, Cook eri¢T*M}

HN{L 7’{/‘( sz*fl N 3:&{&

l-jchjsrRVICE MANAGER

NF-6-2-20

DATE

A_/f —

Slgnamre’ Cook Supervisor {PM}



FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: FF Y AM Time: | {h\

NF-éZ‘éG

Cycle3 Date: 3 0 )¢  Tuesday '
Shift Checklist AM PM__ | Comments ______ _ —— |
No |Yg¢s |No | Yes o *F_ 5
All areas secure, no evidence of theft x B - ]
Workers reported to work, no open sores, K v —
_ fever, cough, shortness of breath, chills, ) S o I - 5
no skin infection, and no diarthea ¥ L _ B e
Kitchen is in good general appearance g | - S
All kitchen equipment operational & clean | A v B
All tools and sharps inventoried | N | « ] -
All areas secure, lights out, exits locked ey ke _ :
PRODUCTION SHEET | Menu Items | cereal | gravy | diced | bis- | fruit | marg | sugar  coffee milk 'TE'gT""tI;? ]
pota | cuit | say
Breakfast Temperatures | JRe] | 2o-3454 24 AT Wﬁ' “Z f 7 fj’,ﬁ' i
Menu ltems 1aco span | beans| salsa| lett shred | tort fea | iy 1 stew
meat | rice chees | -illa | | e | tom |
Lunch Temperatures | (52,1 | ({21 | ‘cszll 5|39 | 29 | L 1.-_ F"r AT U {
Menu Items ckn whip | gravy | pea | bread | marg cobli  drink i fuiz (PB | !
patty | pola carr er | |
Dinner Temperatures || §9'5 | VY3 1883 1835 | BT [Sy-¢ 2 | E-"! ' 11 -Q | i
DISH MACHINE Temperature | Wash 150+ RmﬁelE{H* | if '\ecdtd B
Temperaturs according to manufacturer’s speeifications Breakfast I1SF T A [ ;
and chu_‘rﬁ_ml agent used in Fival Rinse Lunch 15u e
Dimer | 1SS | (3 riﬁ
POT and PAN SINK Temperature | Wash 10T Rinse 110 F "Sam If{,l "'l}ﬂ'ppm
Fine] Rinse Tﬁ'npsdetm;umdhych:mﬂagemmai Breakfast | /[ 7 7 (S 257 d_ """"""
Lunch | 4%{&2 L2 2. a:ff
Dinner \ g VLl Do Som
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | walk-i |
or below 3540 F | 35-40F
Record temperatures, Freezer and Walk-ins AM | E — o9 | 155 g
Record temperatures, Freezer and Walk-ins - PM o _—Ff & = 2]
DRY Temperature 45-80 Spice Room | Store Hr
STORAGE ) ) NN |9 i
Record temperatures Drv Storage Areas AM | Aoy A ) /_- ___
Record temperatures, Dry Storage Areas PM, £ S ts%” |f 1 _r/ |
Hot- Water Temps in sink _ ~AM PM e
A2 11ac e
a. 4‘/\1/\"‘“54 L‘ . Gt
f:-.:gnﬂuire Coold 8 Tai%ﬂr {AM) N i : Signature, Cook “m eryisor (Pv) -
/167 5 Ao Y
meﬂmcﬁmmﬁm DATE



FOOD SERVICE:

GO

Services'™

AURORA KITCHF .

