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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 30 June 2023
DAY MONTH YEAR

Requested by: Alejandra Zepeda District Operations Coordinator
NAME POSITION

Transmitted by:
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: 693

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

Female: | 64 |

Male: | 629 |
Nonbinary: 0

Prefer not to say:| 0 |
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 3

How many people were brought into the facility this week?

Number of people brought into the facility this week: 143

How many people have left the facility this week?

Number of people who left the facility this week: Al

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: 199

Male: 156

Female: 46

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 1608

ICE Employees: 0 B

GEO Employees: 0 309

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:

Request for information was made on 6/30/23 and it was received on 6/30/23.
The population counts are current as of 6/28/23.

Staff Visit:
Terrell Horton conducted an oversight tour on 6/28/23. ICE Officer Jerimee Joyner was on
the tour.

Terrell saw the visitation area, medical wing, processing area, annex and housing pods.
While on the tour, Terrell was approached by a migrant who said there is a use of
excessive force. She was encouraged to reach out to our office so we could look into the
manner further.

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 6/28/23.

(*) denotes a change in staffing level from the previous week. The number of RN's
dropped from 11 to 10.

Nationalities:
These countries are the most represented among the migrants. Information current as of
6/21/23.

1.Mexico
2.Ecuador
3.Honduras
4.Venezuela
5.Colombia
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Kitchen Documents:
Opening/Closing checklists and Menus were provided. See attached documents.

Temperature Checks:
Logs provided, see attached documents.

Law Library:

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

.Dates: DE;,-"ZS,-".ED?_3-DEI3D!2DZ3 .

MNorth Annex

Al ofA ]
A2 0B 9
A3 ofC 0
Ad oD 15
Bl 37(E 13
B2 41 (F i
B3 21(G 0
B4 B|L ]
Cl oM 5
c2 11N 1
Cc3 34X 0
ca 200 ]
E1l 1|2 0
E2 O{RHU 0
D1 7

COVID-19 Updates:

Per the facility, there were no new cases among ICE staff or GEO staff. They reported
no new cases among ICE detainees 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 6/28/23.

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 6/30/23.
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I} SERVICE:

Baurse Servioes ™

NF-6-2-20

| AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Date: (o & 23 Su a:. Time: G ‘/m ) Time: | 7L, [ PM Cyele 2
i hift Checklist . AM PM 1T omments
A 'il | No | Yes [No | Yes| ;
_I All areas secufe, no evidence of the | & ] o
_ Workers repoy] ed to work, no open ‘siires, o - B i
~ fever, coughll shortness of breath, cfills, o .
no skin ifffection, and no dxarrhg.l
Kitchen is in ghod general appearandd | v
All kitchen egipment operational & II:an X
| Ali tools and j;targs inventoried _# - o
Al areas secuff, lights out, exits lockgd :
PRODUCTION SHEET Menu [ikims cereal eggs | diced | salsa —roffes | Tor sugar | coffee milk ﬁl.. i ;
; | potat | cake . -tila :
Breakfast | Temperdfues f\ [ f i1/ ﬂi‘ ZE! ! ﬂ.’ ,r"ﬁ’-_ ,Hr 34 ﬁ/ o
; Menu Il¢ms ideo | green beans salad dresm marg “roli tea | chees | diet | fiuit
-I : matt s¢ beans dress | E
Lunch i Temperdlwes | 4.C RO u 154 4O tﬁ/ k{u o1 v | £ ‘:ﬁr o
Menu I{dms | turkey | pota | cole | lewt | onion | bread | cake | drink | cgg | Giet | bro |
4 salad | salad s]aw | salad | dress | ceo
Dir - Temperd@ites | 52 | 35 132 %2 38 (R | A< BT No U 5
DISH MACH|NE BN T_emj:_lerature Wash 150+ | Rinse180+  If Needed |
Temperature accor-_;j ng to manufacturer’s specifi s Breakfast I,f' l!: L."f ‘,-'r _I,-'I J.f. @" :
and chemical agent jised in Final Rinse "~ Lunch 77378 i 2;,1.‘;_:_-{'_ 3 _,~/ :
il Dinner f D f)" N B 1Y :
POT and PAN SINK AL Temperature Wash 110 F Rinse [I0F | Sanitizer-200ppm ;
Final Rinse Temps llctmmmed by chemical agemljtlf,l'.! 4 Breakfast !/ d, | Jn" J,r ?—-— | .
[* o __:| :I Lunch i _A{ [i+ /K2R ks e
| Bl Dinner i1 ¢ i{7] 'E
FREEZER anij WALK-IN Temperature Freezer 0 Walk-in  Walkeim
! ] or betow 35-40F
Record temperstures, Freezer and Wa]d—-ms - AM Q ’J— ’ﬁ_‘_ﬁ—Tj’_i!_:?_ L
Record temperdtures, Freezer and Wi k—ms - PM 4. L5 -7 | B o B 5 2
DRY Temperature 45-30 Spice Room Store Rm
STORAGE - e — ]
Record temperdtures Dry Storage Argds’ - AM _{@L '515'} |
Record temperdtures, Drv Storage ArHis PM o T
Hot- Water Témps in sink L 1AM PM | |
i | 725, < 3 ' i
3 £ i
i_ c‘é“{;{,u '."rl"';\;'-"'“fr_:_"-a--"""”—-' o
‘13:;@ by AM Swna’rﬁ" L ook Supervisor (PM)
G .?_p ):23 : e -
§ f DATE Verify by PM
|



