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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

06 October 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: 777

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

Female: I 33 |
Male: | 744 |
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: 6

How many people were brought into the facility this week?

Number of people brought into the facility this week: 325

How many people have left the facility this week?

Number of people who left the facility this week: 257

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: 223

Male: 190

Female: 23

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 1611

ICE Employees: 0 B

GEO Employees: 2 317

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 10/6/23, wrong documents shared on 10/7/23. Th
correct documents were shared on 10/17/23.
The population counts are current as of 10/4/23.

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

6 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 10/4/23.
No change in staffing level.

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

Law Library:
The below table indicates how many people from each pod request access to the law
library between 10/4/23 and 10/10/23.

Morth Annex

Al 18(A ]
A2 55|B 6
A3 31(C 9
Ad D 3
Bl 5|E 6
B2 13(F ]
B3 13(G 1
B4 L ]
Cl 15(M 10
c2 B[N 4
c3 O]x 3
ca 3Y 6
El 1]l 6
E2 2[RHU ]
D1 0

D
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Nationalities:

These countries are the most represented among the migrants. Information current as
of 9/27/23.

1.Colombia
2.Mexico
3.Mauritania
4.Venezuela
5.Peru

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 no new case 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 10/4/23.

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 10/10/23.

Version 1.4
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Sectire Servicas™

FOOD SERVICE: AURORA KITCHEN

— OPENING and CLOSING CHECKLIST

‘Date: ©-25-13  Monday Time: 035 AM_ Time:[3 B0 PM Cycle 2
. Shift Checklist AM PM Comments
¥ No | Yes |No | Yes |
« All areas secure, no evidence of theft | ¥ : ‘
j_gr_kers reported to work, no open sores, | ¢ -t
*_fever, cough, shortmess of breath, chills, 4 h

__no skin infection, and no diarthea | | X N
 Kitchen is in good general appearance LY ¥
" All kitchen equipment operational & clean L ¥
; Al tools and sharps inventoried 4 Y
Al areas secure, lights out, exits locked N b ‘
EPRODUCTION SHEET Menu Items rice/ ser Jelly bis- | fruit marg | sugar | coffee | milk ].diet PB.
i . raisin [ eggs cuit jelly
 Breakfast | Temperatures |/45 | /&K | RF | @+ et | 385 | @4 | RA | Fa3| RA ot
| Menu Items Ck - whip | gravy| roll | peas | marg | salad | dress- | Tea | Bk diet |
3 Fristk | potato catro ing Ck | dre '
“Lunch | _Temperamres || ¥2.0 MAG S K 1G Mex| 25 o [¢g [ [T [wi—
: Ménu Items Charbrl | potat | Gr Lett/| chez | pickle | bun mayo/ | fruit | drmk | Char |
: patty | salad | bean | onior igfu mustrd broil |
142" 3 Temperatures || // 5D ]7? T3 1 5D monw | RT AT AT | BT 117D
¢ Dl MACHINE o Temperature | Wash 150+ | Rinse180+ | If Needed
| Tem perature according to ‘manufativrer’s snecr:f' »atmns Breakfast ] %l | <5~ 2 i
af*d chemical ag“nt used in Final Rmce AR 3 Lunch 15 95 _ )4 ﬂﬁﬂ:’ )
- S R - Dinner | Lgle 57 Low- Ty
: 'i O gmd P AN SIN}\ Temperature | Wash 110 F | Rinse 110 F Sanitizer-200ppm |
Hy ;ne,} l‘\ms‘.’—fé‘mpb determined by chemical agene used | " Breakfast 110 It ‘ | 2ocoom
BEAS . ot I R T N2 [ 200
.+ L R R Dinner (115 (2 | 20D Ppm
| FREEZER and WALK-IN Temperature Freezer 0 Walk-in, "~ | Walk-in
: or below 35-40 F 3540 F .
Record temperatures, Fr eezer and Walk- AM |
1S o ‘-L? 1.2— QLQv% %6‘5_ !
: Record temperatures, Freezer and Walk- PM |
ln_q_i_ o : é' ‘. 3 7 LE'D _J
f DRY STORAGE _ Temperature 45-80 Spice Room | Store Rm ;
: Record termeraturm Drv Storage Areas AM t o6 { 0 !
¢ Record temperatures, Drv Storage Areas _ PM Z o 7
Hot- Water Temps in sink AM PM | !