OPENING and CLOSING CHECKLIST

Time: {}‘f(x_)AM Time: Qﬁ?ﬁ‘fﬁ

_Cycle3 Date:. 5374 24 Wednesday
Shift Checklist AM PM | Comments !
- - No | Yes | No | Yes ]
All areas secure, no evidence of theft Pl : i i
Workers revorted to work, no open sores, | { i |
fever, cough, shoriness of breath, chills, Yo | V7 - ]
_no skin infection. and no diarrhea _‘)( [
Kt_‘n@g_;n wood seneral appearance o At o
AIE kitchen e uipment operational & clean | B LZ1 |
A Al tools and sharps inventoried % ' ¥ | & al - |
Ail areas secure. i1 hts out, exits locked B Ll !
"PRODUCTION SHEET | Menu Items | oatmeal|pan | syrup| Bk | marg |sugar | coffee | milk |PB | ;
cakes sAUS E
' Breakfast | Temperatures : AT VZAR74 41 K 372 AT
Menu Items BB Pinto | pota | cole | bun cake | Tea chees | marg | fruit
ck bean |-seled | slaw | [ r|
Lunch _ Temperatures | /9%.{ | 192(/75/ |29 BT | 2T | T | & | 3% |3
Menu Items | fidelo | green | lett | dress| bread | fruit | drink | chees | carrt
; meat sa | bean -ing | | i |
T e | Temperawres | VA0 [[Ju 38 Eq g [E7 | 47 [ 3%c|{Fy] |
l}mH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperatun, acwrdmg o rpa:iu[mctwer ' ‘ipEﬂlEl:ﬂi]ﬂm El‘ﬁ:&kfﬂ.‘it _IS :;- f_{/fﬁ:"_ z"‘fﬁ'l\.' ‘I-(.th;?
and k.hCl'ﬂ1LII agent used in Final Rinse il Lunch {59 40 _/_)E.uj fen '2—
s AT e Dinner CE. |3 < fOL JCaeif |
POT and PAN SINK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm |
“Final Rinse Termps duarmmtd by chemical ajent used Breakfast | ;5{' TE -
TR Lunch 180 1Y gwﬁgﬁ
T Dinner 1L | 1 g Qoo PP
"R and W . Freezer 0 Walk-in Walk-in
FREEZER and WALK-IN Temperature el 35.40 F 3540 F :
Eér;_tﬁ‘d_iﬁm tratures__FIEzer and ng_lk-lns AM ¢ % 53 ) | 2 4. 1/ 8 |
‘Record temperatures, Freezer and Walk-ins PM s 3} (= o & z il i
| DRY Temperature 45-80 Spice Room | Store Rm - |
| STORAGE — - . _—
Rccord tem emmn.s Drv Storage Areas AM (9] 4 ﬁ _i
| Record temperatures, Dry Storage Areas PM @i 5 :
' Hot- Water Temps in sink AM® | PM | i
A (199 |72

'%fﬂ' S— __er

E by o s

. ature, Gook *":upu.msnr {AM]
e i ¥ / i

el f, .f F. ;I ]
FOOD SE |{"|..’1C[- MH‘JA(JER

NEF-{

’JT

DATE

S :9‘"2‘7 o

Signature, Cook Supervisor {PM)
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Secuie Services ™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

-

7~

C}’Elﬁ 3 Date: '3 Q‘% }({ Thursday Timeé‘{ ) AM  Time: {44 P[@
Shift Checklist AM PM Comments SR ek O R
No |[Yes{Mo |Mesl . __ . __ i
All areas secure, no evidence of theft B 5 s ] N
Workers reported to work, no open sores, s - i EERGEE
fever, cough, shortness of breath, chills, < L = i i
| no skin infection, and no diarrhea )S_I | L = i i . i
Kitchen is in good general appearance ~ ] - '
All kitchen equipment operational & clean /)O [l I i N
All tools and sharps inventoried X | L | B e =]
All areas secure, lights out, exits locked il | - e
PRODUCTION SHEET Menu Items | cream | bk | coff fruit | sugar | mitk “coffee egz | Bran | mar |
i saus | cake /:' ; E ke |
Breakfast | Temperatures VG L4 /7 Z AT AT %3 A1 o0 \AT 225
Menu [tems Ench span | pinto| salsa dress | salad | marg ! corn | appl i i,-ht!l i 1;__,}3_ ;
casser | rice | bean -ing | bread | crsp | |
Lunch Temperatures 7‘30 1523 MeS| 2T 254359 |52 Al 554 ‘?}',:0__ J
Menu Items | fajita | onion| refri | salsa grill | Tort drink  ckn | carr i cele | |1u
- pepp | bean pota | -illa P ot ﬂ | st
o . I L
L er Temperatures [\ 83 | (Ju 184511 1§3C 1| pq 'l"*-’? |2 3T B _[_1
| DISH MACHINE Temperature | Wash 150+ | Rinse!80+ If ‘\eeded |
Impmmrrenmmdmgmmmufmurer "s speci fications - B Break fast / __;( T; : _@" y
andchmlmlugtnlpsedmﬁnsl Rinse Lunch [ 5 L : s {‘M _Lih.n.-- _|
Dimes | 155 6 _’E:‘:J_i‘fﬁ}c
POT and PAN SINK Temperature Wash [I0F | Rinse i10F | Sanitizer-200ppm !
“Final Rinse Temps determined by chemical agent used Breakfast | /% 120 er_‘: QBM '
e : 2 T Lu]'l_ch_ ! !;ﬂ ! _‘-'_I_ i-r'“__ | P’ 1
Dinner

