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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

12 January 2024

DAY MONTH YEAR
Alejandra Zepeda Field Representative
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes V]

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: 1032

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

Female: I 101 |
Male: | 931 |
Nonbinary: 0

Prefer not to say:l
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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: 15

How many people have left the facility this week?

Number of people who left the facility this week: 44

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: 297

Male: 240

Female: 57

New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020%*:

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 0 1613

ICE Employees: 0 B

GEO Employees: 0 336

DOCUMENTS RECIEVED:

Daily Kitchen Opening and Closing Checklists:

Yes No
Daily Foods Production Service Records:

Yes No
Temperature Logs:

Yes No
Law and Leisure Library Logs:

Yes [ ] No

Medical Staffing Update:
Yes No D

*All reports concerning infectious disease are confirmed with the Tri-County Health Department and/or the Aurora Fire Department
Version 1.4
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SUPPLEMENTAL NOTES:

Request for Information was done on 1/10/24, and information was received on 1/11/24.
The population counts are current as of 1/11/24.

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

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

4 Medical Records Clerks

6 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 1/11/24

No changing in staff level from the previous week.

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

Dates: 17272024 to 1/6/2024
Morth Annex

Al 0|A 0
A2 3B 2
Ald 46(C o
Ad 0D 19
El JB|E i3
E2 24|F 2
Ej 22|G 2
B4 27|L 0
C1 13|10 2
C2 1) 2
3 B[X 16
4 197 T
El 0= 28
E2 1|EHU 0
Di 37

D2 0| Total 451
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Nationalities:

The following are the most represented nationalities among migrants:
1.Venezuela

2.Mexico

3.Russia

4.Uzbekistan

5.Peru

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 ICE and GEO staff. They reported no
new cases among ICE and other GEO detainees. Official COVID-19 statistics for "ICE
Detainees under COVID-19 Monitoring" were provided by ICE staff and are current as
of 1/11/24.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. That statistic was sent to the office on 1/17/24.
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GEO Aurora ICE 1/8/2024
7:16:10 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 71.71
A-2 68.62
A-3 67.30
A4 68.31
B-1 68.42
B-2 67.61
B-3 67.30
B-4 71.60
C-1 70.00
Cc-2 67.81
C-3 68.71
C4 65.30
E-1 — oLy ‘vﬂ/(
E-2 71.9 ﬂj
D-1 72.50
ISOLATION 70.61
PATIENT ROOM 71.60
INTAKE/RECEIVING 66.40
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input{1]

140.82

LAUNDRY ROOM MAU-2 and BOILER-4
Universal Input{13]

GEO



GCO®

Sacure Services™

Temperature Log

South Building

Date: Monday, January 08, 2024

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A (.{7’_)» (') / OL}T 7 L\ 1 ‘ _—
South-B o7 D% D [q W
South-C 719, (3% A v
South-D /- | Jo— 2L W\ i
South-E 7] 2_ JO 7.0 " N
South-F 7¢2, S_’ ) O (‘{" { 0’ K 0
South-G 706G | )OS« S I v
South-L G%- Ok A h f
South-M = )0, | " 0
South-N 9,1 [ OF O W U
South-X S IN) f O C: 1 V|
South-Y 7&9» l ) O C}. O N W |
South-Z LS S| I il |

South SMU 70,0 1o oS n U
South SMg Shower ZO , O } (Q Q, {' V\ A
MED ISO- Room 1 | (, 7, ] }/0.")'\ 2 N/A N/A
MED ISO- Room 2 | (> /s | Ao 2 N/A N/A
MED ISO- Room 3 | (5 7 | /O 2 N/A N/A
MEDICAL N/A N/A
NT: Z Cop—7 SIGN: % -
= Legibly

