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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

19 May 2023

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
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: 666

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

Female: I 27 |
Male: | 639 |
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: 2

How many people were brought into the facility this week?

Number of people brought into the facility this week: 25

How many people have left the facility this week?

Number of people who left the facility this week: 198

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: 174

Male: 148

Female: 26

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

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 1 1603

ICE Employees: 0 B

GEO Employees: 2 309

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:

Staff Visit:
Kara Powell and Alejandra Zepeda toured the facility on Wednesday, May 17th.
ICE Assistant Field Office Director Nichole Black was on the tour.

Staff saw the visitation area, law library, housing pods, annex, processing area, medical
wing, and outdoor recreation area.

ICE AFOD informed staff that GEO had ordered more iPad's for the facility as GEO is
aware that there is a need for more iPad's. The office also obtained a copy of the package
of information that migrants receive upon release.

At the time of the visit, the most represented nationalities of migrants were:
1. Mexico

2. India

3. Colombia

4. Honduras

5. Venezuela

The population counts are current as of 5/17/23.

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

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

10 RN's (%)

7 LPN's (**)

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 5/17/23.

(*) denotes a change in staffing level. The number of RN's decreased from 11 to10.
(**) A change in staffing level, the number of LPN's increased from 6 to 7.

Version 1.4




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

Dates: 05/11/2023-05/17/2023

MNorth Annex

Al gla 0
A2 9|B 7
A3 48|C 4
Ad 51|D 16
Bl 0[E ]
B2 22|F 0
B3 12|G 0
B4 0L 3
c1 oM 0
Cc2 0N 3
C3 ]k ]
c4 2[Y 1
El (1] F4 1
E2 O{RHU 0
D2 0

Temperature Checks:
Logs provided, see attached documents.

COVID-19 Updates:

Per the facility, there were no new cases among ICE staff and two (2) new cases among
GEO staff. They reported one (1) new case 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 5/17/23.

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 5/22/23.

Version 1.4
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Secie SErvices ™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: 5 ~F- 9D Monday Time: (Y ( Time:/45]) PM Cycle 2
Shift Checklist AM PM | Comments |
No | Ygs | No | Yes N
All areas secure, no evidence of theft X_ |
| Workers reported to work, no open sores, ™~ v~ |
fever, cough, shortness of breath, chills, 7\Q vV |
no skin infection, and no diarrhea K v ’
Kitchen is in good general appearance e v’
All kitchen equipment operational & clean | X \,/ _ i e G AR I
All tools and sharps inventoried ] P& N ' ]
All areas secure, lights out, exits locked Rl \/ |
PRODUCTION SHEET Menu Items rice/ scr jelly | biss#| fruit | marg | sugar | coffee | milk | diet | T- |
raisin | eggs “&t‘ jelly | ham |
Breakfast Temperatures |\ A\ [\&H Ag | K1 ot | 3 | AT AT |30 R |12
Menu Items Ck whip | gravy| roll | peas | marg | salad | dress- | Tea | Bk diet
Fristk | potato carro ing Ck dre
Lunch Temperatures | ALO (0 1554 | BT [tedl | 40 | 40 |1 PU 1% | ET
Menu Items bologna| potat | veg | lett | onion | pickle | bread | mayo/ | fruit | drmk | turk
salad | bean mustrd
Dir - Temperatures | /xp [0 [1q) 14t [46 5D | RT [RT [RT [RT |4¢
DISxi MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temperature according to manufacturer’s specifications Breakfast /55 { 8:3
and chemical agent used in Final Rinse ! Lunch = (R0 —
Dinner [ 5¢ [ 35~ —
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200_p‘p_n_1 ) |
. Final Rinse Temps determined by chemical agent used Breakfast 115 /13 NN Ooo s :
i 7 : Lunch 1 1) 00 P HM '
e Dimner | // & J13 200 ppm,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in | "’
or below 35-40 F l 35-40 F
ﬁ:cord temperatures, Freezer and Walk AM . 3 =2 | Sci 2 i
; PM - N P |
i:cord temperatures, Freezer and Walk —_ b N 38 9 3_{ % |
DRY STORAGE Temperature 45-80 Spice Room | Store Rm |
Record temperatures Dry Storage Areas AM | (oG Ere) ‘
Record temperatures, Dry Storage Areas PM & 6 7D
Hot- Water Temps in sink AM PM '
1204 | /A

.As!i‘-“z:

FOOD SERVICE MANAGER
NF-6-2-20

Verify by AM

ATE

Siéﬁ'z?t'uref Cook Supervisor (PM)

Verify by PM



29~ /@%e &

AURORA KITCHEN

FOOD SERVICE:

Seoure Services’”

OPENING and CLOSING CHECKLIST

Date: S—4-2W ¢  Tuesday Time: 0 SCO(AM ) Time: pM) /7] Cycle 2
Shift Checklist AM PM | Comments |
No | Yes | No | Yes _:
All areas secure, no evidence of theft A _ |
Workers reported to work, no open sores, v \P ]
fever, cough, shortness of breath, chills, v ~ —l
no skin infection, and no diarrhea \4 ~¢ N
Kitchen is in good general appearance V4 ~ |, i L
All kitchen equipment operational & clean V4 ~ . e 11 , -
All tools and sharps inventoried v — s o e ot
All areas secure, lights out, exits locked LG
PRODUCTION SHEET Menu Items cereal | pan | syrup ﬁrg sugar “Tcoffe | milk | diet fruit
cake syrup
a = e B
Breakfast Temperatures | LT | (15| K7 WA IT | Y |7 | FU | &ET
Menu Items Ck patty| rice gravy| roll | green | marg | tea browni | bake | jelly | PB |
beans ckn '
Lunch Temperatures || %3 | A 135 |@r | 145 |co | &4 | R | 188 |&— 2T |
Menu Items hot dog | relish | macr | corn | corn bun | onion | mustrd | drnk ches | Grn '
salad bread : II turk |
Dir - Temperatares | /1) AN | Lb /7400 | By (2% | KX [RT [% /64
DISyt MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed '
T emperature accardmg to manufacturet s spemﬁcamms Breakfast ) < ’[ : {7 sl | o 4‘
and chemwai agentuse&mFmal Rmse ( Lunch / 5‘@ / & 5 - l e
aE Dinner / 76 E } é% 5 | — @
POT and PAN SINK: Temperature Wash 110 F Rinse 110 F } Sanitizer-200ppm |
ff?i‘xml*mfis"éTeﬁa@s.ﬁ&mﬁﬁe@bygﬁémiéaiéggntgsé& Breakfast S 'z 1 - |
e . Lunch /13 //4 Do ,,;,ar«
- R S Dinner A [ 5~ | Q00 ppu
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in | ' |
or below 35-40F , [35-40F |
Record temperatures, Freezer and Walk-ins AM ~0; > Z} P 'f'/ T( g _!
Record temperatures, Freezer and Walk-ins PM |—G.3 | 3k [AZ N | ]
DRY Temperature 45-80 Spice Room | Store Rm ‘
| STORAGE _ B
Record temperatures Dry Storage Areas AM et (ol B
Record temperatures, Dry Storage Areas PM é &6
Hot- Water Temps in sink AM | PM % % =3 B
j (0 [77] _
y,
. / /.

Si—oture, ook Superv?sfor (AM)
A \-% ;j 33 /\

Y (7,
/e

Signature, Cook Supervisor (PM)

