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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

8 March 2024
Date: DAY MONTH VEAR
Sean Rocha Constituent Advocate
Requested by:
NAME POSITION
Transmitted by: ICE Denver Field Office, Executive Review Unit
NAME POSITION

Were electronic files sent?

Yes (A No [ ]

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

Number of people currently cohorted/quarantined due to sickness: | 11

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: | 1017

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

Female: 80

Male: | 937 |
Nonbinary: 0

Prefer nottosay:l 0 |

Version 1.4




How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender:

How many people were brought into the facility this week?

Number of people brought into the facility this week:

12

62

How many people have left the facility this week?

Number of people who left the facility this week:

74

How many people and where did those who left the facility go?

Released into community:

Unknown

Formally removed from the United States:

Moved to anather facility:
Other

Unknown

Unknown

Unknown

How many people are currently being housed in the Annex?

Number of people who are being housed in the Annex:

Male: 209

Female: 45

CONFIRMED COVID-19 CASES:
Individuals Housed in GEO Facility:

ICE Detainees:
ICE Employees:

GEO Employees:

DOCUMENTS RECIEVED:

Daily Kitchen Opening and Closing Checklists:

Yes [/]

254

New Cases

this week :

0

0

0

Daily Foods Production Service Records:

Yes [V]

Temperature Logs:

Yes Iz

Law and Leisure Library Logs:

Yes
Medical Staffing Update:
Yes

No

No

No

OO 0O O

Nao

No [ ]

Total to date since
3/30/2020%*:

915

1622

2

337

*All reparts conceming Infectlous disease are confimrmed with the Tr-County Health Department and/or the Aurara Fire Department




SUPPLEMENTAL NOTES:

Request for information was done on 3/6/23, and information was received on 3/7/24. The
population counts are current as of 3/1/24.

Medical:
Jor}gny 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

1 LCSW

1 X-Ray Tech.

1 Administrative Assistant
Staffing is current as of 3/1/24.

(*} Denotes a change in staffing from the previous week. There have been no reported
staffing changes since the last report.

Law Library:
The below table indicates how many people from each pod requested access to the law
library during the tin'_le period indicated.

Dates:  2/27/2024  to 3/4/2024
North Annex

AL | 34/A 0
A2 * 0B 19
A3 38.C 24
Ad | 11D 34
Bl 41 E 30
B2 31 F 0
B3 25/G 0
B4 26/L 6
(o N | 24'M 8
C2 19/N 0
Lo X 14
C4 26'Y 16
El 0Z 8
E2 0 RHU 0
¢ S 39

D2 0 Total 528




Nationalities:

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

2.Mexico

3.Russia

4 Nicaragua

5.Honduras

Kitchen Documents:
Opening/Closing checklists and Menus were provided. See attached documents.

Temperature Checks:
Logs provided, see attached documents.

COVID-19 Updates:

Statistics for "Total Individuals Housed in GEO facility" and "GEO Staff" are verified by
the Aurora Fire Department. These statistics were un-verified for the time period
indicated.