 SERVICE:

AURORA KITCHEN

1 OPENING and CLOSING CHECKLIST
| P
Cycle3 | pate: /- |9 Monday Time: GM) Time: £ 3 (5PM
: Shift Checklist AM PM Comments”
EL : | No | Yes | No | Yes
I All areas secur! no evidence of theft | | e i
| Workers report d to work, no open sefes, I A )
__fever, cough,ishortness of breath, chilis, _/% [ N
 no skin infection, and no diarrhes i : | N ) -
_I& itchen is in L&Od general appearanck 2 s« S B 2 L
All kitchen eguipment operationai & -:Ie_an ¥ N .
! -‘Ii toois and s&hr_ns inventoried 1 Yy I Iy B
All areas securg, lights out, exits locked |74
PRODUCTION SHEET Menu Itdms | cinn pan syrupTT- marg | diet | sugar  coffee | milk | frui
oatmeal cakes ham | syrup | _
Breakfast e _Temperatptes 197 f@ KT /78200 KT HT T 20 | RT __
Menu Itdmis Sloppy | potato | carrot salad| dress | onlon | bun | ¢ake tea slice  grd
( ! 1 : Joes salad | | -ing ch‘es ek i
{ Lunch | Temperatbres |49, [ 354 [1904 [do [ a0 | Mo QT 2T |CT & |8,
x| Menu “ ns Polish rice | cabh beans, marg | roll drink | patty bread | fruit
| J. 4 '1? sausage age . |
Dinr i Temperatiites 6% [(np 1A51 % Lo | T BT 177 871 R
DiSnvIACHINE *h“ Temperature | Wash 156+ | Rinsel80+ | If Needed
5 ‘Temperature accord) to manufacturer’s spec:ﬁ pS K Breakfast f .I;f}__ ! F?a ] ﬁ_!
'aﬁﬂ'cﬁéfﬁ-itai_q'gem cdm‘F_ma}Rmse DT Lunich {5 L‘C"JO _" 7N !
o o T | Dinner | | = | D5 a_
POT and PAN SINK i Temperature Wash 110F | Rinse 110 F Sanmzer ?Of}ppm
Final R:mc’fcr-nps termmed byg‘h?mcai ageﬁtl% Breakfast V.4 17 J'" / T"
Foi: o . o s B - Lunch ({2 ___£|,_l7f“’f' :
E o e 3Ee RAE 1 Dinner [ 'l f ,—’ 2LE PEM
FREEZER and WALK-IN 5 Temperature Freczer 0| Walkein Walk-in
'; ) i or below | 35-40F 35-40F .
| Record temperdtures, Freezer and Walk-ins AM |- 2.9 2 | .32.%
- Record temperdtures, Freezer and Walk-ins PM e 4 oy 3 4 :
’ DRY L Temperature 45-80 ‘Spice Room | Store Rm
STORAGE Y -
Record | te@gcr;iures Dry Storage Areqs.!. i AM .fg 8‘ "-?;f}'
Record temperdtures, Dry Storage Arehs PM ____ &
Hot- Water Tefmps in sink __AM PM
» ,.';Jﬁ_.", o | L 21
(& wf""" o