AMB\

FOOD SERVICE MANAGER

NF-6-2-20

DATE

Vesidly by PM



Smourse Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

I;;te:WaA, S~ /0-20235Wednesday

Time: 50 O (ﬂ ) Time: 4ui PM | Cycle2

Shift Checklist AM PM Comments |
No | Yes | No | Yes |
All areas secure, no evidence of thett v ]
Workers reported to work, no open sores, v | P |
fever, cough, shortness of breath, chills, v~ L |
no skin infection, and no diarrhea N L |
Kitchen is in good general appearance v V| .-
All kitchen equipment operational & clean v v
All tools and sharps inventoried v
All areas secure, lights out, exits locked H 5
PRODUCTION SHEET Menu Items oatmeal | gravy | fried | bis- | fruit marg | sugar | coffee | milk | PB | T- '
pota | cuit ham
Breakfast Temperatures | [$ S X3 )42/ SLl 2T I8 | RT |AT B |f7 | 17/
Menu Items burrito | Pinto ‘span lett | dress- | chees | PB cake tea grd | broc
beans | rice ing e turk | coli
Lunch Temperatures | [ 1| | 701|149 ¢ | ®+ | Ho | L | & |pe 14 (23
Menu Items meat rice | cabb | oniorl marg | corn salad | dress | drnk | egg | stew
stew -age bread -ing sald | veg
Dir - Temperatures | VYA | il -2} 3Y [ba @z ey (L1 % ||416
DISt MACHINE Temperature | Wash 150+ Rinse180+ | If Needed |
Temperature according to manufacturer’s specifications Breakfast i’:;' 7 ) / 3_6_ s
and chemical agent used in Final Rinse Lunch 159 ’ LQ O S
Dinner 10\ 184 |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-Zf)Opplxx |
Final Rinse Temps determined by chemical agent used Breakfast TEN Lo 00, 4 PN
" Lunch 114° fLL° | Toogpm. |
_ Dinner i1g e FLCOP Pin
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 | -, 0 e’ .5 / | ¢ L_‘s-_—
Record temperatures, Freezer and Walk-ins PM r @' tq > ¥, Y g?\ 5 B 2.
DRY Temperature 45-80 Spice Room | Store Rm  / |
STORAGE ‘o - ;
Record temperatures Dry Storafe Areas AM 7 Ll 7 /,/ ]
Record temperatures, Dry Stordge Areas PM @%( (oK Z B} ’ !
Hot- Wate//l‘ emps in sink / AM PM / LA /s 9 |\ // s
1 //73 s Vv =177 7 "7
/ / ﬂM/ (L dem. N N/l&(d[[&
A Géok Supervisor TN Verl by AM Signature, Cook Supervisor (PM)
7 \- 34 23 Lond
00D SERVICE MANAGER ! DATE Verify 8y PM

NF-6-2-20



Becurs Sprvicng™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date:5 - || -273 Thursday Time:O‘-‘tQ) AM Time:l[?{;(} pPM  Cycle 2
Shift Checklist AM PM Comments ,
[ No |Yes | No | Yes N
All areas secure, no evidence of theft X
Workers reported to work, no open sores, Vi N
fever, cough, shortness of breath, chills, SC \f,: B

no skin infection, and no diarrhea \( ~ |
Kitchen is in good general appearance L ~ !
All kitchen equipment operational & clean | X \;_, ' _'
All tools and sharps inventoried ' )@ ~ |
All areas secure, lights out, exits locked ¥ |
PRODUCTION SHEET Menu Items scram | Pota | bi ketch| jelly marg | sugar | coffee | milk PB -'b-ra-“

eggs -toe uit | -up [ g—

"Br cerl
Breakfast Temperatures | [ 45 1o KT Kl AT 20 A AT 86 |AT] AT
Menu Items ham- bun fries | ran | green | lett onion | dress | ket- tea | frui |
burger bean | beans -ing chup t
Lunch Temperatures |[$.| |p1 | 1901 (984 .0 | 40 | Ao (4o |peT €7 |ef ‘
Menu Items Taco rice | pinto | salsa| lett shrd tortill | apple | cake drk | frui |
meat beans chees sauce t I
Di. Temperatures | 790 |33 | JRIAT (kb Lt |RT [AT | RT [Rr A7 |
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needed ]
Temperature accordimg to manufacturer’s specifications Breakfast 150 %‘? ey !
and chemical agent used in Final Rinse Lunch ( bb ‘ ) . i
: Dinner /55 [ &0 s 7l
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm }
Final Rinse Temps determined by chemical agent used Breakfast L1 2 (2 ’) OO -_].
2 Lunch (10 12 ;2'7?c7,i2:2 |
SR Dinner | 14 6 112 (200 paan,
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |* |
or below 35-40 F 35-40 F |

Record temperatures, Freezer and Walk-ins AM | -, 2 349.9 2379
Record temperatures, Freezer and Walk-ins PM +— .3 3% Y 39,
DRY Temperature 45-80 Spice Room | Store Rm 4
STORAGE { |
Record temperatures Dry Storage Areas AM (J! = 40 |
Record temperatures, Dry Storage Areas PM ( Lg -7 0
Hot- Water Temps in sink AM PM '
5.9 | )

oo

o —

ure, Cooll Supervisor (AM) Verify by AM Si'gnature, Cook Supervisor (PM)
t ./ fushe rmn N
FOOBRSERVICE MANAGER DATE Vertfy by PM

NF-6-2-20



FOOD SERVICE:

7
clc

Secure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: & - (-~ 23 Friday Time: (’Hm Tlme‘lugfj PM Cycle 2
Shift Checklist AM 1 Comments |
No | Yes No Yes J
All areas secure, no evidence of theft K i __)
Workers reported to work, no open sores, Y N |
fever, cough, shortness of breath, chills, N N ]
no skin infection, and no diarrhea |4 \ |
Kitchen is in good general appearance Y \r,. L |
All kitchen equipment operational & clean | L - ran O Mg
All tools and sharps inventoried X N T S A
All areas secure, lights out, exits locked \6 . o !
PRODUCTION SHEET Menu Items cinn -~ | pan |syrup| bk | marg |sugar | coffee | milk | fruit ( |
oatmeal | cake saus | —1T—
Breakfast Temperatures | 150y | /OS5 RT | 36 | R AT 134 —
Menu Items nug'get beans | rice | Crt | bread | marg cake tea unbr | fruit ]
ckn | 1 _j
Lunch Temperatures al Boo \Q) e (v | o | &t 29 e+ |
Menu Items chili beans | squacl| marg| roll Brow | drink | chees | mac | grd | raw
mac -nie | aroni | turk | veg |
Dir - Temperatures |/ 94 199 1)345 146 | AT [A7 |AX [55 [164 [[13lone
DISxy MACHINE Temperature Wash 150+ | Rinse180+ | If Needed
Temperamre accordmgto manufacturer s specifications Breakfast /5 ) /@' ‘? — ]
and. chemwal agent nsed in: Fma] Rmse ! Lunch l 555 184 _— |
: : Dinner /195 [S 5 meesmemE '
P()T and P AN SINK ; Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Kinso Tomps détermingd by ehemical agent used Breakfast | /15 |[/5 |
S (O S | R &1L /7%
o Dinper /]2 G /,l{}g, { A
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 |~ (G, 7 5.5 325
Record temperatures, Freezer and Walk-ins PM |—¢ .5 222 73 ¢ |
DRY Temperature 45-80 Spice Room | Store Rm |
STORAGE |
Record temperatures Dry Storage Areas AM | (o )_. T ['
Record temperatures, Dry Storage Areas PM & Z 7*0 | ,
| Hot- Water Temps in sink ; PM
/;Lé/ ¥

A —on

adde!!

Signatufe, Cook Supervisor (PM)

.ure, Co isor (AM) o Verify by AM
. S ;//S— /_Qil LJ‘QA N
FOOD SERVICE MANAGER DATE Verify 5y PM

NF-6-2-20



FOOD SERVICE:

clc

SecLre S@rvices™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time: Oélmm e@-ﬂe@fM/ 2lbCycle 2

Date:S - (5 -2 Saturday
Shift Checklist AM mments \
No | Yes No Yes J
All areas secure, no evidence of theft /< |
Workers reported to work, no open sores, A X |
fever, cough, shortness of breath, chills, X Y ;
no skin infection, and no diarrhea o ~ N
Kitchen is in good general appearance < N -
All kitchen equipment operational & clean 4 ¥ g ]
All tools and sharps inventoried ' X b i B
All areas secure, lights out, exits locked L 4 '
PRODUCTION SHEET Menu [tems | farina | eggs |geavy” bk @y marg | sugar | coffee | milk
_3‘112,—53“5 tortill M, P g'
Breakfast Temperatures | } 7.2~ (75 | KT /78155 By | WRI1 A SS |35 R
Menu Items T-ham | slice | veg | mac | lett onion | Mayo | fruit bread | tea | carr
ches | beans| salad /must | -ots
Lunch Temperatures | 4 |4~ [/ |90 |40 | 49 RT [T | & sy
Menu Items ckn Pota | veg | beang roll ma?'é salad | dress | dmk | diet | PB
leg -toes -ing drs
Dir - Temperatures |200 |1 7¢ 170 |[29 Bl ol Lo | Rt BT [ kT vo
DISxt MACHINE Temperature | Wash 150+ Rinsel80+ | If Needed
Temperature according to manufacturer’s specifications Breakfast [ = ’?« [ Sfb —_— _
and chemical agent used in Final Rinse Lunch / S [cgd ) i
; Dinner ] 5777 | 25 ~ |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer—ZOOppmJ
Final Rinse Temps determined by chemical agent used Breakfast 115 Es DOOpo A~ _i
' 2 ' : Lunch RN Y - |
Dinner | [/ &~ 119 Ao ppn
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F ‘
Record temperatures, Freezer and Walk-ins AM |- ). ’} 2.8 ?7 (g .
Record temperatures, Freezer and Walk-ins PM [—2.6 e 3%
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE . ;
Record temperatures Dry Storage Areas AM (oY —7—0 o
Record temperatures, Dry Storage Areas PM E Lp 7 D i
Hot- Water Temps in sink AM PM ' N
/129 2 | I1A) |
N /4 7
S, i ) Verify by AM Signature, Cook Supervisor (PM)
R/ LQ.: ; (p = 1< .
bATE 7 Verify-b¥ PM

