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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:
Requested by:

Transmitted by:

11 October 2024
DAY MONTH YEAR
Jason Kincaid Constituent Advocate
NAME POSITION

Ice Denver Field Office, Executive Review Unit
NAME POSITION

Were electronic files sent?

v/ Yes

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: 1185

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

Female: | 82 |
Male: | 1103 |
Nonbinary: | Unknown

Prefer not to Say.'l Unknown |
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 17

How many people were brought into the facility this week?

Number of people brought into the facility this week: 32

How many people have left the facility this week?

Number of people who left the facility this week: 94

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: 264
Male: 188
Female: 76
New Cases Total to date since
CONFIRMED COVID-19 CASES: this week : 3/30/2020%:
Individuals Housed in GEO Facility: 0 938
ICE Detainees: 0 1650
ICE Employees: 0 2
GEO Employees: 0 341
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 \J No
Medical Staffing Update:
Yes ™M No []

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




SUPPLEMENTAL NOTES:

Request for information was done on 10/9/24, and information was received on
10/9/24. The population counts are current as of 10/8/24.

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
3 Physicians Assistants (PA's)
2 Dentists

1 Dental Assistant

4 Medical Records Clerks

20 RN's

15 LPN's

1 Psychologist

1 X-Ray Tech.

4 Tele-Psychiatrists

1 Administrative Assistant

2 LCSW/MHP

Staffing information is current as of 10/1/24.

(*) denotes a change in staffing level from the previous week. There were no
changes to report this week.

Law Library:
The below table indicates how many people from each pod request access to the

law library during the time period indicated.

How R any NonCitizens Requested Law Libeany
Dates: 8750 R o D e

ol Aqnney

Al hE] N 1
Al 2118 0]
-J':'!: . “-:..l:- ..-:.f'
Ad 4|0 47
B1i 55|E .
Bl T F 2
B3 TOVG 1
B4 4TI 1
Cl 5] 5
Ll ; 44N E]
C3 38|x :
Cd 18] 1
El b P |
Bl 1JRHL ]
)| o]

02 0| Total 552
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Nationalities:
The following are the most represented nationalities among migrants:
1.Mexico
2.India
3.Venezuela
4.Jordan
5.Russia

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 GEO staff and none among ICE
staff. They reported no new cases among ICE detainees and no new cases
among other GEO detainees. Official COVID-19 statistics for "ICE Detainees
under COVID-19 Monitoring" were provided by ICE staff and are current as of
10/8/24.

Statistics for "Total Individuals Housed in GEO facility" and "GEO Staff" are
verified by the Aurora Fire Department. Those statistics were sent to the office
on 10/14/24.
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Secure Services -

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

h

Cycle §  Date: Q.22 MONDAY Time:(ocy AM__Time: /40D PM
Shift Checklist AM PM | Comments
' No | Yes | No | Yes| -
All areas secure, no evidence of theft {
Workers reported to work, no open sores, \/ /
fever, cough, shortness of breath, chills, ’;( v
no skin infection, and no diarrhea >Z v
Kitchen is in good general appearance % v
All kitchen equipment operational & clean )(\ “
All tools and sharps inventoried % v
All areas secure, lights out, exits locked aoo Al
PRODUCTION SHEET Menu Items oat— | scrm Jelly | bis- { marg | sugar | coffee | milk | PB | fruit
meal | eggs cuit
Breakfust Temperatures |70, [Bsnl W3 [P |00+ | D& (326 DFBE
Menu Items | Beef | Pinto | rice |leff | bun | mayo | spin- | fruit | brea | tea ;
patty | beans must | ach d i
Lunch Temperatures [ {H] ii83](Ho 370 BTIPT lido | 391 |pr DT '
Menu Items Dinck | Ck Black] rice | marg | com | Cake | Diced | Dice | Dic | dmk
SaUsage | hiteg | beans - bread | a.s. inions peppr | tom
acr Temperatures //? /69 }ﬁ_ﬁ AT | “4% %% (AT RT
..-sH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /58 ST Coves Tém Y,
and chemical agent used in Final Rinse ' i | Lunch { m { O& CoOW % Y2
| Diner | [ 92 153 |\ '
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast | //¢(» — /6.7 | 2es
SR _ : Dinner 110 L Qﬂﬂ’ﬁglﬂ
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk- ‘
or below 35-40F in
35-40
F
Record temperatures, Freezer and Walk-ins AM [~ 9 310 |37.O
Record temperatures, Freezer and Walk-ins PM | —3.77 3 A
DRY Temperature 45-80 Spice Room | Store Rm !
STORAGE
Record temperatures Dry Storage Areas -AM 70 wie)
Record temperatures, Dry Storage Areas PM -] 0 '70
Hot- Water Temps in sink AM - PM
— Ll | L]
[ a ‘ : waw/
signatyre, CWWiSOF {AM) : ‘ Signature, Cook Supervisor {(PM)
el [0/