FOOD SERVICE: AURORA RITCHEN
OPENING and CLOSING CHECKLIST

Date: (02 2&_._3__!.{

MONDAY

Tlmmw AM

nimegpop v Cycle 4

Shift Checklist AM oM Conments
- No | Ves | No | Yes
| Allazeas seeure, no svicanee of theft Y B
| W orkers T2ps -f'..d lL WOTK, N0 OPET SOTES, 4 ¥ -
| fever. ¢ *HE[I:L-__':__‘_}U ¢ breath, chi s, | oL N
no shin infaetion, ard ne diarrnen | & N o
| Sitehen is in good genersl appearance B4 Y
| Al kitchen cquipment operational & clean 4 Yy
___'x_]_!.ﬂ‘-_:i;_'“d "'""_E investord ( e
\It areas <ccute, IgAG ot exats Loched |l o ¥
‘:‘RDDI'{‘IIUN SHEFT “ene ltems kit — | werree] poLeto] soee | Bise | marg | sugar | coflee mils | P3| trut
el "!"}g'! e RO T -
| Sreaktast o | Temperancres 141 2+ f]‘ﬁ_ | A A2 | @24 g+ 329 @+ | B
Menu ltems | LF eoe | wrill !l | om [ pinwe |zea | cake | ckr i
- Fap o | pepp| v newns =
[Ligmch - | Tempesitures |/ 7] ;,{,Qi 75l /5l (21| /2.0 £27 | i&] iaﬁ =g
\ienu ltems | Bee Bun | dast | coie | wstwc | omien | dress Lr'--"-u- ik | 0 | mus
pradis Prowpl s ng grd
ner Temperatures 1119 K1 Ui E_ﬂﬁ_ At | R Il’-i.T R |RT
DISH MACHINE Temperature | Wash 130+ | Rinse180~ | I heeded
Tempereurs « cor s 0 i ASAChITer 8 Speciications Breaafas: | /§5 o
lﬂmﬂl;ﬂf et in Final Ringe Lunch B ;"Z = 42:_:1[.&'
Dicner “ < -3 i % L‘M'E
POT and I"AN SINK Temperature | W ost 1Y Rase 110 ¥ Sancizer - 20N
Find Rl 7eps &7 by Chomas age et Bewis. | & | #5F | 2
7 Ca o, 38 4ol Lunch £ Lis | e’
"""';_ﬁ’!'- I = = -l
% R e Dinner | A f'l-‘j—‘, A
FREEZFR and WALK-IN Temperature "a“'iﬂ-‘r W walk 2 }{ﬂk;'l'_
of Deow Sk © iU F
| Reconi tempreratures, Freezer and Walk-ins AM 1-/.71 379 J3.7
| Rzcerd wmpeiatures, Frezzes and Walk-ins P - '*_j' Sa e

spice Room

Srore Am

DRY Temperature 435-80
STORAGE
| Record enpeciiures Doy Swoage Areas Al (el (o]
R=vord temperaures. D Storage Areas PM B 1 | & |
HfGi- Water L coips.in sink AM | b ' ;
; // ?3 | |24

sgrature, Cook Supervisor (PM)
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: 14 TUESDAY Time:ﬂ@ AM  Time: !\IT@\ Cycle 4
Shift Checklist AM PM | Comments §—
i s No | Yes | No | Yes
Al areas secure, no evidence of theft |
Workers reported to work, no open sores, S ot =
__fever, cough. shortness of breath, chills, X i
no skin intection, and no diarthea b |
Kt tchen is in good general appearance X o
Al l kilchen equipment oper ational & cican K v .
'._\.U._I_s__hﬂ'\ and sharps inventoried X , o
All areas secure, lights out, exits locked il
PRODUC TION SHEET Menu ltems cereal | pan | syrup - | MUrE | Sugar | coffee | milk | egg | Baan
. - cake | ham fis
Breaklast . | cmperalures RT LSJ_;_ ‘%‘? _-1'"'" LﬁTr of |
Menu ltems |40 nce | gravy| roll | gm | marg | tea beef |raw | bre | frun
- e i fry stk | bean | patty veg ad
[lunch emperatures | [ 3| LU {1 &A] 211 (701 39 | @3 (3]] 59 [{T[ €F
Menu ltems | L0 pea’ | beans| salad] roll | dress | marg | drink | cake | che | Frun
aghelt | carmot -ng | g
Dinner [emperaiures (74,3 [13§3 (84 37§ B B s 01 F1 [=e7)
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ I Needed
Temperatue areording 0 marelaciurer's spesifications Break last ! 5‘-‘? /2 3 =T :
and chemical ayent used i Fusal Rinse Lunch {35 |20 )
Dinner 140 7" o)
POT ;!E_{! PAN SINK Temperature '-1- ash 119 F Rinse ‘__I_'.':' F Sanizer-200ppm
Fimal Rumse Temps determmed by chemical agent wscd Breaklast |/{ % 1 & &
\ ST Lunch __|{¢9 [ (¥ ey
- Dinner | 2o /] 2= ._12‘ o0 f7 M
FREFZER und W ALK-IN Temperature Freezer 0 Walk-in Walk-in
o behow 3540 F — 40 F
|ﬁ_»<m1 e nperatures, Freezer and Walk-ins AM -9 < ZE <
Record temperature _~_r__l reeser and Walx- ns M O 2 23 - ¥
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
}Rt‘u'k'lfd lemperatures iy Storage Areas AM 2 | *® _@ / -
Record iemperatures. Dy Storage Areas "M Q < Qr." ,t"r P
Hot- Water Temps in sink * AM | M e ,
L 11Z /’T =

