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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

13 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: 852

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

Female: I 26 |
Male: | 826 |
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: 226

How many people have left the facility this week?

Number of people who left the facility this week: 223

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: 224

Male: 199

Female: 25

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: 2 319

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 10/11/23. Inaccurate information was shared on
10/12/23 and the correct information was shared on 11/9/23.
The population counts are current as of 10/11/23.

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 10/11/23.
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 during the time period indicated.
Dates:  10/05-10/07

MNaorth Annex

Al 18|A 0
A2 55|B 2
A3 31|C 9
Ad 0|D 3
Bl 3lE 6
B2 13|F 0
B3 13|G ]
B4 4|L ]
Cc1 14|M 8
Cc2 1N 3
c3 0% 8
ca 12|Y ]
E1l 0|z 6
E2 1|RHU ]
D1 0

D2 1
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Nationalities:

Nationalities were not provided on the report from our liaision.

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 10/11/23.

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




GCeE

Secire Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

pate: /07 83 MONDAY  Time: 330 aM  Tim¢Gpp PM_Cycle 4
T shift Checklist_ | AM PM___| Comments i |
3 | No 1 Yes | No | Yes ]
| All areas secure, 0o evidence of theft X ; ) j
' Workers reported to work, no open sores, X 1Y ki
fever, cough, shortness of breath, chlh:,, | X | N |
no skin infection, and no diarrhea X \ |
Kiichen is in good general appearance X ) Y ]
All Kitchen equipment operational & clean | | X .
Al iools and sharps inventoried | % %
| All areas secure, li fig chis out, exits locked | Bl ek N§
‘PRDDUC'_I‘IO\ SHEET | Menu Items’ | Oat— | Scrm| potato| Jelly | Bisc | marg |sugar coffee | milk | PB | fruit
A | meal | eggs salsa| tosti !
tgpasia\t - | Temperatures g0l J Q315 ot | et | 3% QL+ | R+ 25 | R+ Mt
! - Menu Items ; Ck rice | grill | grill | torti | pinto | tea cake | ckn fruit
| | Fajitas pepp | onio beans
funch | Temperatures (O | Blo |58 (358 | o /70 RT 2 1) 24
' Menu ltems @ Beef bun | hash | cole | letuc | onion | dress | ketchup | drink fruit | must
: , patty brown| slaw ; -ing ard
Dinner | Temperatures 5 170 KT /62 B 3% (33 |f1 (AT AT [pT O]
"DISH MACHINE ‘ Temperature | Wash 150+ Rinse180+ | If Needed
i Tﬂmperamre accerdmgm manm acmztet’s sﬁﬁﬁiﬁe@ﬁons‘ : Breakfast 5 w ﬁ I(}lu —i“g[a
i Lunch 2 low femp

amj \.aemca} acfant usca in Fma Rm:e ﬁ Y

|
|
Dinner .f‘;‘ i [26 Lo lamy.
|
|

PO{;;;{-}«) AN SI\IK Temperature Wash 110F | Rinse 110°F Sanitizer-200ppm
w*’xc.% Rinse "lemps éezmsm hy C*f‘:’vfﬁc;?%eﬂt% :, Breakfast ’ 7z / / 773 fg_mmm _
B £ i ~_ Lunch 2 /(O ﬂmﬁm_
% & j b " (R | Dinner H 2 ! tl__j 9\ ‘ 1
'FREEZER and WALK-IN | Temperature Freezer 0 Walk-in W'al (-in
: ) | B or below 35-40 F 35-40F
'R urd tern; eraturus Freezer and Walk-ins | AM [ 71 315 e
‘Record temperatures; Freezer and Walk-ins L PM |- 6 3R 39

DRY | Temperature 45-30 Spice Room | Store Rm !
STORAGE P
| Record temperatures Dry Storage Areas | AM (20 e
{ Record temperatures, Dry Storage Areas PM 5& (] @
Hot- Water Temps in sink AM PM |

// g5 1] ?