szoo SERAHCE MANAGER
F-6-2-20

DATE



FOOD SERVICE:

n

GCe®

Sectre Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Timey /%’]QAM Time: ]840{)

A
Cycle S  Date: l(f ’ ~ //)Iq Tuesday
Shift Checklist ' AM PM | Comments i
No | Yes | No | Yes
All areas secure, no evidence of theft 1Y VA B
Workers reported to work, no open sores, v 1/ }r
fever, cough, shortness of breath. chills, \\( e P
no skin infection, and no diarthea - e
Kitchen is in good general appearance b & /,
All kitchen equipment operational & clean X /, |
All tools and sharps inventoried >, s |
All areas secure, lights out, exits locked , X N
PRODUCTION SHEET Menu Items | cereal | pan | syrup| T- | fruit | marg | sugar | coffe | milk | PB
cake ham e
Breakfast Temperatures | 9t /09| R % [l R |24 | R+ | RT 1342 R T
Menu Items | fidélo | meat | car | dres{ salad garl cake | sauce | tea | chee | brd
sauce| rots | sing bread s€
Lunch Temperatures | £o.¥ |Jiog 1 /SY |t | 25| BE | RF oy 9| £ 245
Menu Items Ck frd | gravy| pota | gr | salad | dress | roll drink | mar | fruit | PB i
steak - | bean, -ing o g R
rer Temperatures HG Y PGS o K’( LT dp e
L1SH MACHINE Temperaturé | Wash 150+ | Rinsel80+ | If Needed '
‘Temperature according to manufacturer’s specifications Breakfast /S‘R / S’ 6 41/ 7C -/
and chemical agent used in Final Rinse Lunch 7S /57 [ A
Dinner 59 "(EX T lowrem[
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast | #¢.3 L¢3 Zoqpo !
S Lunch {1774 l1S. 22002 |
T i Dinner | [/HZ | JIK< af’Vf/)”) ‘
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM | DT L2 35.¢/
Record temperatures, Freezer and Walk-ins PM | X Aay/n 75
DRY Temperature 45-80 Spice Room | Store Rm i
STORAGE &
Record temperatures Dry Storage Areas AM 70 7O i
Record temperatures, Dry Storage Areas PM '7 2, 70 '
Hot- Water Temps in sink AM . PM t |
e 3 75 |

Liorh)

mﬁ%;isor (AM)

e

a3

L/

\FO#D SERVICE MANAGER
NF-6-2-20

/

Signature, Cook/Supervisor {PM)}




FOOD SERVICE:

~

GO

Secure Services

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 5 Datep-2- 2¢/ Wednesday Time:g 200> AM Time:%w PM
Shift Checklist AM PM . | Comments
No |Yes {No | Yes
All areas secure, no evidence of thefi X _
Workers reported to work, no open sores, i A
fever, cough, shortness of breath, chills, ¢ -
no skin infection, and no diarrhea v -l 7
Kitchen is in good general appearance V4 7
All kitchen equipment operational & clean ¥ 1.
All tools and sharps inventoried X >
All areas secure, lights out, exits locked R Ea -
PRODUCTION SHEET Menu Items | farina | scrm | gravy| bis- | marg | sugar | coffe | milk | fruit | chee
eggs cuit € se
Breakfast Temperatures | /BB 470579 | Rt | 2o | R | RE | 2272\ D12 F
Menu Items | Tahitia | rice | gr | salad! Pinto | dréss | corn marg | tea [ dice | frt
chicken beang bean |-ing | bread ck
Lunch Temperatures | /7.2 /65 W /94 | PF | 2F |32\ Rt 1113 [RF
Menu Items | Ckleg | grat [mix |roll | beans | cake | marg | Egg |drmk | fruit | s~
pota | veg salad
M Yer Temperatwres | 99 |17R 119 [PF | 8D /%f 3671313 | RF |2F
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast yAYY y/’vi L i) T8 m ﬂ
and chemical agent used in Final Rinse Lunch R /0D Cou T i
Dinner L 52 =", LO‘&-"ZQ/_"L?]_
POT and PAN SINK Temperature | Wash L10F Rinse 110 F Sanitizer-200ppnt |
Final Rinse Temps determined by chemical agent used . Breakfast /)l T S/l 7 200 oo
i L Lunch | //R /I%f __ | ocogem
- . Dimner || /9 /75 Zoo P—I;D.J‘rw1
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |—5.¢ 3%.0 X7
Record temperatures, Freezer and Walk-ins : PM [—5.72 =y (™
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM 20 70
Record temperatures, Dry Storage Areas PM ’7 4 7t
Hot- Water Temps in sink AM . PM
/5 713

?(d//‘om{/ta_.,

o énature Wper or (AM)

/O 53%

ﬁoo SPRVICE MANAGER
-6-2-20

DATE

Y, il

Sign'a’tﬂre, Cook Supervisor {PM)



FOOD SERVICE:

M

GG

Secure Services -

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Cycle 5 Date: /03 ‘Z‘/ THURSDAY Time: 0200  AM Time:’g ;U 6\@
Shift Checklist AM PM__ | Comments =
No | Yes |No | Ygs
All areas secure, no evidence of theft X | / P
Workers reported to work, no open sores, X / v
fever, cough, shortness of breath, chills, 4 /
no skin infection, and no diarrhea v /
Kitchen is in good general appearance b3 / o
All kitchen equipment operational & clean K 4
All tools and sharps inventoried "¢ /,
All areas secure, lights out, exits locked e b /
PRODUCTION SHEET Menu Items rice pan | syrup| T- | Bran | marg | sugar | coffee | milk | egg | fruit
raisin | cake ham | flks
Breakfast Temperatures | /27 e/ (l(i 4/0l R+ .7 Rf | £ 1238 751 /Y
Menu Items | fajita | grill | Span| refrd] tort | salsa | salad | dress | cake | tea | fruit
meat | onion| rice | bean| -illa -ing
Lunch Temperatures |/95~ |8 |28 /90 (I—)/' W | LT /)f" 2 WL ;(D f’ f
Menu Items | Turkey| slice | Mac| may( hrus | cdrn | bread | drink | lett | bro | fruit |
salami | chees| salad tard | salad onio | ¢co
ﬂner Temperatures é?~3 270|385 p71 2r 380 | PT | 27T |3%5//8t0| oF
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer’s specifications Breakfast /5O /57, { oo’
and chemical agent used in Final Rinse Lunch 2y /et (o ne?
) Dinner | [{o (54 low emp
POT and PAN SINK Temperature Wash 110 F Rinse 11D F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used - Breakfast | //¢.7 e, 7 2000
. . Lunch  |//53¢, | /78, | Doguer
S e Dinner {12~ HOO | 200ppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |“¥ st 27
Record temperatures, Freezer and Walk-ins PM [~ DL 3§" { 2.
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE Lt _
Record temperatures Dry Storage Areas AM r/O ’ZO
Record temperatures, Dry Storage Areas PM (09 (09
Hot- Water Temps in sink AM PM '
— .2 - | HHAD
(
N At Liarg  Reyad
Signdturer ook Supdthis M Signature, C@ Supervisor (PM)

l/)

B//

LEdOD SERVICE MANAGER
NF-6-2-20

[ 4 DA{rE.-




FOOD SERVICE:

GCeo

Secure Services’™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

I

Cycle5 Dpate:/O-¥-2¢/  FRIDAY Time: )20 AM Time: (000 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft oL o
Workers reported to work, no open sores, Q -
fever, cough, shortness of breath, chills, )( =
no skin infection, and no diarrhea % <
Kitchen is in good general appearance X -
All kitchen equipment operational & clean Ve
All tools and sharps inventoried XY 4
All areas secure, lights out, exits locked X /
PRODUCTION SHEET Menu Items | cereal | gravy| grill | bis- | fruit | marg | sugar | coffe | milk | eggs | PB
pota | cuit e
Breakias Temperatures | PE Ugziler RELOF oo | DL DL Ten 75t 1 OF
Menu Items | Clestir | rice | corn | peas| bis- | marg | pudd | éfees | tea | fruit |
fry cuit -ing e
Lunch Temperatures | (3. 183372813 AT KT |26 |38S | T | RT:
Menu Items |tina | grill | Pinto| cole| ketch | bread | drink | egg s
salad | poto | beans| slaw| -up salad
Dinner Temperatures | 35 | [7571/38 [ %8 [Rx |RT | g5 [2=<
DISH MACHINE ‘ Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /SS /577 /D o 7€M
and chemical agent used in Final Rinse Lunch \S\ ‘qu LDDL)—TCW =
‘ Dinner | /5€) [6o D forte,
POT and PAN SINK Temperature | Wash | 10 F Rinse 110 F Sanitizer-200ppn{
Final Rinse Temps determinéd by chemical agqm psed Breakfast /)50 yZAYY {;)_ OO racw
Lunch WD Al | Hhop
. . CE Dinner (4G [ ZOD‘PTDM—;
FREEZER and WALK IN Temperature Freezer 0 Walk-in Walk-in
or below 35440 F 35-40F
Record temperatures, Freezer and Walk-ins AM |2 .¢ 3. 3G
Record temperatures, Freezer and Walk-ins . PM | __ L‘r (> 2% 3= ]
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE o
Record temperatures Dry Storage Areas ,’- AM | = )
Record temperatures, Dry Storage Areas . PM vas /0
Hot- Water Temps in sink AM PM
_ /5.7 ] (U ;

Slgnature ﬁl Superw@or (

D759

OD SEEViCE MANAGER
NF 6-2-20

DATE

Signa{(rfcggok Supervisor (PM)



GO

Secure Services

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle5 Dpate: /p-452¢/ SATURDAY _ Timerg2o  AM_Timed (DD pM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft vV [+
Workers reported to work, no open sores, X '
fever, cough, shortness of breath, chills, X "
no skin infection, and no diarrhea \/
Kitchen is in good general appearance X v
Al kitchen equipment operational & clean ,( \,
All tools and sharps inventoried X §
All areas secure, lights out, exits locked B4 G
PRODUCTION SHEET Menu Items | oat scrm | T- | jélly| cinn | bis- | marg | coffe suga | milk | frt
meal |egg | ham roll  |cuit |r € r
Breakfast Temperatures | /G4, | /53 WSS 1 DLl DE | DF (38 ﬂ%b R lars | RF
Menu Items | ckn Pinto| gr ot ‘p&?a onfon | b tea | brea
-patty | beans| bean{ @</ salad Rort | ghoes d
Lunch Temperatures | [QQA/QL L5 lel — | — | R |~ |4 [ 2F |— |
Menu Items | Salis | pota | cabb | mix | roll marg | cake | drink | brea | jelly ' PB
steak : -age | veg d
Dinner Temperatures 173 [% | N5 T Kt 130 R RT3 (R AT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast ] 5 ;L 143 N /2
and chemical agent used in Final Rinse Lunch 15 3 X /A
- Dinner \ ) | 6 M-
POT and PAN SINK . Temperature Wash 110 F Rinse i10F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast . )/ 200207
Dinner |1} 16 20 ppnn,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Whlk-in
or below 35-40 F 35-40F |
Record temperatures, Freezer and Walk-ins AM -y 3S.% 2S. !/
Record temperatures, Freezer and Walk-ins PM — L 352 De
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM ~ ~)
Record temperatures, Dry Storage Areas PM 70 0 o
Hot- Water Temps in sink AM PM
e 7 | 1)

T

Signaturé,/Cook Supervisor (PM)