) - (247 /2 |/
iy

Ay, VU 1S '

, d?we Cook %u;@‘»@or (AM) ‘ Verify by Signature, Cook ¢ Supervisor (PM)

\/ = A-Lo23  { pang

| 600 SERVICE MANAGER DATE VenfU&

NF-6-2-20



FOOD SERVICE:

GO

Sacure Sarvicas™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

@\SZB Cycle 2

_ Date: 3{’2_@‘;25 Tuesday Time: 2305 AM Time:
Ep_,.. ____ Shift Checklist AM PM Comments
e — No | Yes |No | Yes
| All areas secure, nO &V idence of theft X
' Wo kers re ported 1o work, 1o open sores, 4 -
':_ fever, cough, shortness of breath, chills, vy v,
| _no skir infection, and no diarrhea \( V4 :
"Kitchen is in good general appearance ['4 v, B
| All kirchen equipment operational & clean L Y B
l | All tools and sharps inventoried X Gl )
AH areas secure, u_hts out, exits locked e \/
| PRODUCTIO‘\ SHEET Menu Items cereal | pan | syrup | marg| sugar coffe | milk diet fruit  |o— |
‘ cake syrup /'hv\
" Breakfast Temperatures | (.t (/4| (+ |35 | &+ | R+t [ Z9(| 04 e+ V70
| Menu Items Ck patty| rice gravy| roll | green | marg | tea browni | bake | jelly | PB
| ; ) beans ckn
Lench | Temperatwes [/573 [a36) S TATI49 35 AT AT |S33AT 7
| Menu Items hot dog | relish | macr | corn | corn “bun | onion, | mustrd | dmk | ches | Gm
salad bread 6% - turk
Temperatures | |X = BT kT (¥ (KT [T 15¢ K
) INE ) Temperature Wash 150+ | Rinse180+ | If Needed
ic amsmfﬁwm ) Breakfast | /S [ /g 51 7 _
and enemical ggeat uaed i Fipal R ) Lunch [[&£3., |HS LA @"
| Dimer | 154 | |74 | oufomp
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
tﬁa‘.al T :‘-lﬁw ;:.é by 4 2 .. , e T Breakfast l ,& / 17’_ /QOOWW sz
% s j Lunch /15 | L T D7
T _ 2y Dinner 120 [ Zl Teo
FREEZER and WALK-IN Temperature Freezer 0 Watk-in Walk-in |
or below 35-40F 35-40 F
Record temr eratureb, Freezer and Walk-ins AM [—~S( 7L 395 N
Rewra teraperatuges, I Freezer and Walk-ins M -H.Z 7718 9 B
DRY Temperatare 45-80 Spice Room | Store Rm ]
| STORAGE . -
Record temper atures . Dry Storage Areas AM 20 30) B
__R_.e:_,‘g_:r_é temnpetatures, Dry Storage Areas PM A Ct 6 g
Hot- Water Temps in sink AM PM » / s 7 P

NF-6-2-20

Liandg

Signatur\e“‘,]Cook Supervisor (PM)

Khades

Verify by PM

(\(LJ\"

1(),5()