Sigr~tre. Co k5

rvisor {AM)

Ki;,j_o ‘j’?_ -

i
FOOD SERVICL MANAGER Al
| I

NF-6-2-20 H

DATE

Sighature, Cook Supervisor(f;M)



il 3 4 i Secure Services™
I SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle 3 IJ Date: 6 ;ZU Jzi_,‘ Tuesday Time: 8365 AM Time:'@zvéﬂ PM
! £hift Checklist -‘ AM PM Comments
i I No | Yes |No | Yes - _
| All areas secure, no evidence of the;l'[ [. | v e i
Workers repoﬂ'id to work, no open sres, o N -
fever, coughy shortness of breath, cﬁl:llsL 1 v ~ = o
~no skin 1rEect10n and no diarrhed!- I e == o
Kitchen is in gbod general appearancs v | ) =
| All kitchen equipment operational & & lean v |~ - L
Alf tools and _ilg_e}[pgs inventoried : v [, -
All areas secur, lights out, exits locked T
PRODUCTION SBHEET Menu ltkns | cereal | gravy  diced | bis- | fruit marg | sugar | coffee | milk  eges bk
| 1 | pota | cuit | | sau
Breakfa-s?— _[__ Te}ni:le'rallifes Et: i(_ai .l_|:.65 ‘53 QT : Ly !_Ef:‘ ' I B ok . bt :?é{_
? Menu.lj:i,:ms taco | span | beans salsa| lett shred | tort tea am | stew
[ | meat | rice . .  chees  -illa | | tkey | tom
Lunch | Temperamres 95 189 |86 |er|uo | o | &7 | gr 1B\ 135
| Menu Ii btns | ckn whip | gravy | pea | bread |marg | cobbl | drink | fruit | PB
| (1 . patty |pota | carr er | NCC
gl Dinr -~ : Temperamres 110 1449 11D 1Dy ﬁ T [ o [32 | B TAT s [, "
 DIS._MACHINE ! _Temperature | Wash 150+ | Rinse180+  If Needed
'!emperamfe accor#ng 1o manufacturer’s specifis: :b;n,; leytin  Breakfast f%[{' T : J— -
and chcm_:cal agcmfi!e&iﬁ-i-‘.hna!- Rmse .—. ; 1 Lo 'u'j:-:f Lunch /{‘E ' ’ T -.El o
s = ; Dinner B B v 1¥0 ———
POT and PA"" SINK i Temperature ‘Wash 110 F | Rinse 110 F Sanitizer«Z{}OpEm
Fmal Rinse: Temps' etcnmnad by Qhemlcal agﬂ!'l : s Breakfast [ Cleg /s . DM~ s
- ke — bzl LR il
| i 21 Lunch I | £l FOC1e
| Dinner 3.4 { & H A fpn,
! Temperature Freezer 0 Walk-in " Walk -i
2 or below 35-40 F 35-40°F
5 1 1] - - =
Record temperitures, Freezer and Walk-ins - AM [ AR ST EMAL
'Record temperétures, Freezer and Walk-ins PM |—5.1 1. M |32 ;
DRY | Temperature 45-80 Spice Room | Store Rm |
STORAGE | 1 = —
Record temperitures Dry Storage Ar¢ AM {a’l. _70. -
| Record temperﬂtures Dry Storage A s PM e 7 =
i Hot- Water Témgs in sink '_ B AM | PM | ;
] 1.9 li| - f "
|
//A/f? /f ;% S e 4 —
o erws-fr(A!'ﬁ) o ! Slgnarure Cook Superwsor(PM)