S¥ Supervisor {AM)

P T ) 100

FODD SRRVICE MANAGER" “DATE

A inP w&/x(‘ﬁ /é? A I’;
- C A Col? 1;‘3“ Siefatuté, Cook Supervisor (PM)




Secure Servicest™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 3 DatelO-2272 Sunday _ Time:p200__ AM _ Time: )@@5’” PM
Shift Checklist AM PM Comments
No |Yes |No | Yes - L
_ All areas secure, 1o evidence of theft vV oL 7
“Workers reported to work, no open sores, y v ) |
fever, cough, shortness of breath, chills, W » B o '
~_no skin infection, and no diarrhea X s o - - ]
Kitchen is in good general appearance x < - !
All kitchen equipment operational & clean ¥ - | :
All tools and sharps inventoried v/ _;
“All areas secure, lights out, &xits locked HEEE ~f - ?
PRODUCTION SHEET Menu Items cereal | scram| T-ham cinn | salsa | tort sugar cotfé;f ﬁixﬁbva.;\“imm
eggs roil -illa E i fiks | ad
Breakfast Temperatures | @4+ |t | /60 e |94 RA- _&*—_L{? | 2 r_] E.:r
Menu Items ckn pota | Carrol lett | green onion | bread |tea | PB saled | frui
. salad | salad | celery beans | |t
Lunch Temperatures | %0. | |35 228 34 lo7.¢ 5.6 [T lpr b 322 8T |
Menu Items Salis gravy | beans | rice | carrot | fort | cake | drink hee fruit |
- steak. -lla | [
Dinner Temperatuwres | 1] 116G 10 (13 |10 AT BT [RT_ "%% RT. L
DISH MACHINE Temperature Wash 150+ | RmselS‘H if Needed ;
Tenipet ','uwmdingwmmmmr s@ecrfmﬁans, Breakfast /59" i ;u@ éew T i f
aﬁmMWMmme HoR " Lunch 5‘5?" [T ™ | o ‘i@w@
SRR SR R Dinner 1 571 !_(Q_l_ Ll
P()T and P AN S}NK Temperature Wash 110 F Rinse 110 F [ Sar'mzer-z(}()pp ;
Emai mam'rém iemm&bychem:ﬁd agsutused Breakfast () /! Z/-__  2oonn *
: e Lty Lunch lie o 1~; @74
e e R R Dinner | ilfo 42 R0 P
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | " icein
or below 35-4G F ! 35-40F
Record temperatures, Freezer and Walk-ins AM | TO.O 2%.3 3.5
‘Record temperatures, Freezer and Walk-ins PM | ——le. | 3 3_7 e 29 . &
DRY Temperature 45-80 Spice Room | Store Rn )
STORAGE
‘Record temperatures Dry Storage Areas AM ig D
‘Record temperatures, Dry Storage Areas PM | O & {_ﬂ__ P SR
Hot- Wate,gTemps in sink AM PM - - | |
ol //79 Ll I

(WL)?‘: =

Signature, Cook S@or (AM)

o

&E{MJM‘M@W
- G275

‘F@Qﬁ\ssﬁ'%m MANAGER ___~J

NF-6-2-20

DATE

g e AT R
B e o

_.'( =
Signature, Cook Supsrvisor (FM)



FOOD SERVICE: AURORA KETCHEN

GCe®

| Secure Saryices™

OPENING and CLOSING CHECKLIST

Time: 070D AM Time:\ggo (v

\’-'-"\
— 'd
A —

> \f)
DATE

Lion9

Zf) Signature, Cook Supervisor (PM)

Cyele 3 Dates D 72D Saturday
Shift Checklist : AM PM Comments
i No |Yes |No ' Yes ; N
All areas secure, 10 e‘v'idence of theft e N i
“Workers reported to work 10 Open Sores, /K /. A '
faver, cough, shortness of breath, chills, - | &) v
no skin infection, and no diarrhea - e i )
| Xitchen is in 2004 | enerai appearance B Pl e B
Al kitcher =quir sment uperatlon_,l & clean | .o I~ 1
All tools and sharps inventoried X __\_/
: All areas secure, lights out, exits locked 4
PRODUCTION SHEE’“ Menu Itens oatmeal | scram| gravy | bk | bis marg  sugar | coffee | milk | chee ]Diét
;_ | eggs saus | cuit se | ey
| Breakfast | Temperatures |/ 33. /476 (6] (73 | AT_BE.E Br A Rs&I3S A
Menu Items wwrkey | veg mayd musta “bread | cake | tea Grill | fruit | lett
sliced | bean | salad rd chee !
Lunen  Temperatures | O [32pl U0 g1 T o1 | e |pr | lubi YO 4o
: Menu Iterns | meat | mix | rice | dress salad | ketch | marg | drink |[roll | patty | frui
: balls veg -ing up ) Tt
i Teapes | 130 W2 27| bo Ly | Yo | RUIRLRz(%0
| DiSH MACH INE Temperature Wash 150% | Rinsel80+ If Needed
Temperawre nccerd:ﬁg to mamifacturer s smf::ﬁmnsf' i - Breakfast @9{5 < / 70 SOV Her D
”ﬁemﬂ:ai agmmsvé in Final ‘s‘imser v - Lurich [BLy L ¥ D
€5 Mg #it Dimer |95 e LTty
PQT and i) AN} S}NK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
7 Breakfast | / /S [ 14 SO0 Npa |
Lunch {2 15 200 ppi
e Dimer | [) L5 ([{ | zooppm
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
‘ or below 35-40 F 35-40F
Record temper: eratures Fre_ezer and Walk-ins | aM | 2.2 | 3 6.7 .
Record temperatures, Freezer and Walk-ins { PM 2. (. Z/, . | T 1‘1 7.
DRY | Temperature 45-80 Spice Room | Store Rmi |
| STORAGE
Reccrd temperamreb es Drv Storage Areas ; AM (04 I ]
{ Record temperatures, Diy Storage Areas | PM | L9 Az
| Hot- Water Temps in sink AM PM | ‘
N9 _lizks



Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle3  Date: /) p-23 ' Friday Time: G40 () AM_Time:| 230 PM
I Shift Ch en,}gl}st s AM PM Comments i
| No | Yes | No | Yes i
. All areas secure, no evidence of theft X Eas e |
Workers reported to wozk, no open sores, | 1S B 4 |
fover, cough, shoriness of breath, chills, R ¢ |
no skin infsction, and no diarthea % ¥
* Kitchen is in gu{“d general appearance ¥
A1l kischen equipmment operational & clean B )C g
All soo0ls and ‘;haﬁ"g:.: inventoried X N
All areas secure, fiohts out, exiis locked bLiseel I g \"/
i ?R( TCTION SHEET | Menu Items cereal | gravy | fried His- | fruit | marg | sugar | coffee | milk | PB
; pota | cuit
{ Rreakiast B Temperatures | {17 /542450 |AT | AT BS 7 ﬁT 352 |7 :
: Menu [temas | tuna grill | green| cole | ket- bread | brow | tea egg | fruit [
‘ _ ' salad potz | bean | slaw | chup nie salad
Lanck ‘ Temperatures | O |I1HD 1030 I DI T e1 | 2] |40 /iR
Vienu Items Chili pinto | corn | salad| dress | marg roll drink | chee d carr |
¢ mac beans | salad -ing se tkey | ot
iz i Temperatures )'70 mj A R A7 52 |RT AT 3‘?5 g £9.
'. TFemperature | Wash 150+ | Rinse180+ If Needed |
5| Breakfast | / %Cf /22 ﬂ%ﬁ
% | Lunch /5 | 100 1
) % j Dinner | 56 1 20 Loourieom ™ P"
Dﬁs “nd A\ S{“QK ] Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
ﬂg,mj Reiase Tomgs sa‘e;rm:@é ﬁv‘.h, ed = Breakfast / /d{ /]S .- 200pp
5 Bty A i Lunch HO n2 2wdbpul |
“ ﬁ : ; Dinner LA .
| Jﬁi‘%zzg nd WALKAN | Temperature Freezer 0 Walk-in Walk-in
: or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins 1 AM |-2.9 28, (o 3K, F |
! Record temperatures, Freczer and Walk-ins | PM |-73%.2& 223 5 G -
i DRY | Teraperature 45-80 Spice Room | Store Rm ==
STORAGE ) !
i Record temperafuzes Dry Storage Areas | AM (9 % ]
§‘@§;er‘4§_em§efal,:es Drv Storage Areas ', PM | o' Y9 7
5 ot~ Water Temps In sink AM | PM ' N
- [i5.3 111
\ el
ygrlai./m Cookﬁ jﬁpewzsor (AM) . \ C Signature, Cook Supervisor (PM)
T 0D
AGH DATE

’C u@vwv FICE MANAGER

WITE o ’7’?{‘



Serine Seyvices™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time: 0372 AM Time:f%D PM