L adca

Signaturé, Cook

Supervisod i PM )



FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: 2. 2% 4  Wednesday Time: g@u Time: Hfl:u pu Cycle 4

Shift Checklist AM PM Comments
No | Yes [ No Yes ey
All areas secure, no evidence of theft | ¥ $ 5 g g -
Workers reported 10 work. no open sores, p%, | =
fever, cough, shortness of breath, chills, X0 = gt e
no skin infection, and no diarrhea X = i =S3 =20
Kitchen is in good general appearance X [ ..
All kitchen equipment operational & clean | X [~ e
All tools and sharps inventoried A I T __________F
Ml areas secure, gh's out, oxits loched SEE L
PRODUCTION SHEET Menu ltems farina eZ25 | sravy | St f hisc | Py | Sugar | coffee | milk | che | frus
el 3 i | 1
I}
Breaxtast Tempersiures F;’fj)__'fp L5 | BT F]T_B 7 K1 E]: 133 ‘;'Lf ?iﬂr
Menu ltems w0 |pio | nce | safac] saba | decas oo targ | cbees | rea |
CEsin bears -ng bread @hﬁ
Lunch Termperstures | [ (@1 | 7% i@ 2733 9. 118 | 35 [ *m
Menu Items Chn leyg ' pacs bean | marg | o) o drnk [ hrea | ) | ey |
Pl Y] -..-_ puddn
.oy Temper: ures 408 /7831357 4 3 (K1 Ty f}_' “F:T ;’1}1
DISH MACHINE Temperature | Wash 30+ Rinsel80+ __-_
 Temperature wicorting to marsiactirer's speciEationr Breaktast | kS5 | n"r'* Ve
and chemical agew tsed in Flnal Rinse - Lunch fivTa) [2.L g1 3+
: Drnner \S | 55
FUT :nd I"-‘l."\l SINK Temperature | Wash 110 ¢ Rense |10} | Sanitzer- -WF'L‘““ |
X Break fast [25 {.}_—L 4 1_;4 79‘,}__.,____‘
o o 3, iR ) Lunch L 2] LlS ___..___"'L
) R - Dinner 1D \ & 2 if PP |
FRFE ;pp, and “M 1\, n. Temperature Freezer O Wn'h-m | Walk-m
or b low J3-40F TS ___i‘f__ﬂ.'l_i'_l
Record temperatures, Freezer and Walk-ins AM = I‘. S a1 e o ==
Record temperatures, Freezer and Walk-ins PM o O &x-S | L OB i
DRY Temperature 45-80 Spice Room | Store Ry | 7 ;
STORAGE < LA __i_ .
Record temperatures Dry Storage Areas AM | (] [t | S |
Record tem atures, Dry Storage Areae PM (}‘{ L ,T / |
Hot- Water Temps in sink AM | PM / - R gy
[23.S 136 4 ’ -

