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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

07 July 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: 1

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: 712

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

Female: I 34 |
Male: | 678 |
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: 4

How many people were brought into the facility this week?

Number of people brought into the facility this week: 12

How many people have left the facility this week?

Number of people who left the facility this week: 54

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: 160

Male: 136

Female: 34

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 7/6/23 and it was received on 7/6/23.
The population counts are current as of 7/5/23.

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

9 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 7/6/23.
No change in staffing level.

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

Dates: 07/01/2023-07/05/2023

Morth Annex

Al o[A i]
A2 o(B 22
A3 ofC i]
Ad oD 16
Bl 32|E 11
B2 38|F i]
B3 221G 1
B4 17|L 1
Cl 6(M 5
c2 26|MN 11
C3 12X i]
ca 32|Y 3
El o[z 1
E2 O[RHU i]
D1 0
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Nationalities:
These countries are the most represented among the migrants. Information current as
of 7/6/23.

1.Mexico
2.Ecuador
3.Honduras
4.Colombia
5.Peru

Temperature Checks:
Logs provided, see attached documents.

COVID-19 Updates:

Per the facility, there were no new cases among ICE staff or GEO staff. They reported
nho 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 7/5/23.

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 7/6/23.

Version 1.4




GCe®

Secure Sarvices™

1 OPHI ﬁlNG and CLOSING CHECKLIST
pate: (0403 ||[MONDAY  mime: 96() AM Time:[35D pM_Cycle 4
iéShift Checklist il AM Comments
- i No | Yes |
All areas sec“re no evidence of the .
Workers repa{hed to work, no open pres, /(
fever, cough, shortness of breath, ghills, \i\,
no skin ihfection, and no dlarr g4 Xo
Kltchen is in |[good general appearande | X L
" All kitchen equipment operational &jdlean i -
All tools and| harps inventoried : X T
All areas secifre, lights out, exits lodied e i e .
PRODUCTI( N SHEET Meng Eiems Qat — | Scrm | potato @M marg | sugar | coffee milk | PB | fruit
hit meal | eggs salsa| torti
| Breakfast | Tempetdtures || TS | |72 [GT KT155 |86 R 3l |RT\£T
Menu [fems | Ck rice | grill | grill [torti | pinto | tea |cake | ckn © | fruit
it Fajitas ~pepp | onio beans
Lunch Tempetgtires | (35| [HAD| RO 130 or heo, 2T [ 2T [fr 07
Menu [tems Beef bun | hash e lettuc | onion | dress | ketchup | drink | fruit | must
; : i patty brown(grqé. -ing ard
Dinner __| Hires [0 (R{ 1160 /7] kb [ o 4o KT _16T AT
DISHMACHINE . |}I’ Temperature | Wash 150+ | Rinse180+ | If Needed
e, T ST Breakfast | /S< /0l 7 ’}!ﬂ
Lunch ek 2l ? Jok e
Dinner | [ D / 9 €& (owe Loy
Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm
Breakfast | / /S /!y 200pom
Lunch e, il 298 ppr¥)
i Sl 3 Dinner | { :L {( 7\ ﬁ\{/ﬁ) f\"-fl. M
F REEZER d d WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 3540 F 35-40F
Record tempefatures, Freezer and Wa Ik-ins AM (.8 2.3 3? ol
Record tempeﬂratures Freezer and W4lk-ins PM |2 . L '1)"?)2 3¢ 7
I DRY ||| Temperature 45-80 Spice Room | Store Rm
Record tempe&‘atures Dry Storage A bas M | (K 70
Record temperatures, Dry Storage A S PM | &2 —)
Hot- Water Temps in sink AM _PM
/6. A
pervisor (AM) Sig’;ﬁ'a ¢, Cook Supervisor (PM)
2*7 (o893