AURORA KITCHEN

GCe®

Secure Services™

FOOD SERVICE:
e .
OPENING and CLOSING CHECKLIST
Date: 4~ L7115 Wednesday  Time: 0305 AM  Time: [‘5’5@ Cycle 2
N Shift Checklist AM PM - | Comments o
. - o | No_|Yes|No. Y_es -
!_ All areas secure, no evidence of theft | pEsieaEs
Workers reported to work, no open sores, ~ '
fever, cough, shortness of breath, chills, ~/ v
no skin infection, and no diarrhea X | v
Kltchen is in good general appearance 1 ¥ v
| All kitchen equipment operational & clean | | ¥ \/
" All tools and sharps inventoried X [ KX & , B
| All areas secure, lights out, exits locked | = = | s v -
. PRODUCTION SHEET | Menu Items f oatmeal | gravy | fried | bie= fruit | marg | sugar | coffee ‘ milk | PB | T-
. pota | ‘_ﬁg ham
Breakfast | Temperatures | ) (1 (0S/SS [ 94135 | @+ | g4+ | 2S [ox (22
' | Menu Items | burrito | Pinto | span | le dress- | chees | PB - | cake |tea grd | broc
; beans | rice '?)‘7'). ing e turk | coli
- Lunch | Temperatures |¥5> | 1%55-% 4o LT [3S T (et VB8 204
i Meru [tems meat rice | cabb | onior] marg | comn salad | dress | dmk | egg | stew [
. | | stew -age | bread -ing sald | veg
L aer | Temperatures ll ¢y e 172136300 2T 125 | A7 |27 |BX|178¢€
DISH MALHIVE | Temperature | Wash 150+ | Rinsel80+ | If Needed
i Temperature according to manufacturer sspﬁgxﬁcatmns l Breakfast | /5 3 /5 : /M,@w
|__ard chprmval agent used in Final Rinse . "« B Lunch ;3_1_ ]/ R ‘ L{—)’l / % 1
L5 i il Dinner | 1S TEES (=" Fernis
| POT and PAN _SINK Temperature Wash 110 F Rinse 110F Sanitizer-200ppm "
| Fina{ Rinse Temps determined by cremical ageatused = | o Breakfast / /5 //9 : 20000m_ i
m RN Lunch [ \$ X & [ ZowHrT
; Dinner 120 | 2] 900f P2 |
 FREEZER and WALK-IN Temperature Freezer 0 Walkrin Walk-In
; ' or below 35-40F- 35-40F
vamd temreratufes Freezer and Walk-ins | . AM |71 Ao > HZ (, ]
. Record temperatures;.Freezer and W alk-ins | ; - PM | 3" & 263 Uq T |
b DRY ’E‘emperature 45-80 Spice Room | Store Rm
 STORAGE - 1 / |
| Record temperatures D Storave Areas AM ?%) '?C) e / // :
__Mj?’\_x:gggg_ temperatures, | } Storage Areas PM e ¥ /7 |
| Hot- Water Temps in sink AM PM, / P Al
n ] 244 118 1 7 /L Pl <
Y. - Av ~?7) M I/\a Kﬁ
fure, O rify by AM Signature, Cook Supervisor (PM)

<, v@ prez\ilsor (AM) ___.__.67

) e ——

_»7g;

EQ%E§E§HCEMANAGER
NF-6-2-20

DA*E
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Verify by PM
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: G- 0% 1< Thursday Time)/00) AM_Time: | 35" PM__ Cycle 2

B Shift Checklist AM PM Comments
No | Yes [ No | Yes : B
All areas secure, no evidence of theft [(_' B -
| Workers reporfed to work, no open sores, Al Y- -
| fever, cough, shortness of breath, chills, | X v B
1o skin infection, and no diarrhea X Y B
{ Kirchen is in good general appearance - A Y
Al kiichen equipment operational & clean | X v
All toois and sharps inventoried X hed
Lu] sreas secure, lichts 6 sut, exits locked : S iy
PRODUCTION SHFEI Menu Items se=m | Pota /br{ ketch jelly | marg | sugar | coffee | milk | PB | br
T £ogs -toe | ¢ -up | n
, ) - ﬁcﬁ ’f [4’ | ce
Breakfast | Temperatures | /5() ISl ﬁ’r T T [35 G 27 |2/ al 4
{ Menu items ham- bun fries | ran | green | iett onion | dress | ket- tea | fn
§ burger bean| beans -ing | chup t
{ Lunch | Temperatures |#31 | @1 |18k IB5 1730 |4 | deo | RT 2T el |4
Menu Items Taco rice | pinto | salsa| lett shrd tortill | apple | cake | drk | fr
meat _beans chees sauce i t
Dinner " | Temperatwes [/75_ ()] % RT 22 32 [RT (BT [RT [RT K
DISH MACHINE o Temperature | Wash 150+ Rmse180+ If Needed
Temrreraluse acoording to manufacturel’s s gepfications Breakfast | /S S LT - / B
'm‘d c,,erncai agénwseé in Fmal Rihs 3 Lunch [HE- A

T Dinmer | 52 |\ % | Low tove

T

" “GT wnd PAN SINK Temperature | Wash [10F | Rinse [{0F | Sanitizer-200pprm
‘Fige! Rinse Temps dorermingd bylchorgieal aenfysed. | Breakfast /1S 7 %&
L s ; S : T { < e ' l:.

Lunch 112 HIiS) f&(!)_ppﬂ_f.f__
Dinner | 1[4 1157 | 20b ppo,

FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
- or below 35-40 F 35-40F

' Record temperatures, Freezer and Walk-ins AaM [-S. 4 2.5 495

Record temperai rs Freezer and Walk-ins PM 13 33 LHO B
. DRY Temperature 45-80 Spice Room | Store Rm '
: STORAGE

Record temperatures Drv Storage Areas AM | (9 O B
i Record terperatures, Dry Storage Areas PM | =70 70

Hot- Water Temps in sink AM PM o

TN

— Ve NPy
Qb -""‘5337%7 .