FOO RVICE MANAGER

NF-6-2-20
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Seclure Jervices’™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST S
Date:>- |]4- D73  Sunday Timed-[m Time: {5 Saga Cycle 2
Shift Checklist AM PM “—1 Comments |
No | Yes|No | Yes |
All areas secure, no evidence of theft }_Q S _ !
Workers reported to work, no open sores, ~N e |
fever, cough, shortness of breath, chills, )( s i
no skin infection, and no diarrhea b & v 1
Kitchen is in good general appearance X v L
All kitchen equipment operational & clean X 7~ \7_,“ o _ _
All tools and sharps inventoried X i I |
All areas secure, lights out, exits locked s eSS |
PRODUCTION SHEET Menu Items | cereal | eggs | diced | salsa| coffee | Tor sugar | coffee | mitk | fruit |
potat cake -tilla e
Breakfast Temperatures W27 150|185 [Pc o0 [ R |G 1A 26 [BTT—
Menu Items fideo green | beans| salad| dressi | marg | roll tea chees | diet | fruit ,
matt sc | beans ng dress
Lunch Temperatures |[{®d.1 I35 1894 [~ | 40 | YO 19T | 0T [t HT 0T |
Menu Items turkey | pota | cole | lett | onion | bread | cake | drink | egg | diet | bro _'
salad salad | slaw salad | dress | cco
Dir Temperatures | 335~ |30 | no |Ho |3+ | K4 121 P71 1258 /1 ||SIe _f;m
DISsryMACHINE Temperature | Wash 150+ Rinsel80+ | If Needed
Temperature according to-manufacturer’s spec1ﬂcat10ns o] Breakfast / q '73 154 — _
and-chemical agent used in Final Rinse ) Lunch | 65— { 6 [ J— |
Dinner | (& | 14 |
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm |
Final Rinse Temps determiried by chemical agent used Breakfast /) 5 /) F &mcom J.
= b= Lunch |2 s 200 bpi
L pimer [ (|0 | 15| 20d [P
FREEZER and WALK-IN Temperature | Freezer 0 Walk-in | Walk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM |- § _33,5‘ S ?:?bz
Record temperatures, Freezer and Walk-ins PM | -4 & 5SS 287 |
DRY Temperature 45-80 Spice Room | Store Rm / I
STORAGE /
Record temperatures Dry Storage Areas AM s (a‘_:} | / /_/ -
Record temperatures, Dry Storage Areas PM G <« L / |
Hot- Water Temps in sink AM PM / Z 7 A
1263 7O 7 |7 7 [ 7
Slg are, Cook $upervisor (AM) 1% enfy by AM Sig;lature, Cook Supervisor (PM)
(RS o S/ hyany - -
FOOD SERVICE MANAGER DATE Verify by PM

NF-6-2-20




GEO Aurora ICE 5/16/2023
9:59:29 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 73.91
A-2 73.01
A-3 --
A-4 2‘;’71
B-1 72.50
B-2 73.60
B-3 74.21
B-4 70.31
C-1 75.01
C-2 69.71
C-3 73.91
C-4 70.61
E-1 68.11
E-2 69.71
D-1 -—-
ISOLATION 70.51
PATIENT ROOM 72.02
INTAKE/RECEIVING 73.51
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input[1]

167.81

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

GEO



Secure Services™

Date: Monday, May 15, 2023

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 &7 [0S J
South-B M [/OF.§
South-C ‘7 ', 3 LQJ .\
South-D 72,3 jOoY.0
South-E 0.1 1043
South-F 23° ) a7
South-G 7Q o / 0S. 1
South-L 'ZL I j_Q o)
South-M 27.\ Jn 0cevp] l
snn | JOL[[OF
South-X 610 , . l
South-Y 7 M M K
South-Z 74%.7 | ¥. _¢
o [ 57.Y | ) [Uaceeqhi
3 N/A
MED ISO- Room 1 N/A N/A
MED ISO- Room 2 N/A N/A
MED ISO- Room 3 N/A N/A
MEDICAL

o ALIEN »,4,,7

Write Legibl;'

Temperature is taken with a Fluke Mod 52 Digital Thermometer