?5?)’0 SEIw CE MANAGER

(

NEA220

DATE



i
ik
8
H

FOOD SERVICE: AURORA KIT(H
OPENING and CLOSING CHECK/]I

Date: | 0 ~Z7 ‘23 TUESDAY Time: 3-00O AME; !
Shift Checklist AM PM | Commeiis:
No | Yes | No | Yes ;
All areas secure, no evidence of theft v
Workers reported to work, no open sores, v s | ‘
fever, cough, shortness of breath, chills, v Ve i
no skin infection, and no diarrhea v - i :
Kitchen is in good general appearance N vl G I
All kitchen equipment operational & clean v L ’ o
All tools and sharps inventoried v -~ 1K
All areas secure, lights out, exits locked - B
PRODUCTION SHEET Menu Items | cereal | pan | syrup T- coffee | milk | egg | Bran
cake ham ' }" S fks
Breakfast Temperatures o+ |/ [ 4| e+ /'77,_ R+
Menu Items | Ckn rice | gravy| roll | gm beef
fry stk bean 1B patty
Lunch Temperatures \_di({, G [1R9 | 147 . , ex |17
Menu Items | Ckn pea/ | beans| salad| roll | dféssi | marg | drink 1'¢
spaghett | carrot Akl
Dinner Temperatures | [T5 [[30 | [35 o | AT |1 | Lo | AT [RY
DISH MACHINE Temperature | Wash 180+ | Rinse180+ 1)
Tein erature accordmg'to-manufacturer?s-'- ecificatio Breakfast } L) Z_ i |’J/] {li—
it Lunch [SCilli] 1725
Dinner | &S dlllil] 7.5
Temperature | Wash 110 F| . | Rinse 110 F iti
Breakfast [/53ih ]/ 17‘5 A
Lunch | s /efilllL| //S. 2ho
T e Dinner 11 L(—,-f iS5 A ¢
FREEZER and WALK-IN Temperature Freezer 0 || /| Walk-in
or below. | |'] ]| 3540 F
Record temperatures, Freezer and Walk-ins AM |1 A, |
Record temperatures, Freezer and Walk-ins PM |—¢.illli] 33.2
DRY Temperature 45-80 | Spice Roghh | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM lef HE! 720
Record temperatures, Dry Storage Areas PM <YH W 76
Hot- Water Temyps in sink AM | _PM H [
/i T2 1% 1
ngnature gd'k,é’ T axt) / : Signafure,:Cook Supervisor (PM)
WA o A0 A3
FO(Z)D SERVIC#‘MANAGER DATE } i
() ?f

NF-6-2-20




GCe®

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time:dZdD@ aTime:lggg @ Cycle 4

Date: 0¥ 3033 Wednesday
Shift Checklist ) AM PM Comments
No | Yes | No _
All areas secure, no evidence of theft v e
Workers reported to work, no open sores, Vv’
fever, cough, shortness of breath, chills, v
no skin infection, and no diarrhea v
Kitchen is in good general appearance Vv . )
All kitchen equipment operational & clean e - L
All tools and sharps inventoried - Vv B
All areas secure, lights out, exits locked AR e
PRODUCTION SHEET Menu Items farina | eggs | gravy| diet | bisc// | marg | sugar | coffee | milk | che fruit
: - jelly | tortill ese
Breakfast Temperatures |/ 7% | 70 |/SSIET. | /<3 401 LT [ KT- S& 33?
Menu Items Taco p'into rice | salad| salsa | dress | corn marg | chees | tea | gm
: casser | beans -ing | bread € tky
Lunch Temperatures | 87 1260 [[3(p [t | e+ | R~ | L& | D c,@\ | /50
Menu Items | et o, Ui peols VIAS A AN ; AN O .Y
TOE, gy sl I Lo o g Gpey
Dinner Temperatures | | /[ IXLUNE | 37 |© 4p | | etr et | g
DISH MACHINE Temperature [ Wash 150+ | Rinse180+ | If Needed
Breakfast )ﬁ_p {8l —
Lunch 18§ 157 S
Dinner | |82~ ——
Temperature Wash 110F Rinse 110 F Sanitizer-200ppm
Breakfast /1[5 13 | 320 gpa
Lwch | HZ | 7/ Do
R S Dinner [[2 M2 | zecpin
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below, 35-40F ;7 35-40F .
Record temperatures, Freezer and Walk-ins AM - 7, c} S L/ 6/(;‘,— 3
Record temperatures, Freezer and Walk-ins PM «-"‘H«Z ZX \Z. ,Z/—O 5'
DRY Temperature 45-80 | Spice Room Store Rm
STORAGE . ,
Record temperatures Dry Storage Areas AM /) /0 '
Record temperatures, Dry Storage Areas PM é g L ¢/
Hot- Water Temps in sink AM PM ' ik

)

i’ o

() ooy
Slgnamtf?v: ok Supervi sop f(AM)
SN0

L3933

FW'SERVICE MANAGER

NFE.A2.20

Signature, Cook Supervisor (PM)