L ":nﬂ-gl rhz Ll =
:2:" Signature, { &‘k_l%&{_h!; Py
9%

DATE
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Sras

Date: 2 -2G-24] THURSDAY  time. AM  Time:200p PM__ Cyele 4
Shit Checklist AM PM___| Comments
B No | Yes | No | Yes .
All areas secure. no evidence of thefi ¥ B b
“'.\rk;ﬁ |'|;;n-rld,‘|.l 10w -_Hi. o OPen SOTes, '. K :i’ e
| _fever, cough, shortness of breath, chills, b b
nao skin infection, and no diarrhes )( . -
Kitchen is in gﬂ-ﬂ-.i gl m ul Appearance 8 )(
All r.'ll_n._}j.'ll cguipment flﬁrﬁttuna] & clean % X
| All tools and sharps nve ntoned ['}‘
Al areas secure, lights oul, exits locked L LY
PRODUCTION SHEE] Menu Hems || I- | colf | fruit] eggs IF marg | sugar | coffee | milk | bre | PB
-ncul ham | cake | | | | ad
_Zrin:al-.'lasl e Temperatures A & |~ il ¢ . o RT | R4+ 334 | " E M
Menu ltems | fidelo | meat | grm | com| salad | dress | marg | roll tea | che | frun
| sause| beans | ~INg | i ese |
FLanch | Temperatures Hl_ﬂ_ 4bh | 3¢ PT | CTAE
3R T .
l Menu ltems | Char | beans| macr| chez| roll | Lewt’ | dress | frunt drin | car | epe
I brodled -;113-11 omon | -ing k | rot ' said
Linner o | emperatures !'TE_Zﬁ Jﬁﬂ&m i ﬂ 3‘]‘! o N et m
"DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature acconding W mary fachore s specyficalons Breakrast /5 ¢p /' e/ %_
i il gt o i Final it Lunch | /B0 | /SO Yerny)
Al Dinner Is1 | ldS low ey
POT and P tf‘.h""‘h —L Temperature | Wash (101 Rinse, 1HOF Sanitezer- 200ppm
m'ﬁflmb&'ﬂh@“ﬁﬂﬂrﬁ Breaktas: /2L B {Zﬁﬂg —-me—
Crigis wai oo Rt % Lunch Up He.{ - i
] : Tn ) Dinner 1.2 | h3.z2
FREEZER and WALK-IN Temperature Frrlc-’l-‘r 0 | “‘di:;tl" \"rlllh-"ll
uf below 3540 ¥ 35 - 4D
HL‘CFP;J-:.]__EL;: arcs, Freezer and Walk-ins AM |-/ 4 33 1 37.0
Record iemperstures, Freezer and Walk-ins P~ ) & 342 19 £
NRY Temperature 45-80 Sprov Reom | Store Bm
HTHHA{-[- | B
H.-\.on.f 'El.l""'i"ﬂ.h..;llrt Dy S1o6s age Ameas M Ce/ (@74 | l
| Record temperatures, Dy Xiorage A-eas P\ h_ ml ! |
Hot- Water Temps i sink AM M |
r‘-_'—-h‘x M "m I - ;
%}&IJ .*|11tttl.{.-.:|c,{-.‘--.'-|h lu.p{n--.rr i PM

|N1$

A 22y

"\ |..., e, o
C% e
Y SERVICT MANACER

DATE



FOOD SERVICE:

ALRORA KITCHEN

OPENING and CLOSING CHECKLIST

GO

Secine Setvice

Date: _ i: . l R t FRIDAY Iim::;_?—{,__ v AM l'ilutm"[} M L.}’L‘IE 4
Shel Chachlst AML M LOmimenis
I No | Yes [Ne | Yes
\Il aress secure, no evidence of thefi | % :
Werkers reperied "o work, o open sores, | Ve i
fever, Jougn, sho ﬂ-lu ¢f =reaty, chills, X <
_Jd skin nfection, and po diamrhes X o |-
| Kitzhen i3 in goos }-_l~.!"" sppearancye >4 a0 &
AL s -‘mlwr‘ cquipmert vpeTRliong] & Slean . M -~
Allsools = ulw.i"p e emened K- s
All areas secure, lights out, exits locked ‘5{ | 1 _
PRODUCTION SHEET Menu ltems | cereal | Freh | syrupl bk | PB ! marg | suglr | milk ]. l:!_n:': ‘ frn
foast =TT l el
Hreaktast ~ | temperawres | AT (52, 159, A AT L H A A0
enu liems ckn rice | pinto| rol mare | iea | unbrd | raw '
ndgget heand ™ _Lcl.n | veg :
Tunch | Temperuures |[(B. R0l QT i |33V | 21 38l wo | |
Menu ltems hint bun | chili | bean! cole | pota | cmon | must cob | dni | ehee
- dog | ; slaw | salad -urid ler | nk | sc
et oA 1 Temperatures RTnORT(3% 32 %% AT |
DISH MACHINE emperature | Wash 150+ | Rinsel80+  If Needed
Temporsturs according 1 manufacuzer's specifications Rreakfast [ )
Fm—ﬂrt—&-;{l?;d m Funal Rinse Lunch I ¢
! Dinner 1 B
POT and PAN SINK Temperature Wash [0 Rinse |0 F Sanihzer-200py
Final Rnse T emens elcmmuned by chemil ageid wsed Breakfast | 249 | / __;.g .
M o B L unch VL L _%;E
- --:'-,'.:’ ¥l Dinner 1| j} I 1o %m‘
FREFZER and WALK-IN Temperature Freezer 0 | Walken ‘ | wal
: or below 1540 F 35 40F
R:-.-mi temperatures, Freezer and Walk-ins AM !ii i _?_"{C‘l 33 ?__
Record temperatures, Freezer and Walk-ins M “A-4, { ‘33
DRY Temperature 45-80) Sprce Room | Store R |
[ STORAGE . :
Record tempe l..lliirLL. “I"'- Storage Arcas AN Qﬁll | Qt ! i _
Record temperaturcs, Dry Storage Areas PM - | | &6 :
‘Hot- Water Temps in sink AM M -
2372 (14 =2

Ll

A2 A

SgRA e o f
/
K e
- =
LsERY IIF‘.H\.'; R

NF-6-2-20

DATE

Sigriture, gmk Supervisor (M
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: 5 ) Y SATURDAY  Time: HODAM  Time:[377 PM Cycle 4
shict Cliecklise AM PM Comments
. No | Yes |No | Yes
| ALl areas secure, no ¢v.dence of theft x
Workers ek ;1 P WK, I JPETL S Tes, '}{ .
fever, cougr, =, shor arine < of breat, chills, | 5 |
ne skin ecton, and oo diathea Q : -
| Katchon is i geod E.,,.I\.:.Ir B 1] L TV y =
A\l Kitchen ogoprent operational & <lean \}( <4 qg___ﬁfﬁ ,n}l{_'fn L&W
All tools and sharps i enteriad Roxs
\IL steas sectze, lighs cut, exits lockad | 7
PRODUCTION SHEET Menu [tems et scrt | ba jelly| bis ‘II'..I:,!‘, | sugar | coffee | mih | che | PB
pinzal s sabiisit L 474
i i | —— = - -!-- e |
| Breukfast lemperiures [ [ ? AT AT [P Mﬂ ==
Meau ltems | Tamalke| nes | bean i L rF | marg | oo | cake | pim L Lt
pe | Law | bread Lorky | '
[ Lunch | Temperatazes | V48.00% 1 I‘%lém i [ | AlGE AR 7 dIET
Menu ltems | ok e | car | mard cake | bevad | dnink | il !'1-5 frui | caw
L ekl 1 | A ] A W ‘L"
Dinner | emperat.res r‘Ql L1 ]M RT [AL H"" KT lﬂ \ L 3-3—_
[ DISH MACHINTE Temperature | Wash 130+ | Rinsel 80~ If Needed
Temperature sccorizng 1o mhnmw'-yﬂwh Break fast ISE" [1'*{ .‘/FI-J ]
and chemical ngent 4se in Final Rinse 1.2nch =0 24 ) o
Ldirne _Ff j_':'__‘." )‘ A L!:-' {