t1ro in tolren with a Fluke Mod 52 Digital Thermometer

n o
LAAL U 1) vaes




Monday, January 08, 2024
North Building

195 Aurora Detention Center

3130 Oakland St.

S i SEiicE ™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Sh;;ver Sh;;ver Sh;;ver Sh;:ver Sh;;ver Sh;;ver Sh;;ver
A1 | 7L.7]
A2 (%G
A3 | 6] 30
ae | 64.3) /1 Y SUY Y.
B1 | C o (IS ) Jha 4™
= - —7 >
B2 |,/ 6 [ \ - — 1 =
B3 |61,.% \_Hfj ) ha A & <
B-4 7/ . f?(.? L ( - - S,
c1 | 70.00 Ao (HeHA)
c2 |67.8] = /= 7
c3 |6%7) Kie-qelbhdnd 2B ¢
c+ |65 30 f ‘
p1 |69 4 N/A | N/A | N/A
D-2 6 9.5 N/A N/A N/A
E-1 U0y QW( N/A N/A N/A
E-2 7 /4/7"2
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: \;)("’:W‘—? 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 Qigtal"Thermoﬁer “““““ ”’ ]




clc,

K@iy Services

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cyclel Date: |~ |- 084 MONDAY Time: 32/ ) AM _Time: /L, | PM
Shift Checklist AM PM Comments
No | Yes |No | Yes I
All areas secure, no evidence of theft X S '
> — —]
Workers reported to work, no open sores, 4 M .
fever, cough, shortness of breath, chills, \¢ ~
no skin infection, and no diarthea \¢ \2 B ]
| Kitchen is in good general appearance 74 Ni -
Al kitchen equipment operational & clean <-f: I -
All tools and sharps inventoried "\ ~ - ]
All areas secure, lights out, exits locked : N N4
PRODUCTION SHEET Menu Items |<ereat | scram dice tor- | salsa | stm sugar | coffe | milk | fruit ‘ brd
C}g f?g" egg | pota |tilla pota e ;
Breakfast Temperatures | /G&-2| /65. /¢S 121 377 /s RT | 2t 39| RT LT
Menu Items | Ck leg | gravy| whip| peas Pinto | cobb | marg | roll tea | fruit | P
qtr pota | carrt beans | -ler .
Lunch B Temperatures |[G(7D |84 [ 1F{ 8% 80 | DT & | &1 0T 4D | aut-
Menu Items | fideo | grn | meat Xie salad | dress w fruit | drnk | chee i
i . beans| sauce| plsw -ing read | se __I
L.__aer Temperatures 29 |7 129~ %2 [RT AT AT | ¥T K28
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed |
Temperature accerdmg to manufacturer’s. spemﬁcatmns Breakfast / 5/ / % /
and chemlcal agent used mPralRmse B 58 Lunch 15:}_ I | lao {_( ,17:(‘_ __‘
o i Dinner )4 ) | @O Low Liny,
POT and PAN SINK Temperature Wash 110 F Rinse [10F | San1117er—700ppm !
PmaIRmseTemps det:ermmed hy chenncza} agmt used Breakfast /2.0 .3 115 o Dot ; D opere ;
g s Lunch | o= | w0 L | opoppry)
LR e e b R Dinner [L O (16 | 2op ppmm,
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 5.4 3 % U R AR A
Record temperatures, Freezer and Walk-ins PM | — Gy _3 39
DRY Temperature 45- 80 Spice Room | Store ‘ |
STORAGE | B S SR S —
Record temperatures Dry Storage Areas AM (O 2 | _
Record temperatures, Dry Storage Areas PM & o X #
Hot- Water Temps in sink AM PM I . || o
I /427 ] |
/é,é/l’b AEA~ 75(3&\0
‘\ng_nature Cook Supegvi Verify by AM

Lt% }r ;AM}

| o3

SERVICE ! A'_\AGER

/1
F@D
NF-6-2-20

DATE

" Verify by PM




FOOD SERVICE:

GO

Secire Servicas™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

229 AM Time:| 35| PM

Cyclel Date: | — % T4 TUESDAY Time:
Shift Checklist AM PM Comments
No | Yes |No | Yes
All areas secure, no evidence of theft
[Workers reported to work, no open sores, X D
fever, cough, shortness of breath, chills, ol Ve |
no skin infection, and no diarrhea X -~
Kitchen is in good general appearance X /
All kitchen equipment operational & clean X, v
All tools and sharps inventoried o - |
All areas secure, lights out, exits locked A ~
PRODUCTION SHEET Menu Items | cereal | fren | syrup bran| bkfst | marg | sugar | coffe | milk | PB | frui
toast flks | saus e |t
Breakfast Temperatures | 12 | 687 | T | RT |/% Al 29| Rt | RT 27  erT | €T
Menu Items | Stir-fry | mix | rice | dres- salad | roll marg | beans | tea | fruit | ckn f
veg sing
Lunch Temperatures | /7o |/SY /59 | &+ | 390 | | 335 /39 | R /20|
Menu Items | T-ham | mac | beans| cabb| corn | marg brow | drink | fruit '
chees bread nie !
L_er Temporatures | [ 35 | 1251109103 AT |52 (BT B AT |
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed

“Temperature according to manufacturer’s specifications Breakfast £S5/ /5O éf——'—
and chemlcal agent used in Fma] Rmse Lunch /S / JO -

& Dinner /G5 & /] DO |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm |
Final Rinse Tetnps determined by chemical agent used Breakfast /23, 25 ¢ ACD i ]

i R Lunch | / /4 /S Joom« i

Dinner | {1 > 200 pam, |

FREEZER and WALK-IN Temperature Frebezle‘r 0 Eﬁaﬂgi" 2’?‘“‘42)%
or bpeiow 0= .

Record temperatures, Freezer and Walk-ins AM — 2L O 44| ',Sg,s <
Record temperatures; Freezer and Walk-ins PM | - &t ATl AR

DRY Temperature 45-80 Spice Room | Store Km -
STORAGE w
Record temperatures Dry Storage Areas AM ol 26 i
Record temperatures, Dry Storage Areas PM (pr ) E(ja ‘
Hot- Water Temps in sink AM PM 4

232 | [/] |

ro2 /

p

a.gnature Cook Su e 1ﬁ(AM)

/-4

FOQD SERVIC’E MANAGER
NE-6.20

DATE

Signatﬂ%ﬁbbﬁupervisor (PM)



GO

Sacure Sarvices™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time:pyS AM_Time: /7)) PM

Cyclel  Date:|-3 2d WEDNESDAY
Shift Checklist AM PM Comments
No | Yes |No | Yes i
All areas secure, no evidence of theft X
Workers reported to work, no open sores, h \
fever, cough, shortness of breath, chills, ) & V/ B
no skin infection, and no diarrhea v Y i
Kitchen is in good general appearance Y ¢
All kitchen equipment operational & clean Y N 1
All tools and sharps inventoried X D4 |
All areas secure, lights out, exits locked X Vi |
PRODUCTION SHEET Menu Items | farina brk | coffe | fruit| marg | sugar | coffe milk | eggs | brea ‘
saus | cake e d )J
Breakfast Temperatures |/ 98 4|/57. 20 et 376 lpt+ | Y 1376 FLIRE |
Menu Items | Burrito| span bom- salsal chees salad f lgregis‘ corn | mar |tea |gr
rice | iny e -ing | bread g | tk
Lunch Temperatures 180-2|10-6 | 1uo-3 B+ | 3.y - | A | — |— T |77
Menu Items | Polish | refri grill salsa | tort | peac | drink | chee fruit | bur
sausag | beans| pota -illa | hes se ger
Dinner Temperatures_|/65 | /30| 2% 7T IRt @1 AT (33 [W1 {75
DISH MACHINE " Temperature | Wash 150+ Rinsel180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /SY G {C i, ; 4(,_,& i TCnsa
—and chemical agent used in Final Rinse Lunch 15 e L7 () A
Dinner | |59 | /60O Lo b
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Fimal Rinse Temps determined by chemical agent used Breakfast zai J/ <o 200
: : Lunch i| 9 {147, D Doy
Dinner e, A= 200 ppowm
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 |40 a3 39,
Record temperatures, Freezer and Walk-ins PM - 5% dy, ol 3R, X
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (D O ®
Record temperatures, Dry Storage Areas PM (O le@
Hot- Water Temps in sink AM PM
e (194 L[/
Y
i/ 44 S