) i 1 ’ 2l 123
FOOD SERVILF ! |1 DATE
ﬁ .
NF-6-2-20 4 |
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ce
11
i
F : Secure Zepvivtoen
!I D SERVICE: AURORA KITCHEN
i PENING and CLOSING CHECKLIST
- 2l iF .
~ | | L) il )
Cycle3| Date: (,-21-23% Wednesday  Time: #1300 AM  Time: [V pM
| Shift Checklist  * || AM PM Comments
i L No | Yes |No | Yes o
All areas seciire, no evidence of the ﬁ . | v e B
Workers repérted to work, no oper fores, N 1V " =
| fever, cough, shortmess of breath, ¢hills, Vo | b
i no skin infection, and no dlan}t' V L
| Kitchen is inE-ood general appearan e c v ] |V )
Al kitchen ejuipment operational {é cIea_m ,L‘,." . ; [ o
| Alt tools andharps inventoried - ||| i s =
All areas secire. lights out, exits lotked e ey [ ¥
PRODUCTION SHEET Menu ltems | oatmeai| pan | syrup| Bk | marg | sugar | coffee | milk | PB
, I cakes saus |
 Breakfast | Temperhtures | 9/ w7 i |87 So g+ | @+ E_‘ er |
| Menui"g}ems BBQ Pinto |_potz | cole | bun | cake | Tea chees | marg | fruit iy
i ck | bean % slaw ! Qi
Lunch _ Tempe'%tures 159 [135 [Nl (9o | e | er | v | o |0 | BT [202
Menu lems | fidelo | green | lett  dress| bread | fruit | drink | chees | carrt | '
: meat sa | bean «ing ' i
R Tempefbtures |77 g 25 81 £7| 27 €7 o 30 25—
Dlsd MAC HINE 11 __Temperature | Wash 150+ Rinsel80+ - ' If Needed
Temperature accolding 1o manyfactarer’ sspecu: tons 4 &_f_ Breakfast lf( L ) .“1'5-—- -
and chemlca} ageliused in FmaIRmse i IR s Lunch Sl ‘..rZS
| AR Llg Dimer [ 155 157 —'E:'j-
{POT and PAN SINK Ji. | " Temperature | Wash I0F  Rinse 110F | Sanitizer-200ppm
Final Rlnce Temp:ldetermmed bv chenucalaﬂnfsed Breakfast ]/ F | / /Z‘_ | 3802 atim B
N e | I Luch | /27 | ;97 T 20cil.
o R S X Dinner [/ & (P &GP;’,}?}}
FREEZER apd WALK-IN I Temperature Freezer © Walk-in Walk-in
‘ i or below 3540 F | 385~40F
i : ] { —-- -
| Record tempe atures, Freezer and "n'f kens |  AM |15 [ 259 L2 393
j Record tempefatures, Freezerand Walkins | PM =g ¢ @[ | Fer
DRY ! 3 Temperature 45-80 Spice Room | Store Rm
| STORAGE A - | Y
Record tempel atures Dry Sto rage Argas _AM | 12 | "'][) P, .
Record tempefatures, Drv Storage Afas PM (% (G
Hot- Water ]fsem_ps in sink b AaM | PM i i 7 | ]
i 1T /27T 7 Z = 7 7
: 1 = kél.&cf £
| | Signature, Cook Supervisor (PM)
! |
. 2l 6l
FOOD SERVICE MANAGER i DATE ’
| : i
NF-6-2-20 | !