POT and P“\,_'?_I_lb Temperature | Wass 10 - aunse 1D = Sar frer-0ppem
?Fﬁmm Seicrmines by cherical agent wiod Hre.h fasr / /e.!ﬁ; —-MJ&-I
: S 1Y L aneh radiey ’ wm&

: b M il £ I nner e ”_2_ z"'F F'n‘"‘
FREEZER and WALK-IN lemperature 'T.-;:.- 0 Wtk - W
M b aw R ) f'
Recond ternperatares, Freezer and Walk-ins AM FIE S o M Sg_L
Revend tempersiures, Freaecer amd Wals-ins PM 172 32

n,

o

K

-1

a i g— 3
— ,‘-h___ -

*ﬁn SERVICE MANAGE

NE-6-2-20

ATI

|
DRY Temperature 43-80 Spice Roem | SwreRm |

NTORAGE - | |
| Revord emmperatures Dry hm*age Areas AN (5| (s | ]
Rewo-d temperaries. Dy Storage Arcas i P [, F
..H.'}.'.!:}':'w_ﬁ'r Temps in sink AM '\ !

= /277 12 ]
Stengiure. Co ::Frv"n T (AM]) ~sgnanite, ok Supervisor {PM)



FOOD SERVICE:

ALRORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: (7t 52 - 24 SUNDAY Time m AM  Time: )90 pMm Cycele 4
shet Coecklis AM L OOUnen i
B No | Y \:- Yeas
[ A[| areas seoure, no ovidence of thef! , ¥ :
[ W orhers  [CpTies \wak ) Pt SOTCE, !_ ~
L‘Luf_til-lh] H[ s of “breach, chills, i i
ne ski tofestion, __x! o Jiarrhea (v “t .
| Katchen 15 10 good general appeacines ~
AL hitchen squipment opesationa: & clean ¥ )
All 1ois an sharps s entonec 5
All areas secure, EJELH:- out, exits locked L4 ﬁ cf
PRODUCTION SHEET Menu ltems | cereal | scom | bk salsal pril | ton sugar | coffec | milk LPi | froi
eggs | sausg pota | -illa .
Iimﬂ.lm emperaires | (&SI | 51 & E;l' R+ | R+ (372 @F Rt
Aenu ltems turkey | pota | lettug cole | mus | onion | mayo bread | brow | lea | cog
e | sheed | salade slaw| tard e nie | saind
Lunch | temperatures | A2 ’l-_ltl,p_ ol o1 (28 K] > ﬂl_%m
Menu lems Ench | span | pinto| salse salad | dress | corn | marg drin i | chee
‘ Cassery ri:'-;: beans I bread | s¢
Dinner Temperarures 1109 1 20 U941 (AT (32 AT (BT 37 AT 37
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature aceading 10 manixtucer s specifications Breaklast ; / LowTew
und chemical anent wsed in Final Rinse Lunch %f E gb
Dinper (v | Q_
POT and PAN SINK Temperature | Wash LiLE Hume [0 F Sastieer-0Upe
'FTﬁﬁ- Teeaps dete mimod by & . Break Fast /234 77/9.3 i _zm__
y a0 __ - 1 Lmch —"2 = _wm
: .r]? e ) Linner r_.l_i Lt w
FRELSFR snd WALK-AAIN Temperature lrcr:-_-..-r r 'ﬂ..-l.l':.-llﬂ 2l
o el o T, ) 38 40 E
Revornd enipealy -F-T.-\ Froezer and Walk -10s AaM 128§ 212 | ..{EC-
Revord wmperatures, Freezer and Walk-ins PM_}R. 0 47 T'_’}‘E
DRY Temperature 43-81 Spoee Rin Stoce i
\lﬂ'H_\._‘-_lj‘ =
Revord wemperafures Jr' Storage Areas AM {'ﬁ[ | (sl |
Recond tempenitures, iy Storage Arcus PM | &l & f ! .
Hot- Water Lemps in sk AM | PM | ' s
/2364 1124 ' | l

-‘:? -

'_""5-;.