FE(}D SERVICE MANAGER

ST S A AN

ngnae, Cook Supervisor (PM)



G e <
Secure Sarvices™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 1 pate: | .7 THURSDAY  Time:0200 AM  Time: /74 PM
Shift Checklist AM PM | Comments '
No [ Yes |No | Yes
All areas secure, no evidence of theft Y
Workers reported to work, no open sores, X X
fever, cough, shortness of breath, chills, X \
no skin infection, and no diarrhea X \
Kitchen is in good general appearance X N 4'
All kitchen equipment operational & clean X W l
All tools and sharps inventoried X ¥ |'
All areas secure, lights out, exits locked il ~y ;
PRODUCTION SHEET Menu Items | cream |pamr | T- ' syrup | marg | sugar | coffe | milk | Bran | frt |
rice  ezke | ham - _ e flks I
Breakfast Temperatures /67 |jty 1/7¢ |~ | 04| 39 | QF | @24 [ 5T [0+ 2f |
Menu Items | fajitas 'grill grill | refri| span | salsa | salad | dress |tort |drin | tea |
_ onion| pepp| bean| rice -ing |illa |k |
Lunch Temperatures [t 804 |1F,0/1F2 |80 [108p | DT |40 | 9PT |OT | 0T |— |
Menu Items | Ckn grn | corn potat | marg |roll |drink | grll |ckn | frt |
patty | beans 0 ‘ ches ,
Dinner Temperatures [/)3 [|70 [ )b 175120 [AT (AT [e5IT[RT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed 1
Temperature according to mar ufacturer’s specifications Breakfast /'g (7 / 70 Loy TE o |
and chemical agent used in Final Rinse Lunch /5! /_/Q 7% W
- Dinner [ ] 57 2 low. g |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-2 OOppm |
Final Rinse Temps determined by chemical agent used Breakfast V4 9‘ ) S /5 200 ﬂﬁ; |
Lunch 121 [10.( :2099#‘4’
Dinner 11 (1 © 200 i’L!@/b\_,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Wallklin \
or below 35-40F 35—-40F
Record temperatures, Freezer and Walk-ins AM |4 S Uz a 9.0
Record temperatures, Freezer and Walk-ins PM | -5 L Y |
DRY Temperature 45-80 Spice Room | Store'Rm ' 1’
STORAGE
Record temperatures Dry Storage Areas AM ( 2O (20
Record temperatures, Dry Storage Areas PM &[5 SO
Hot- Water Temps in sink AM PM |
P /187 AL |
CMZ’J/-‘:’T‘D_}}\ ‘7‘%_—
Slgnature Cook Superx{mfor (@4}/ d Signature, Cook Supervisor (PM)
PRy R .
FC;?OD 'S\ERVICE MANAGER DATE