'FOOD SERVI(E MANAGER

: |
i
LT ;'—"5 rwc‘»‘ - i
FO 3 SERVICE: AURORA KITCHEN
: OPENING and CLOSING CHECKLIST
Cvele 3. Date: { 5. _}' !,;5 Thursday Time: (3300 AM Time;Z—O PM
Shift Checklist | AM PM Comments
P No  Yes |No  Yes
_All areas secuit. no evidence of theft | |/ ' I -
“Workers repp_[r:d to work, no open s%es v 1 |- i -
| fever, coughlshortness of breath, chill e | ~ g
no skin irfection, and no diar‘rhéi | v [ |- -
Kitchen is in %od general appearancd vl 11
Ali kitchen eguipment operational & =lea§1 .u-" - ya
AH tools and s[:arps inventoried WV . /=

" All areas 5ewrh' lights out, exits Iock d : | A o :
| PRODUCTION SHEET Menu Hifms | cream | bk coff | fruit  sugar | milk | coffee egg |<Bram mar |
' tf f r rice saus = cake | ﬁ- ' ﬂk g
 Breakfast | Temperdfures |} "y bl BT :.:ﬁfﬂ..ﬂf_ '_7)(@

:r Menn It-ms Ench | span pintol salsa d’ress satad | marg | corn app! chee tea :

B 1 3 BE casser | rice  bean | -ing | bread | crsp

{fuech | _Temperalures |10 { A7 (01 1 [dp [HO | 40 (DT [T [HC (0T

' Menu Itgims | fajita | onion| refri  salsa grill | Tort | drink  ckn carr | cele | mu

B i _ a8k - | Pepp | bean pota | -illa ot 1y st

Dir i Tempe'rl_ res |12 4 (738 556 Rrige< | Bq [ E7 11334 | 2% 20 Ky
DISH ‘WACH NE _&;F | Temperature | Wash 150+ | Rinsel80+  If Needed
Temperature. acéor;_ ng't'd-_manufa.cmur_t?rig specéi fons Rreakfast / SS ' [ L O
amd ehem;_caj agg-.nt 'sé_(_;-fj'ﬁ'fFihai Ringe il L_una‘l B F}‘I‘E A7 || 131 ; ’)‘ﬂ : e

: ' | B Dinner o T ," 1S5 | e .ﬁ.-._n
POT and PA_ ";ﬁsal-'}:]( I o Tempﬂ'at_ure Wash 110 F | Rinse -I%O F Samtlzg 700ppm
Final R;me Temps medby chem;cal agen ¥ Breakfast | [! O .

i, s | ] S —— _Fﬁﬁ*ﬁ

S, N Dimer | 110 | LUZ | 900 fam

| FREEZER auri WALK-IN Temperature Freezer 0 | Walk-in I Wak-n

o s (o et or betow | 35-40F | 35-40F
Record temperhtures, Freezer and Wislk-ins | AM -9 | '3'75_) 0.5 ‘
Record tempergtures, Freezer and Wilk-ins | PM | —~1-C | SE.1 | 315 .

DRY i Temperature 45-80 Spice Room | Store Rm ' i

STORAGE JS [ -

Record temperatures Drv Storage Arehs AM IR ks = it A [
Record temperitures, Drv Storage Ardds PM ¥, 7 | O |
Hot- Water Témps in sink Al AM PM | | ==

o HI (14 2 L[]
Sic e, Look Superyl M : Swnature 'Cook Supervisor (PM
. }-E.‘:ﬁ )r | | ZZR P (PM)
P 9 Il ¢l
] DATE
|
]

NF-6-2-20 E

. i i :