Sigature, (oS evisor (AM) - =
—~ ”DM .-:ﬂé{
TAGIEF [

= =TFOUD SERVICE MANAGER

DATE

l?;zﬂ.:u:;t-:. Cook Supervisor {PM)



GEO Aurora ICE 3152024
710,20 AM BCU

3130 N. Oakland St

Tempoerature
°F

A-1 187
a.2 112
A-3 G860
a4 5%
8-1 8347
a2 g3 52
= | AR b
B4 7112
C-1 7051
c-2 T0 a0
c-3 6371
-t 7090
E-1 7441
E-2 T2 UE
D1 To22
ISOLATICN 0B
PATIENT ROOM 7112
INTALKE/RECE VING 6347
Tank Tempg §-12 Q.00
Frasasl Value
BOILZR-3 0.00
Unnearsal npuil!]

168538

LAUNDRY ROOM MAL-2 and BOILER-4
Lnwarsal Inputlt 3]

GEO



GCO

Sacure Services

Date: Monday, March 04, 2024

195 Aurora Detention Center

Temperature Lng_ 11901 East 30th Street
South Building

Aurora, OO BOO10

Unit AlIR WATER, sink Shower #1 | Shower #2
South-A é?l"h IQQ 5 I f
South B pARY JOS, | K (\
South-C 0. N Y =x ( /A f
South-D i oY S ([ 4
South E 674 jOH 1 [ <f
South-F &7 % /OG- | L | 7
South-G ' / (! (_-,- : Lf./ 4§ U
South L Tt O TR I
South-M .jf‘-'l‘t O |\ \_t
South N o4 2 [1 \\
South X ;-. X0 F] ' f/
South Y t Q¢ ¢ N )/
South-Z : Jo < | I \)

South SMU <., [o¢.© I |
South Sﬂg Shower G <:CQ O, © A N/A
MED 180- Room 1 | /4% 3 A}é, N/A N/A
MED 1SO- Room 2 | (1. 7 ,'/D(:, N/A N/A
MED 1S0- Room 3 | (G . :’) /() (:L N/A N/A

MEDICAL N/A N/A

_fm

Write Le[ll:l}r

Temperature is taken with o Fluke Mod 52 Dagetal T1

SIGN: %‘:

ETInameter




Monday, March 4, 2024

-~

e

-~

195 Aurom Detention Uenter

Ge North Building 3130 Oubland St
Secure Services T:mpcratur: Lﬂg ARHORE SO SRS
Date Unit Dayraom Eh;lwcr Sh:;’ﬂ‘ ﬁb:;tr Eh:‘wer 511:::1 Eh::tr Sh:;.-er
a1 47193
X3 SR 1) h
a3 | 8%.60 [1S0] 7208 L
At | 20.3) | 176 7An il
B1_| 7.4 udol Y
B2 |65 S (.0 Re. ool [atioh
B3 | 7].9
B+ |71.0)
ct 1A% S '1
cz |7099
c3_ | (d7]
c4 |70.9
ot L N/A N/A N/A
p2_| D7 N | N | N
E-1 7‘55‘;‘:]’ N/A N/A N/A
Therspy | N/A N/A N/A N/A N/A N/A N/A
Inake | N/A N/A N/A N/A N/A N/A
PRINT: _ﬁ&q SIGN: _@
Write Legibly /
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 $34 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