€‘=gn:azmr'§e"’ _Zok bupervasor (AM %5 : by AM Sig‘ﬁature Cook Supervisor (PM)
“ A993
S /< (00 )
{_Es L‘J\q‘:‘r% ICE ) MANAGER DATE Vérif/ by PM



cCe®

. ) Secure Servicés™
FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

C?%o 23R

_Date: r ﬁ"” '?ﬁy Saturday Time(DAUD AM  Time: PM Cycle 2
[ ) ______:hlﬁ; Checklist AM PM Comments
No | Yes

No Yes_
Ail areas secure, no evidence of thefi o

Workers reported to work, nc open sores, (&\
fever, couch, shortness of breath, chills, A
X

4

no skin infection, and no diarrhea
Kitchen is in good general appearance o
] - All kitchen equipment operational & clean X '

All tools and sharps inv entoried L <
All areas secure, lights out, exits locked il '

*&###K&E

P

PRODUCTION QHFET | Menu Items "farina. | eggs. gravy | bk (W Umarg | sugar | coffee | milk
saus 1l
i
Breakfast | Temperatres |/S~Vo [/ SOJTS AT 1 3S | R IAT | 3S
“: Menu Items T-ham | slice | veg | mac | lett onion | Mayo | fruit bread | tea | carr
' ches | beans| salad /must -0t
Lunch - | Temperatures | 383 [360 135] {1140 [Ul. [PT [doO o1 leT [180.
' Menu Items ll ckn Pota | veg | beans roll marg | salad | dress | dmk | diet | PB
| leg -toes -ing drs ‘
Dinger__ | Temperatwres | )90 [/76[ 1901139, BT 3¢ |33 (Rt AT [RT[ A7
. QIEH_R@&C_HE\E o _ Temperature | Wash 150+ | Rinsel80+ | If Needed
| Wpmperature according (o menufacSH G RScllElin o] Breakfast | /< F / 33 /W fery
o chemical agertpsed in Final Rinse, 5135 1851 8158 B Lunch ]6‘&9 ; . /GU-) M)
5_ % Dinner 1_5‘7 - /Q @ m—.?_f ‘
. l )T and PAI \ SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-zooppd
Finel Ringe” femps determined by chemical apentused Breakfast // i / / —/— ozm
T Lunch 110 112 Y241k
s to [ T @wpph
Temperature Freezer O Walk-in Waik-in
or below 35-40F 35-40F
Reco; | temperatures, Freezer and Walk-ins , AM ‘-“8'; l 251 A= <9
" Record temperaturss, Freezer and Walk-ins PM |.72.0 3y L,O
DRY Temperatare 45-80 Spice Room | Storé Rm '
i STORAGE
Recoaﬁ temperatures Dry Storage Areas AM 7—'0 ? 0
i Recms temperatures, Drv Storage Areas PM —7O 76
Hu"— Water Temps in sink AM PM ‘
; | (2.3 | 1]
{hwwwﬁ- e%; @é?&fr”_
SloLature Cﬁﬂ-*i’ ;}fryii;’g-_r (AM) . Verify, by AM S]cnall-'j; upervisor (PM)
N Wi XS : '
STV - /6/4/3 7
FOOD. ER\”CE 1ANAGER BATE Verify by PM

NF-64-20



FOOD SERVICE:

GG

Secure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Date: \(>-1-23 Sunday Time: 130> AM  Time: PM /?,Zb Cycle 2
R Qi-m Lb\.ckhst AM PM Comments '
- | No | Yes | No | Yes
All areas secure, no evidence of theft Y ;
Workers renorted to work, no open sores, Y N4 i
fever, ;&.gh, shortness of breath, chills, Y N )
10 skin infection, and no diarrhea 1 X \¢
Kitchen is 1o good general appearance N \
All kitchen equipment eperational & clean X Y
| All tools and sharps inventoried X g i
"4}}1 areas securs, liohts out, exits locked X '\(
PRE‘M VOTIO iN- SHEET l Menu Items cereel | eggs | diced | salsa| coffee | Tor sugar | coffee | milk ‘ fruit
: potat cake | -tilla
Brzakfass _Temperatures | g4~ 19 |/ 3’7 | &+ @ | Q| N By R
Menu Items fidec green | beans| salad| dressi | marg | roll tea chees | diet | fruit
matit sc | beans ng dress
Lunch | _Temperatures |45 | 1513|334 U3 do |26 [T |1 [ 3¢ (4o |4
i - Menu Items turkey | pota | cole | lett |onion | bread | cake | drink | egg 1 bro
i ; salad salad | slaw i salad %gs cco
| Dismer T Tompenres | 3% 35122 5333 AT BT R3S LI
' DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
- Temperature acdording to mammdw&’sgsgmm Breakfast 153 18 R N
imd Jher sicai agent used fa Final Rng,se,; Lunch | 55' ]/ 50 jow <+ emp
IR EISEE i Dimmer | A5 - {57 | \ow Zaw
PCﬂi .md PA\‘ SINK Temperature | Wash 110 F Rinse 110 F Sanitizel_f-ZOOppm'
| EnaiRinge 755 derrm: iued by crpgtoal sportlisnd) Breakfast [13 (2 2 0Opga
| Lunch | 4i5 /12 200/
¥ Dinner & LA | A0b »
| FREF. FER and WALK-IN Temperature Freezer 0 Walk-in WEIR-in
| or below 35-40F 35-40F
Record temperatures, Freszer and Walk-ins | AM |—2.9 253 3871
| Record temperatures, Freezer and Walk-ins PM | -3.R | AL, L{ 3 A
| DRY Temperature 45-80 Spice Room | Store Rm '
| STORAGE - /
| Record temperatures Dry Storage Areas AM Co@.. e
' Record temperatures, Drv Storage Areas PM <% & O
 Hot- Water ' Temps in sink AM PM
L P B 124 W
e ' ” .
!?‘\ﬂ7/fifr*‘v~x: : ”W ' : ,W
?' i;zamw ja;i ook Smer\? j 7 M) Verify by AM Signature, Cook Supervisor (PM)
ot 7, iz o % )
ANAGER " DATE . Verify by PM

?31:5)0 SERY F



GEO Aurora ICE 10/2/2023
7:36:01 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 70.00
A-2 70.51
A-3 70.60
A-4 69.21
B-1 74.61
B-2 \ 69.01
B-3 70.00
B-4 67.52
C-1 70.61
c-2 69.80
C-3 77.71
C-4 66.20
E-1 -
E-2 72.31
D-1 69.80
ISOLATION 70.51
PATIENT ROOM 70.61
INTAKE/RECEIVING 69.71
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input[1]

170.58

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

GEO
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Monday, Oct 02, 2023
North Building

195 Aurora Detention Center

3130 Qakland St.

cacure Servicas™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #1
A-1 70- Q =
a2 | 796 A, e g
a3 | JO,( F e 10 [ (/-
s 169) AN N
B1 | 74, e L (L7 ])
B2 (690 JEL D" \_ -
B-3 79. 0 o ~Jr-_,. ( (. 7 C)
e |62.C e { =77/
c1 | 70.C ‘ 1/ AN
c2 | 6% ¥ ;fci({thq\"“q‘( / //5/
c3 |77 7 ‘ '
ct |66
D1 | 6% 9O N/A | N/A | N/A
p2 |(9.40 N/A | N/A | N/A
E1 | /47 N/A | N/A | N/A
2 72,7
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: 'é%?_(\fj SIGN: %
Write Legibly
Medical gl_lowers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air:
Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer




Sacure Services™

Date: Monday, Oct 02, 2023

South Building

195 Aurora Detention Center

Temperature Log 11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A 7 0. (0 / O”e | 3 M Y
South-B 7 05 /Q\—@ ( AN N\
South-C s /OO Tl W
South-D /3.5 [ o% 1 Y it
South-E 4. N I V)
South-F 70,5 |95 % 5\ \
South-G 70.9 INE \! V)
South-L (o % | ot 1 A
South-M o9, | [O&s L ( 4
South-N T B /I O (-2 7 4 Z{
South-X 7o | [0 & LC A
South-Y 7], O / Ok(co \C "
South-Z Q ﬂ, a] IO Lf ﬂ U g

South SMU T | )29, \ W v
South SMI; Shower 7 3. ‘ / = ?, } /O ? { A
MED ISO- Room 1 7/, L 1) (5 N/A N/A
MED ISO- Room 2 7] / 6 [ N/A N/A
MED ISO- Room 3 7). /0 (NP N/A N/A
MEDICAL N/A N/A /0L G S

PRINT: 5 AN

Write Legibly /

Temperature is taken with a Fluke Mod 52 Digital Thermometer