NF-6-2-20



FOOD SERVICE:

e

GO

AURORA KITCHEN

Bpoyre Seryies™

OPENING and CLOSING CHECKLIST

Cyclel Date: {-5°-24  FRIDAY Time: 324 AM_Timed/{23 PM
Shift Checklist AM PM | Comments '
_ No |Yes |No | Yes |
All areas secure, no evidence of theft X : B _J
Workers reported to work, no open sores, A" - S __
-fever, cough, shortness of breath, chills, X - |
no skin infection, and no diarrhea X ~
Kitchen is in good general appearance K -~ -
All kitchen equipment operational & clean X -~ ]
All tools and sharps inventoried X - - )
All areas secure, lights out, exits locked X o
PRODUCTION SHEET Menu Items | oat scrm | gravy| diet | bread | bis- | marg | coffe | suga | mitk | frt
meal | egg jelly cuit |r e r
Breakfast Temperatures | | - | /20 /774 Bt 21| Bt | 27 | 21| 27| 39| ¥V
Menu Items Taco Pinto| corn | lett | shrd | salsa | tort grill | tea ) grd | it ]
meat | beans chees -illas | chees turk
Lunch Temperatures | (434 |\¢p.[[F54HL0O] 441 0T lpT |— |-— [IT5i40]
Menu Items | tuna pota | lett | mix | dress | bread | ket drink | cake | egg | fit
salad | wedg veg | -ing | -chup | sald
L —dler Temperatures | 23 /64 |32 /757 P |[A< RT oW Rt |32 |RT]
DISH MACHINE - Temperature | Wash 150+ | Rinse180+ | If Needed |
- Temperaxure accordmg to manufacturer’s Specﬂ" cations - Breakfast &0 /ST o - —:
jand chemlcai agentused mFmal Rmse ey Lunch l’f)(_) { [ 7& ¥, (nel) ¥¢ ]’H / B
Bre R = Dinner | 50 15 Do 2 ey -
P()T and PAN SINK Temperature Wash 110 F Rinse | lQ_F Sa_nmzet-'?_OOppm
Final Rinse Temps decrifved by cheiice agent ed Breakfast | / /0.8 | /220 | 20w
e BRI = Lunch P2 L 200 >0 |
e SR R L Dinner 12 RV Qoo pan |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
or below 3540 F [ 35-40F
Record temperatures, Freezer and Walk-ins AM - 3.2 3%, 2 | 297
Record temperatures, Freezer and Walk-ins PM — 52 | _'5 g |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE I
Record temperatures Dry Storage Areas AM {p.0) 2E
Record temperatures, Dry Storage Areas PM & (0 70
Hot- Water Temps in sink AM PM - -
| 2% | 2|

{,«M/‘é 3

S‘énature ok Supe (AM)
%(,

/-5

F(?_/D SERVICE MANAGER
NF-6-2-20

DATE

Signature, Cook Supervisor (PM)



FOOD SERVICE: AURORA KITCHEN

Sl

Secure Services”

/ OPENING and CLOSING CHECKLIST
Cyclel Date: /~/s-3<} SATURDAY Time: 55773 AM  Time:/ )2 (> PM
Shift Checklist AM PM Comments
No |Yey]No | Yes i |
All areas secure, no evidence of theft . B B |
Workers reported to work, no open sores, J/ Y T 0unde, Vo AW A BN
fever, cough, shortness of breath, chills, N -~ VLumets Lz M,'—g,c':h . w
no skin infection, and no diarrhea v / - —T e 42 . N e "f*'_“
Kitchen is in good general appearance V. e B b J |
All kitchen equipment operational & clean /] - - |
All tools and sharps inventoried v - -
All areas secure, lights out, exits locked ! e R
PRODUCTION SHEET Menu Items cereal | fried | bread | jelly | fruit marg | sugar | coffee | milk | T-
eggs ham
Breakfast Temperatures | (2% | [6d] 1T X | (AT 3% | (Z1] AiEaiiTAR
Menu Items ckn veg comn | salsa| lett bread | cake | tea | chee | chic | frui
salad beans | salad se ken |t
Lunch B Temperatures | H2 O @91 A20|— |280 [T |p1 4> G 104 L
Menu Items salis greens gravy | rice | corn’ | salad | dress | drink | marg burg | frui
steak bread -ing er t
L riner Temperatures | /32 | /331179 22 |BT [32 (AT |AT %2 1] {1
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed |
Temperature according to manufacturer’s specifications Breakfast | / 5§ 3 (SO
o el sgos wed o Fval Rinse Lunch | /5 20 [o— |
g e ook eyl Tt e Dinner [ 95 [ 25 — |
POT and PAN SINK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm |
Final Rinse Temps determiec by chemijoal agent used Breakfast /1 0.9 ;6.0 T ;.;,.J,,;;}t\_i
% P : - Lunch !‘!2 il ‘! { SQ "}'_1.«*;3'[){”’7?_:
Dinner [ 2\ Yol A0 PP |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk -i
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM -~ ES'H 410
Record temperatures, Freezer and Walk-ins PM -3 % —2 - 39
4 DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE ‘ - |
Record temperatures Dry Storage Areas AM (0 10 ]
Record temperatures, Dry Storage Areas PM 6 G 20
Hot- Water Temps in sink AM PM i
(200 [2] |