GG

Secure Services ™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 5 pate: 40, /. 2¢/ SUNDAY Time: 02000 AM  Time: 014 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft ¥ |
Workers reported to work, no open sores, 4 -
fever, cough, shortness of breath, chills, v 7
no skin infection, and no diarrhea X -
Kitchen is in good general appearance N -
All kitchen equipment operational & clean X /,
All tools and sharps inventoried X P
All areas secure, lights out, exits locked ' M s
PRODUCTION SHEET Menu Items | cream |scrm | Bk | tort | salsa | cake | sugar | coffe | milk | Bran | PB
rice egg | saus | -ills e flks
Break fast Temperatures | /%57 3 gy Yo/ L OF| R4 | PL | LL | Rf |,
Menu Items | Char | pota | cole | [ett | ofiion | mayo | bun | chees | fruit | tea
broiled | salad | slaw must e
Lunch Temperatures !{{_ﬂ | B3O8 01T [ DT [258[200]0T
Menu Items ed Ck |rice | hom| salad | dress |tort | drink | cake | Beef | frt
beans | sausg iny -ing | -illa paity
Dinner Temperatwres |90 [ 79 [2% (11| 52 [AT AT KT [ATI[I0RT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /5 ‘/'4 /&7 S o 7 o ~
and chemical agent used in Final Rinse Lunch 155 | oY jou Neyn s
' Dinner | 54— i 7¢ 7 o i
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chenical agent used Breakfast /S 7 //C. 7 S v
- ' Lunch 118 {I+.0 25[59,0/}?
o Dinner | (/3 L{ 7 L00 psa,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM | 2.7 Y2 370
Record temperatures. Freezer and Walk-ins PM | — 1.7 .2 34.73
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM A 0
Record temperatures, Dry Storage Areas PM -0 i’
Hot- Water Temps in sink AM PM
/e 7 121

A)
%{/g’/ r/:«

Y/ 25

SignatirenEo0k, Supgitispef AM)

R

/0 -7 ¢

FOOD/SERVICE MANAGER
NE-6-2-20

DATE

Signature,"Cook Supervisor (PM)




GCO .

Temperature Log

South Building

Date: Monday, October 7, 2024

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A ) /0C yid //
South-B _‘E’ 7 : LS ¥ d4 I
South-C 67 73 7/ /f
South-D 2 108 /f /]
South-E o) /OS5 /e ly
South-F iz /8 /r V7
South-G Zo /O3 /! Ly
South-L 7O JO% [t ‘/
South-M P 05 i 7@
South-N ~+i ln¢ Va V4
South-X ' /05 4 //
South-Y 2O loYy /1 Iy,
South-Z 2 708~ V74 V/4

South SMU ) y2r. F Ly
South SMU Shower
3 ¥3 1494 74 N/A
MED ISO- Room 1 3 09 N/A N/A
MED ISO- Room 2 Y3 /94 N/A N/A
MED ISO- Room 3 £ 73 x4 N/A N/A
MEDICAL N/A N/A

et /e Silvuid,

SIGN: E;ii;;//i

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




GCO

Monday, Oct. 7, 2024

10

185 Aurora Detention Center

North Building- 3130 Oakland St.
i G Temperature Log—  Aurors, CO 80010

Datc Wole || Dipwsinn Sh;rrer Sh;;ver Sh;;vcr Sh;;ver sn;;y'gr Sh;;wr Sh;;rer
A-1 10
A-2 0 -
A-3 200
At | 79
B-1 pr) enl ]| |25%
B-2 Lo E.&#L 12 @
B-3 .? .I' C:‘ 1"1 6 3
B-4 2 Decirenttle, 33
C-1 +f
C-2 {2
c3 | FY
C-4 rd 3
D-1 | "3y N/A N/A N/A
D-2 H N/A N/A N/A
E-1 [ N/A N/A | N/A
E-2 | ¥}

T:]cr‘:,py N/A N/A N/A | N/A | N/A N/A | N/A
Intakc | N/A N/A N/A N/A N/A | N/A
PRINT: Ao cinid ézg.ﬁw:.”i@ SIGN: /ﬁf/ / /[~
Wite Legibly
Medical Showers Temperature Log
Name: Date:
ROOM | 542 540 538 536 534 523 522 Tub Room
A | 67 | £7 | €72 | £7 |7 | ge .| ¢y V
Water: | /03 = | /0%

Temperature Taken with a Fluke Mod 52 Digital Thermomictsr
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