FOOD SERVICE:

~

Zecure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: / 2 ‘e g,%fj/g THURSDAY Time: & YODA VL Time: \229pMm  Cycle 4
Shit Checklist AM PM | Comments '
No | Yes | No | Yes
All areas secure, no evidence of theft J Fesiis
Workers reported to work, no open sores, Y e
fever, cough, shortness of breath, chills, X< ~
no skin infection, and no diarrhea %4 ~
Kitchen is in good general appearance ¥ 7
All kitchen equipment operational & clean < | 7 -
All tools and sharps inventoried - X P T =
All areas secure, lights out, exits locked RIS SLa
PRODUCTION SHEET Menu Items | oat T- coff | fruit| eggs | marg | sugar | coffee | milk | bre | PB
meal ~ | ham | cake ad
‘Breakfast Temperatures | 11 | [5/AT |RT 36 360 | K\ Y~ [2(, herlé&T
Menu Items | fidelo | meat| gm | corn| salad | dress | marg roll tea | che | fruit
sause| beang ~-ing ese
Lunch Temperatures go.| (190 F?-E‘ql B3/ 40| HO |40 |PT [PT Cﬁ Ao
Menu Items |i€q, . |beansp™ [MABET Dinned Bk | woabl
! O S
Linner Temperatures || 5 L 5| [H& LI BT [ [Lkb IRT
DISH MACHINE Temperature | Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer s spccrf' cations Breakfast [5 C( el jfﬂ 1) k"“"f—"
_ anﬂ chemma! ag,emused in Final Rinse BN Lunch / L) 3 [9 L) [ ,ﬂ)’
3 Dinner /157 | 20 O
POT and PAN SINK Temperature | Wash 110F | Rinse 110F Sanitizer-200ppm
‘Fipal Rise Temps determined by chemical agentused Breakfast | | | &~ (13 200~
e L Lunch | (& [ 1= 200 Py
R R e Dinner HES i3 25 Do
FREEZER and WALK-IN Temperature Freezer 0 Walk-in 'Walk-in
’ or below 3540 F 35-40F
Record temperatures, Freezer and Walk-ins AM |. .4 3%+.9 Y0, (o
Record temperatures, Freezer and Walk-ins PM | G-/ 33~/ AV 4
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM | (o¢f 10
Record temperatures, Dry Storage Areas ‘PM " 7>
Hot- Water Temps in sink AM PM '
T [[21]
ﬁmn i v W A——- u
‘ uxgnaﬂi\% glsor Signature, Cook Supervisor (PM) "
4 DATE e

FOQD §ERV1CE MANAGER

NF-6-2-20



1l

'SERVICE AURORA KITCHEN

G

Secure Services™

IN G and CLOSING CHECKLIST

Date: (p - /FRIDAY  Time: 646DAM  Timef330 PM  Cycle 4
$hift Checklist | Comments
All areas secutk, no evidence of theft { |i
Workers reported to work, no open’sptes,
| fever, cough shortness of breath, & hills,
no skin infection, and no diarrlidd |1
Kitchen is in 8pod general appeararicg |:
All kitchen eqllipment operational & ldl¢hn
All tools and sharps inventoried  [{1]1]
All areas secur, lights out, exits logkdd! | S5
PRODUCTION SHEET Menu Itdms | cereal | Frch | syrup/ bk | PB | marg | sugar coffee | milk | Diet | fruit
{1 toast saus jelly
Breakfast | Temperatptes [@ 150 |AUIGYIAT] S@IAT |RT (36 Al | R
| Menu {dhs |ckn |rice | pinto| roll [mix | marg |tea | unbrd |raw
! (1 nugget beans veg ckn veg
Lunch ! Tempetatates |1960 |3 [1304 [0 00| 40 |27 | W0 |40 [—1——
i il Menu Itdms | hot bun | chili | bean| cole | pota | onion | must |cob |dri | chee
i il | dog slaw | salad -ard | -ler |nk |se
Dinner Tempetafdtes | /69 [RT |6 1% jgo | kb |32 KT |55 |RT |52
DISH MACH] 110 Temperature | Wash 150+ | Rinsel80+ | If Needed
Breakfast |19 3 M 150
Lunch | 194 120 | &mp on-
Dinner /55 | DO :
Temperature Wash 110 F | Rinse 110 F Sanitizer-200ppm
Breakfast | [ (5 (1 2 O0ppun |
Lunch |12 L 200 Bpm
Dinner J1 2 LS | Q0bppn,
i l Temperature Freezer 0 Walk-in Walk-in
i i Bb or below 35-40F 35-40F
Record temperﬂtures Freezer and beli:-ins AM |- 0.2 "5%’, { </f, 2
Record temperatures, Freezer and Walkms PM | -3 ./ 22 .6 3G 2
" DRY {|!l | Temperature 45-80 Spice Room | Store Rm
STORAGE 1
Record temperatures Dry Storage Arepb| | aM | (o4 “+0
Record temperaures, Dry Storage Abdds PM | & & 7 0
Hot- Water Temps i Y AM PM
[ T1g0.1T (12|
I