FOOD SERVICE: .
OPENING and CLOSING CHECK

AURORA KITC

]
i

G (¢

Secure Servicess

EN

IST

AM_Time:/ 33 %‘PM

Cvele3  Date: (02323 Friday Time: ()
E Shift Checklist AM PM | Commeris
i No | Yes [ No | Yes 1 |
} Al areas secure, no evidence of theft | W : !
% Workers reported to work, no open sores, | v, - ) : ]
{ _ fever, cough, shortness of breath, chills, v |~ ! |
_____ no skin infection, and no diarthea 1 v ~ ] | |
: Kit\,hen is in good general appearance v | %  Ih, -
All kitchen equipment operational & clean | + N e B | - -
,_s{} tools and sharps inventoried v’ 7 11 o i
Al areas secure, lights out, exits locked v H i
f PRODUCTION SHEET Menu Items | cereal | gravy | fried | bis- | fruit | marg | sugar | coffee | milk | PB
pota | cuit | i i ‘ !
_,t . — i | ! ;
_Breakfast Temperatures | 4 f_ L 1""_ 4 j '5.5' e+ Wb | Rr | R4 L | @4
Menu Items tuna | grill | green cole | | ket- 'hn:|ad brow | tea e | fruit |
; salad | pota | bean | staw | chup ‘[l # | nie | salad
g_: ‘—.———-—'_-— e ; - g — -m ,.p-. M _:_. _ -. - E : ..l. - .
jtench | Temperatures { M WO [OIIADIDT [F [T | ¢V [HD JpT |
Menu ftems | Chili | pinto | com | salad dress g | roll drink ] chie | grd | carr i
F mac beans | salad -ing ;_ P n:,e:.- | tkey | ot |
 Dinner Temperatures | /<) |1g4 | bp Lo | Ry s TI3T 1R AT7G 79
| DISH MACHINE - Temperature | Wash 130+  Rinsel80+ | IfiNeeded
; ’cmpcrature according 10 manufaciirer® S spemﬁcauons 2 Breakfast Is<iil i? 7 [ i ram
. L and ch@ucal agen:t.t_zsgi\ mFmal R_msc. LTI — Lunch 165 : 7 U."-}g._ﬂ" | ﬁ_‘ |
e LR Dinner L5, “j:a B
POT and PAN SINK_ - B Tem perature Wash 119 F Rinse 1I0F : Smnitizer-200ppim
Final Rinse Temps determined by chiemical agent used Breakfast AN BT -
R i ¢ - ' Lunch el itz | |
' Dinner T o |
¥REEZER and WALK-IN Temperature Freezer § Waik-in -~ | | | Walkein |
or hefowf 35-40 F I L 135-40F
:5@5 | temperatures, Freezer and Walk-ins AM *:L_‘F_;; | 3'7 - Xz _
Record temperatures, Fieezer and Walk-ins  PM |~% 7] l _*'-f?) FA X2
DRY Temperature 45-80 Spice R;Qlifri Store Rm |
STORAGE 11 | o
‘Record temperatures Dry Storage Areas AM rral | T _
Record temperatures, Drv Storage Areas PM e 2! I_ 7/ | . |
Hot- Water Temps in sink AM PM . 4 ’ !
n'"'zg".—’{ ! ."I l,’_ il | |
- Sign_'e;it‘Ie,; Cook Supervisor (PM) |
‘ ; 0 P i ; |
DATE ; :
l i
i