WAV o Bl

Signdputel C
i

B 15 ad

Eg@b SERVICE MANAGER
-6-2-20

DATE

Signature:— Cook Supervisor (PM)



FOOD SERVICE:

Geveysre Bervices

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 1  Date: /- 67-2¢ SUNDAY  Time:pZ/5~ AM_Time: [{ | PM
Shift Checklist AM PM Comments
No | Yes | No | Yes ) i
All areas secure, no evidence of theft X B B
Workers reported to work, no open sores, X X ] j
fever, cough, shortness of breath, chills, \ \ |
no skin infection, and no diarrhea Y e -
Kitchen is in good general appearance Y N |
All kitchen equipment operational & clean X Y |
All tools and sharps inventoried X Y _ 5
All areas secure, lights out, exits locked o ~ ——1
PRODUCTION SHEET Menu Items oat— | scrm | gravy | Dic | bis- | marg | sugar | coffee | milk | PB | chee |
meal | eggs pota | cuit | s¢
Breakfast Temperatures \& 155 |iwd 114 1@+ (o e+ | e |35 || R
Menu Items | T- Ham | potato | cole | lett | mus onion | dres- | bread | fruit | tea | em |
salad | claw tard sing ' bean
Lunch Temperatures 39.9/39.7 |33 rT (394 | ¢t (KT |\ FUH @ té s
Menu Items | Burito L span| lett |salsa | dress | chees | drink cake | broc | Tort
beans| rice -ing | e col | illa
(_ser Temperatures | 133 190 | 34 | xb | Bl &< | 2> [Owhk | RT [D51RT |
DISH MACHINE Temperature Wash 150+ | Rinse180+ If Needed
Temperamreaccordmg toffn”f;tvlvmf;acturer"s:spéci'f_icfitions,«) Breakfast /59 I | A 7e. 43D __1
andchem‘cal '?gent used in:F’ingl- Rirse - Lunch 15 [GF Laod i‘=:, |
g ‘ Dinner P oD F iR { s &;h\_{
POT and PAN SINK Temperature Wash 110 F Rinse 110 F _ Sanltlzer—700pp1n _:
. Final Rinse Temps determined by chemical agent used Breakfast /2.5 /Sy 2.0C000A. __4!
' Lunch 15. 4 3.2 ﬂd;tn —
Dinner Iy 1l ,_Jj Cfrns |
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
or below 35-40F 35--40F i
Record temperatures, Freezer and Walk-ins AM |-l-= EX N 3> '
Record temperatures, Freezer and Walk-ins PM | -3 1 ' ‘wd j
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE B
Record temperatures Dry Storage Areas AM { . laD 1
Record temperatures, Dry Storage Areas PM 1/ /0] (714 ’
Hot- Water Temps in sink AM PM s )
. /15 1 /20
Fopell - o
orgnature, ook Sup erv sgr (AM) Signature, Cook Supervisor (PM)
2%
;—Mﬁ A . /-5
FOOD SERVICE VANAGER DATE
(/

NF-6-2-20