AT £ D N

Signature, Cook Supervisor (PM)



GCe®

Secura Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: & 7. -9 SATURDAY _ Time(0Y4/Yam _JTimel5l0 /M)  Cycle 4
Shift Checklist AM PM “}-E€omments T
No |Ye -
All areas secure, no evidence of theft |
Workers reported to work, no open sores,
fever, cough, shortness of breath, chills,
no skin infection, and no diarrhea
Kitchen is in good general appearance
All kitchen equipment operational & clean . -
All tools and sharps inventoried - '
All areas secure, lights out, exits locked
PRODUCTION SHEET Menu Items marg | sugar | coffee | milk | che | PB
“ meal | eggs | sausg -cuit ese
Breakfast Temperares |52 | 106| J6Z AT 1j55 |30 P | AT 3l 2 |£]
Menu Items | Tamale| rice | beang cole | marg | corn cake | gm tea fruit
pie slaw bread turky
Lunch Temperatures _|00D.1 |1Qo.1|J00.t | 40| RO PT T 1901 PT HO
Menu Items | ckn rice | car | marg cake | bread | drink | jelly | PB frui | raw
- stir fry -rots ~ t veg
T = Temperates | (8 LTI TR GEILT [ KL KT /o T 153 140
' DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperatiire ac Breakfast | 1.S F | F ¥ oot
Lunch | IH5 | B0 >, .
Dinner 156 | 5;0 7)
POT and PAN SINK Temperature | Wash 110F | Rinse 110 3 Sanitizer-200ppm
F leteh Breakfast 115 7, OO b/
Lunch 1i5) A D0 %ﬂ/’
Dinner 4 5 Ze0 [V IV
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 4 277. 0 J&., 2
Record temperatures, Freezer and Walk-ins PM | —4.0 265 28,71
DRY Temperature 45-80 Spice Room | Store Rm -
STORAGE |
Record temperatures Dry Storage Areas AM (o2 2y
Record temperatures, Dry Storage Areas PM LG H4
Hot- Water Temps in sink AM PM '
(30 [Z%

LianY

“ature, Cqok Slfpervisor ( 1>4) f
N

73d3

FOOD SE}MCE MANAGER

AT £ A AN

DATE

Signature, Cook Supervisor (PM)



GCe®

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 6406 AM  Time:|3%0PM  Cycle 4

Date: J - - )73 SUNDAY
~ Shift Checklist AM Comments
No | Yes No Yes
All areas secure, no evidence of theft Y R
Workers reported to work, no open sores, ,X s
fever, cough, shortness of breath, chills, )§ ~
no skin infection, and no diarrhea F 4 ~
Kitchen is in good general appearance /( ~
All kitchen equipment operational & clean 3 o ~ . e
All tools and sharps inventoried X N
All areas secure, lights out, exits locked S N
PRODUCTION SHEET Menu Items | cereal | scrm | bk salsa gril | tort | sugar coffee | milk | PB | fruit
eggs | sausg pota | -illa
Breakfast Temperatures | 2oL 196 180 | % |15 | R | B | RT (3% QT KT
Menu Items | turkey | pota | lettud cole| mus onion | mayo | bread | brow | tea | gg
sliced | saladi slaw| tard nie salad
Lunch Temperatures | A0 | A | MO | AD| T[40 [P T 10T &1 HO
Menu Items | Ench | span | pinto| salsa salad | dress | corn | marg drin | frui | chee
casserol rice | beans -ing | bread t se
Dinner Tomperatures | /3 111761136 AT %3 50 [RT [338 [KTILb YD
DISH MACHINE Temperature | Wash 150+ Rinse180+ If Needed
Tepesure sccoding a7 Breatast [/ 57/ 7 w71
Lunch [ Bl | 39 _ “r fnb )
Dinner /j 7 [ 55 @‘ —
POT and PAN SINK Temperature | Wash 110F | Rinse 110F Sanitizer-200ppm
Final Rinse Temps determined by chemical gentused ~ Breakfast ]/l /17 D0 poar
B e S T omoh 2 = o L
LT e Dinner | / 1 Z W~ Quop pom
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below. 35-40 F 35-40F
Record temperatures, Freezer and Walk-ins M | -0 O |55.2 349,¢
Record temperatures, Freezer and Walk-ins PM |G . A 11)’29 4 54 iz
DRY Temperature 45-80 Spice Room | Store Rm J
STORAGE 3
Record temperatures Dry Storage Areas AM (o 706
Record temperatures, Dry Storage Areas PM | & élni D>
Hot- Water Temps in sink AM PM .
/121. ¥