Sacure Sesviced
FOOD SERVICE: AURORA KIT{UHEN
OPENING and CLOSING CHECI IST
Cvele 3 Date: (-4-22 Saturday Time: 34+ AM  Time: - > PM
Shift Checklist AM PM Comumights
T No |Yes [No |Yes| | _1 o
All areas secure. no evidence of theft Il 5 B - _ o
‘Workers reported to work, no open | SOTES, b . | . — -
fever, cough, shortness of breath, chills, | v - _l [ ) B _
~no skin infection, and no diarrhea v’ s Al 7= |
Kitchen is in good general appearance - - e .
All kitchen equipment operational & clean | " | ot o - ' e
| All tools and sharps inventoried ‘-""- - e
All areas secure, lights out, exits locked :1/" 4 | J - >
PRODUCTION SHEET Menn Items | catmeal | scswss gravy bk bis | fparg | sugar | coffee | mi | chee | Dier :
ﬁsgﬁ saus | cuit (I lse el
- - T | O i | d = —
Breakfast | Temperatures | [% | 3_& Zm ¥ 55 He | rrelope | L wo lrs,
Menu Items turkey | veg | comn  maya musta I ead  cake | tea , fruit  len ¢
sliced | bean | salag d ||| !
Lunch - Temperatures |5 (GS.H ~40 [T PUIIET [Pt 0T | Et"' %)
Menu Items | meat mix | rice | dress salad |jetch marg | drink pli | patty | frui
balls veg -ing FE | § | Pt
Dinner L Temperatres || 50 [/ 9> [94] Al L, i T e (A1 TRT [P%  RT
DISH MACHINE Temperafure Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifs cat:ons Breakfast ‘SJ_ _Ir 2 5 | T
and chemical agent used in Final Rinse BELi ~ Lunch 1200 [-O{_,Cv -!'E;-;i_';r_;
== Dinner we | w1k :
_POT and PAN SINK ’ ~ Temperature | Wash 11'1? F Rinse 110 F ;;“iﬁfﬁ'r*’()oppm
| Fingl Rinse Temps determinsd by chemical agent ased. : : Breakfast 2/ _ [ /17 I _90 Osezm ) |
— Sk e oS e i T b Tz _.i [ _}Q,Qﬂ IIIIIII g'
Lt oL SRS SRS Dinner [ YV Y |
FREEZER and WALK-IN Temperature Freezer) | | Walk-in B Walkn
or below 35-40F ; 35-40F
o § :
Record temperatures, Freezer and Walk-ins | AM *'L,.*.?l;:' 28 i 2570
Record temperatures, Freezer and Walk-ins | - PM 2.3 [H36-G | 1 (326
DRY Temperature 45-80 Spice Rdom  Store Rm i ) f
STORAGE | |\ . o
| Record temperatures Dry Storage Areas e AM Fi g 2 | ! fzﬁ‘ O I
Record temperatures, Dry Storage Areas PM & A} O ;
| Hot- Water Temps in sink AM | PM s 4
(g5 124 -
o :
e e — ;
Sigrature fﬂ-}l (AM) Signdare, Cook Supervisor (PM|
k,{il‘/ # = -{f-'? ()-)é"-_—:'l ] ;
Foq SERVICE {mNAGFR DATE |
NF-2-20 |
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FOOD: _éRVICE MANAGER DATE