FREEZER and WALK-IN Temperature Freczer 0 | Walk-in : Walk-rﬁ"”i
[ . or below | 35-40F | 33-40F
Record temperatures, Freezer and Walk-ins o AM |5, 75 -5 e L& i
‘Record temperatures, Freezer and Walk-ins I AL SE- % DY
DRY Temperature 45-80 Spice Room | Store Rin 5 g
STORAGE o b
| Record temperatures Dry Storage Areas AM (a0 + | N 3
Record temperatures, Drv Storage Areas PM C’q— & £ o WA
Hot- Water Temps in sink | AM . PM w2 b
;C::’r"?{ \20 { | |f - L N

f

K 12 d [

wature, C upe.n isor (AM)

< otV s

D3B3

FOOD SERVICE MANAGER
[ o
NF-6-2-20

DATE

Sigjlﬁt-ufﬂ, Cook Supervisor (PM}
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

—

-

Cyclé3  Date 329 -&c( Friday Timey X/ XOAM _ TimerJO LS PM__
Shift Checklist AM PM [ Comments o |
I No | Yes [No  Yes - - ]
All areas secure, no evidence of theft P ) - . E
Workers reported to work, no open sores, A | ¥ = - ]
fever, cough, shortness of breath, chills, | ~ =t ——
no skin infection, and no diarrhea S Y S - o
Kitchen is in good general appearance X N o ]
" All kitchen equipment operational & clean X | ~¢ o o s
All tools and sharps inventoried - X W B ]
All areas secure, lights out, exits locked N O |
PRODUCTION SHEET Menu Items | cereal = gravy fried | bis- | fruit | marg | sugar coffec  milk | PB | g
pota | cuit | §
| Breakfast Temperatures 7;1’" B33 AT Ay DB _;-’-.Z_ _f _;' 47 2 357 iV Al _
Menu Items tuna grill | green cole | ket- i bread | brow tea egg fruit | i
salad pota | bean | slaw | chup nie «asad !
Lunch Temperatures | 3%1 [0 A8 HDJ — PT |PT 0T 470 ) L | .
Menu Items | Chili | pinto | corn | salad) dress ! marg | roli | drink - le, erd | carr .
mac | beans | salad -ing s they | ol
| Dianer Temperatures _\__cﬂj- Tiq 6133 | AT 53 |FT H{ % ] E
L H MACHINE fem perature Wash 150+ Rmsel_&l]* ___If \Ieedgi e 4]
Temperature-according to manufacturer's specifications Breakfast _,-" __.—}f o9 ;3, e A
andchemical agent used in Final Rinse Lunch _{5_0 . :‘__;_ 1 ﬂﬂ-} _
: Dinner \ DT [ | LE°Y B I _-Tc_;l?zr |
"POT and PAN SINK Temperature | Wash [10F | Rinse 110F T sanitizer- *ﬂnppia g
Final Rinse Tomps determined by chemical agentused Breakfast | /1 § J/T 1 200ppn |
Lunch [T 7 =* | !
Dinner [ 14 Eiv --"E"EL—E-E—-— »
FREEZER and WALK-IN Temperatare Freezer 0 | Walk-in Walk-in
: or below 35-4id F . I 35-40F |
| Record temperatures, Freezer and Walk-ins AM |~ [ 55 (o | ] el
Record temperatures, Freezer and Walk-ins PM | -3 T Bi< N _T:; _7
DRY Temperature 45-80 Spice Room | Store Rm i ;
 STORAGE N (. S
Record temperatures Dry Storage Areas AM | (o -tz 1
| Record temperatures, Dry Storage Areas PM & ¢ 12 | ) —
Hot- Water Temps in sink A . PM [ e
oY MR —

“nature, %nuk

A i = J-Y-
FOO lf_iERVICEMANAGER DATE

NF-6-2-20

Signarure, Cook Eur:cwisnr {:PE-E]



FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 3  Date: 5-30-2¢/ Saturday Time: 9720 AM_ Time/ /55 PM__
Shift Checklist AM PM Comments e e s e
No | Yes | No | Yes et - .
| All areas secure, no evidence of theft Y ) o
Workers reported to work, no open sores, Y] |\ e _
fever, cough, shortness of breath, chills, N T ) / B ]
no skin infection, and no diarrhea LY * o o
Kitchen is in good general appearance \ — == - =
All kitchen equipment operational & clean X Y - _
| All tools and sharps inventoried ¥ -1 B -
All areas secure, lights out, exits locked X ~ - -
PRODUCTION SHEET Menu Items | oatmeal | scram| gravy | bk | bis | marg | sugar  coffes ' n=|1k-""cl~_|ee Piet |
BEES | saus cuit : sa i_w'i} 5
| Breakfast Temperatures |19% 8% [ 1| U+ 32 [@F it 274 327 L
Menu [tems turkey | veg | com | mayq musta bread | cake | lea Grill | fruit | Jett |
sliced | bean | salad rd | | chee ; | i
| Lunch | Temperatures 29, | 196l 2.1 T 2T 217 r-.,,"r' fZ.T' 14s ) (CT |
Menue Items meal mix | rice | dress| salad |marg grink | ral pam ! 1'111i :
balls veg -ing | up | b
Dinner Temperatures | [ )5 | [751]30 ATI33 BT (3% [RI1 ﬁl. 1 Ew 52 |
DISH MACHINE Temperature | Wash 150+ RmselSl}F li I'wedmd j
I'emperaturf_.:amnrdiﬂ,gMmmu_l’mlurer‘ss_pmiﬁn:atims Break fast /WF___ (f_‘:._ B = |
and chemical agent used in Final Rinse Lunch __.j_iq : _55 .
Dinner P ol i
POT and PAN SINK _ Temperature | Wash 110F Rinse 110
Final Ringe Teaipa Grtecmined by chapeoal agent wd Breakfast | //7.5° | //5.4 f 200
BT e luch | //%.0 | /2¢C.) | D¢
Dinner | | /3.0 |20 l -
FREEZER and WALK-IN Temperature Freezer ( Walk-in
: or below 35-40F
| Record temperatures, Freezer and Walk-ins | AM =T, :f 2249 |
Record temperatures, Freezer and Walk-ins PM L7 A9
DRY Temperature 45-80 Spice Room | Store Rm !
STORAGE R
Record temperatures Dry Storage Areas AM (o} { Qf? | i
Record temperatures, Dry Storage Areas PM éj e _é_Q L —
Hot-Water Temps in sink B AM PM - l o
[r4ad |]20 PR . R
4_/2 W-’Lﬁ" "Iﬁ}f’_ ) EEESEE
‘-11enah1res Cook Superv isor {Fl"ﬂj
W [ A (A 3 2)‘3‘1’
Foolzjnﬁrcr MANAGER ~ DATE '
NF-6-2-20



FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 3  Date: OR-2\-24 Sunday Time: s AM  Time: [ 77 ) PM
Shift Checklist AM PM Comments
i No ] Yes | No | Yes o -
All areas secure, no evidence of theft Y B B e,
Workers reported to work, no open sores, ¥ Ny e
fever, cough, shortness of breath, chills, W o o raas : e
no skin infection, and no diarrhea 1N \,{ S
Kitchen is in good general appearance ¥ \c: _—
All kitchen equipment operational & clean | % “‘f [l 4.~ 4 C Arkr = ‘j"’lp e TregS
All tools and sharps inventoried X ——
All areas secure, ltghts out, exits locked _i_ N e e e o]
PRODUCTION SHEET Menu Items cereal | scram| T-ham cinn | salsa  tort | sugar | coffee milk | bran | bre |
EZES ol -illa fiks | ad
 Breakfast Temperatures | €4 |[957 I49L R4 | @k O+ | R4 R4-[385 o+ R4
Menu Items | ckn pota | Carrof lett | green | onion | bread tea | PB  salad | frui |
salad salad | celery beans | f | i .
Lunch Temperatures | 3.1 | 3. 32| 2% 52l 39 et erlzg et
Menu [tems Salis grmr},rf beans | rice | carrot | tort nake ' drink | chee | fruit | .
steak -illa | se i
| Dimner Temperatures | |3 /66 [1957)9 [J7] (BT [RT B 35 [RT |
L__H MACHINE _ Temperature Wash 150+ | Rinsel80+  If Needed
‘Ttmpqrmfc according to manufacturer’s specifications Breakfast ;5-{0 - Ki:.:: Ve Ir 2 j.,-TCr-usl
and chemical agent used in Final Rinse Lunch /ISH | 24 ému_.
Dinner | [ 477 | AL _J._ﬂ Sl O
POT and PAN SINK Temperature | Wash tOF | Rinse TIOF Samt:z,r ’-'h{ipps* J
Final Ringe Temps determingd by micuil age:ntuwd Breakfast ; &9 / ,f "q! 12 ;_% Jm |
: - Lunch [&0.] A I? A _
Dinner 58 | "}v ] I_QJL .;:.__1.._..'
‘FREEZER and WALK-IN Temperature Freezer 0 Walk-in ! Walk-in
or below 3540 F | 5-4F
) i . ' ]
Record temperatures, Freezer and Walk-ins AM =5 ! theE 1 3%
Record temperatures, Freezer and Walk-ins _PM | L. ¢ eyl N i v
DRY Temperature 43-80 Spice Room | Store Rm | '
STORAGE Y. WEREa. S
Record temperatures Dry Storage Areas AM £ ﬂjf: | (ol [ N
Record temperatures, Dry Storage Areas PM & O | 60 | . :
| Hot- Water Temps in sink AM PM e I o prn)
pe—=zx //8.9 13l i .
. . /2’(‘: !_,,J’—_ - S
b Aty = - AT RIFW 000000
‘nature, Co?/ff, S%rﬂﬁf"tﬂh’l] L Signature, Cook Supervisor (PM)
A
Fg@ SERVICE MANAGER DATE



GEO Aurora ICE 4/1/2024
7:30:14 AM BCU

3130 N. Oakland St

Temperature
*F

A1 71.91
A-2 70.51
A-3 69.50
A4 70.80
B-1 72.31
B-2 70.00
B-3 72.02
E-4 71.21
C-1 70.81
C-2 1.7
C-3 68.60
C-4 71.91
E-1 73.91
E-2 72.02
D-1 72.02
ISOLATION 72.22
PATIENT ROOM 71.41
INTAKE/RECEIVING G980
Tank Temp S-12 0.00
Present \Value

BOILER-3 0.00
Universal Input{1]

LAUNDRY ROOM MAU-2 and BOILER-4 169.88

Universal Input[13]

GED



Sagire Seivicas™

Date: Monday, April 1, 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 or ) Jo4+( W ”
South-B (r*-]q "ﬁif ] 0N A Y,
South-C 6 B’] 7 Od{“ @) h “
South-D GO o4 | A 1
South-E 6/ | / O [ L/
sutnr | (85 | /ATY /05§ | PR
South-G 2.4 [0S ] U i
South-L - O ; o4 J [ (i
South-M 7L Y oY f g
South-N (=77 JOf . i 1
South-X Cﬂ &% Q4L 1 (
South-Y e o4 | 1 1]

| South-Z o Jo 4 ({ (]
Suutiust;;: BI:H wer Q)CH-'{" ; B Cf( Cﬂ . ”
a Bq‘- J 0% | ] N/A
MED ISO- Room 1 "G"%_—i'? } 9, T N/A N/A
MED ISO- Room 2 ﬁ&-“?‘%’ & oS N/A N/A
MED ISO- Room 3 f.@%.j" ¥ /\)‘g’ N/A N/A
MEDICAL N/A N/A
PRINT: @M? SIGN: %
Write Lagil:.llfy' / - '

Temperature is taken with a Fluke Mod 52 Digital Thermometer




195 Aurora Detention Center

G e Monday, April 01, 2024
@ North Building 3130 Oabland St.
T — Temperature Log Aurora, CO 80010
ae | o | Do | S | S [ S [ Sy | s | g | S
a1 |79/ T I W T %
a2_| 70.3) K I Ly A
A3 | (9.30 1< IaR s
A-4 7040 -
B1_| 7.3/ So.(? it~
B2 | A0.00 " J
B3 | 2200 QU9 Ketirfeulatn
B4 |7). 2]
c1_|70.%]
1 ['pi]
c3 |6%60
c4 7171
bi _|736] N/A | N/A | N/A
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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