-

Signature, Cpok pupepfisor (A )

A,

FOOD SERWE MANAGER

NF-6-2-20

DATE

Signatfre, Cook Supervisor (PM)



GEO Aurora ICE 7/5/2023
6:57:10 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 70.00
A-2 69.01
A-3 -—
A-4 73.31
B-1 73.82
B-2 68.11
B-3 70.11
B-4 69.41
C-1 69.71
C-2 70.00
C-3 72.20
C4 70.00
E-1 71.91
E-2 72.22
D-1 —
ISOLATION 70.31
PATIENT ROOM 70.90
INTAKE/RECEIVING 69.41
Tank Temp S-12 0.00
Present Value

BOILER-3 70.79
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 168.94

Universal Input[13]

GEO



195 Aurora Detention Center

Temperature Log 11901 East 30th Street

South Building

Ge

Secure Services™

Date: Monday, July 03, 2023

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A '7 { .Y /O (f, 3 A4 l/‘
South-B (j . C’ /’O q’: O W /(
South-C 7 I ’ ﬁ—/ / D Lﬁ b l/( | %!
South-D ,70. 2 [ OQ ‘-f’ i U
South-E ). |]OF. S U Y)
South-F 72, We {OS/ G L) U
South-G 6 7. Jo i v)
South-L 740 | [o4. S L¢ 4
South-M 71.2 108 | " n
South-N 0. | [ O S. . 11 /‘/(
South-X O%.¢4 | 105 I “
South-Y 69. }’ ] DL(’ 9 ¢ i
South-Z C9. “t /o5. ] e 4

South SMU ) t;l_h /13.7% n Y
South SMU Shower
3 N/A
MED ISO- Room 1| 7 /[. 7 /5. K N/A N/A
MED ISO- Room 2 | 7| 7/ 7 O{ cf‘ N/A N/A
MED 1SO- Room 3 | 7. 7/ [Ge K N/A N/A
MEDICAL N/A T Na

SIGW
1

Temperature is taken with a Fluke Mod 52 Digital Thermometer

Write Legibly

PRINT: @ﬂ[ N,
/




clc

Monday, July 03, 2023
North Building

195 Aurora Detention Center

3130 Oakiland St.

Sactre Services™ Temperature Log Aurora, CO 80010

Date Unit Dayroom Sh;;ver Sh;;ver Sh;;rer Sh;;ver Sh;;ver Sh;;ver Sh;;ver
Al | 70.60
a2 | (9.9 A -
a3 [78.0] LG LeCutptn | (L 4- /
At | 93.3] 9 )
B-1 7342 VA / pa ™~
B2 | G¢ L [ . @%—'
B-3 | 704 ( SF ‘7 '
B-4 674 ‘“ \ / / N
ci | 647 a0 LB) (=g
c2 | 70.00 N AEENEN VA,
c3 | 7270 I AT ~
c4 | 70,00 llan"t \[1/4Y])
D1_|2). ST ul I T wa | Twa | wa
D-2 7‘0? ./ N/A | N/A | N/A
g1 | 71. é; [ N/A N/A N/A
Elﬁ 72 l./l
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: \Qﬁﬂ& Sz SIG\\%( =

Write Legibly  * ‘
Medical S-howers Temperature I.,ég
Name: Date:

ROOM 542 540 538 536 534 523 522 Tub Room

Air:

Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