,/
NF-6-2-20

P ) SByre Sapyices
FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle 3 pate:(,. 0 5.23 Sunday Time: G4O0OAM  Time: 3/ PM
Shift Checklist AM PM Comments o
E No | Yes | No | Yes| o o
| All areas secure, no evidence of theft | s o] -
| Workers reported to work, no open sores, | |~ - et Seoracll
fever, cough, shortness of breath, chills, A -~ - ) - - =
no skin infection, and no diarrhea | X e o -
Kitchen is in good general appearance _ .4 |~ = e . o
All kitchen equipment operational & clean | X | el -
Al tools and sharps inventoried ‘{. . - . ——
All areas secure, lights out, exits locked | | ] -
FRODUCTION SHEET Menu Items | cereal | scram!| T-ham ___|:1.|~r‘ salsa | tort sugar | coffee | 1 milk | bran | bie
| eggs -ilta f ftks _f ad
Breakfast _ Temperatures | /B (Ef:} ﬁ—-*‘ " 18T | A A KT 246 z"t"'l"_"+ JIB
Menu Items | ckn pota | Carro| lett | green | onion | bread | tea | PB salad | frui .
salad salad | celery beans f i ' H
Lunch Temperatures | 12| 40 (47 L5 M 40TPT o7 [T AR
Menu Items Salis | gravy beansI rice | carrot | tort | cake drmk .eh" fru't !
steak ! | -iila L - | !
Dinner Temperatures | |77 | jiL 5;":,' 1} A4 ' N 'l-:['_" .,.qu | — BT by
DISH MACHINE Temperature | Wash 150+ Rmse180+  f Needed .
 Temperature according fo manufacturer's, spec:ﬁcauﬂns Breakfast ! | o j H'I , .,19‘ s
-and chem!cal agent uscd n Pma! Rmse ] . Lunch 5':3;- . ."-"'—:I_-_ i f M
; 3 1 e Dinﬂer ’ ﬁ‘_:l | .‘.?' - L'._.lﬂu—'i_/ .|-""|
POT and PAN SINK Temperature | Wash HOF Rmse 10F Sanitizer-200ppm
Fmai Rmse Temps detennmed bvchemxca! agentnsed : " Breakfast ],F / ‘?l - "f_ )
_____ — T unch _,.-L = _J ITH ‘PF-'L_A
: 11 - I‘L
TR e T s Dinner ) )2 {14 1 6t»
FREEZER and WALK-IN Temperature Freezer 0 Walkein | i Walkon
or below | 35-40 F | Fi5-a0F
Eecord_temperatures, Freezer and Walk-ins ) AM -0 235 L e
| Record temperatures, Freezer and Walk-ins PM |— |. 0 3 | -3 (7
DRY Temperature 45-80 Spice Room ' Store Rm =
STORAGE — _ N N )
Record temperatures Dry Storage Areas AM | (o & 6 o
Record temperatures, Drv Storage Areas PM > A 10 ,
Heot- Water Temps in sink | AM PM T
[23 L T E

'Signature, Cook Supervisor (PM)



GCO

Secure Servicas™

Temperature Log

South Building

Date: Monday, June 26, 2023

195 Aurora Detentiont Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower -#2
South-A 70| OS5 | . h
South.B . (O I« ”
South-C 66./7 JOoHt.Hof ¥ o
South-D ey, 4 /O (A Y. 1t V)
South-E 70.Y |a, 1 M L]
South-F Ge. | SOS S 1 »7
South-G E - i B (& ¢ A n
South-L ?3:} (( 05, | 3¢ ¢
South-M 73"} .;"'OL'F' L {( 0(
South.N 77 [of. " W
South-X %‘{j g /OY. G [ (1
South-Y %, | O \ w
South-Z 56 J©§. 5 v Vi

South SMU 7% ) [O5 ve i
.?’g;mth SMISJ Shower 7 (04 5 / /\:) i " .{NIA
MED 1S0- Room 1 | / F, O [0 9 N/A N/A
MED 1SO- Room 2 (_’;fi-}_ , 8 ;} o <§}-r N/A N/A
MEDISO-Room3 | 0 7. O | 10O G N/A N/A
MEDICAL iv/A ; N/A ;

A :
PRINT: f ?J: — sIGN%

Write Legibly / ’

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Monday, June 26, 2023

195 Aurora Detention Center

North Building 3130 Oakland St.
Secure Services™ Temperature Log Aurora, CO 86010
Date Unit Dayroom Sh;:rrer Sh;;rer Sh;;ver Sh;:ver Sh;;rer Sh;;ver Sh;;ver
a1 | ML
Az |74
A-3 75 .0
ad | 254 crry | B8, 3
B1 |53 ke & [27)°
B2 | 10.¢ et AN A
B-3 | 64.7 (el R /8.5
B4 |7Y-1
c1 | 4.9
C-2 b9.3
c3 | 718
c4 | 701
D1 | 73.% N/A N/A N/A
D-2 N/A N/A N/A
g1 | 2§ L N/A | N/A | N/A
_E:T:? AR %
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: SIGN:
Write Legibly
Medical Showers Temperature Log
Name: Date:
uvré Y sL Ui
ROOM 542 540 538 536 534 523 522 Tub Room
ar | LG ALS | s | n ] e ] e | 48 7/-&
Water: | (DY) [04.b IQL!% /0¥.9

Temperature Taken with a Fluke Mod 52 Digital Thermometer