Cveled ~  Dae:\O525 Thursday
_______ Shift Checklist AM PM Comments !
v "No | Yes |No | Yes |
| All areas secure, N0 € y\*dence of theft LA W |
_ Workers Tey sported to work no open sores, LA N |
fe\/\f;__qguon shortness of breath, chills, | X ¥ |
~ noskin infection, and no diarrhea 4 g ’
}_lezchen isin 0ood general appearance 4 M
| All kitchen equipment operational & clean | | N
' All tools and sha _x:p_s_mventorved L -
All areas Secure, fights out, exits locked -| e \ﬁ |
PRODUCTION SHEET | Menu Items | cream bk | coff (T fruit | sugar | milk | coffee | egg | Bran | mar |
l rice | saus | cake fik |8
Breakfast " Temperatures |/ /. 3 JSZI| ex / e | &+ 3¢ A e+ |BS | RE |55
Menu Items | Ench | span | pinto salsal dress salad | marg | corn appl | chee | tea
: .‘ casser  rice | bean -ing bread | crsp
 Lunch - __ Temperatures 26.0 HO( (@ pr 881338 (40 | OT Yo [ ]
. Menu Items | fajita | onion | refri | salsa ily | Tort | drink ckn carr | cele
] I l pepp | bean m -illa ot |ry er
{Dimner | [emperatwes |[15_ 1651739 AT 123 A% | Ry [0 [ACIRT |
DISH MZACHINE ___Temperature | Wash 150+ | Rinse180+ If Needed
"_ Tamperatare according 1o manufacturer’ sspcciﬂeations Breakfast 158 /22 /C"‘k.b‘l‘“—h
.3_ and chemical agert used in Final Rinse Lunch _la) il i jow WE
B Dimer | |92 | 12D '
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
| Fipdl Rinse Temps determined by cheraigal egent used - | Breakfast }f_’g_ /1Y
ol ¥l 3 BE st Lonch | (/D [[2 200 pp
£ A S L Dinner | ||O LI m%
FREEZER and WALK-IN - | Temperature Freezer 0 Walk-in Ik-in
— or below 35-40F 35-40F -
Record tem ~era+m &Sy Freezer ~and Walk-ins | AM O\ 2|2 29.9
Record temoer eratLres, Freezer and Walk-ins : PM 2.2 26 . 0 5
DRY Temperature 45-80 Spice Room | Store Rm -
i.ar_@AGE B _
' Record temper eratures Dry S‘fora_e Areas AM (£ %@
| Record temperatures, Dry s Storage Areas B ™M | &2 ©3
-ji_e_t» iVater T emps in sink AM PM
[147 4L

B

TN o

o >

LA G

Slgn;u re Cod Sujrv1V“17 \

, e
= 7~
:Foazlg: SERVICE MANAGER

Signature, Cook Supervisor (PM)



FOOD SERVICE:

GO

Sgcure Services™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

ARy ‘
\ N i — X
Cycle3  pate: \[)- LA~ % Wednesday  Time: AM Time: 4e0(PY)
______ Shift Checklist L AM PM Comments
E No | Yes | No | Yes |
Al areas secure, 1o evidence of theft v/ 3
__Workeu reported io work, 10 Open sores, vV v
~_fever, cough, shoriness of breath, chills, / | |
. nos 1o skin 1nfect1on and no diarrhea v v et
| Kitchen is in good general appearance v, v v
Ali kitchen equipment operational & clean | /1 |V |
| All tools and sharps inventoried 5 4 v
Al areas secure, livhts out, exits locked 2 i vV
"PRODUCTION SHEET | Menu Items | oatmeal | pan | syrup | Bk | marg  sugar coffee | milkk | PB
| E } cakes saus i
| Breakfast | Tomperatures |\ 55 P KOL X |$69 A, T [2 1 5% [[2T]
Menu Items BBQ Pinto | peta | cole bun | cake | Tea chees | marg | fruit
’ | ck bean ‘ﬁgid slaw .
| Lunch | Temperatures |¥o-3 %57 w18 37274 T WV [T 33 (.| U
g ' Menu Items |fidelo | green | lett | dress| bread | fruit | drink | chees | carrt 5‘4"5
i { raeat sa | bean -ing ’
D—fﬁrzr__:_:___u | Temperatures | Ak (Fos| 38247 K7 | B7 | 7 | 3& 5t | s> |
 DISH MACHINE | Temperature | Wash 150+ | Rinsel180+ | If Needed
| Tempesaturs accarding to manufaciures’s specsﬂeamns '. Breakfast |52 1 ol —
IL_*nd chemical agens used in Final Rinse ~ E Lunch \5".}. ; lug ' o
LR Dinner | [&¢ | [ (o) 4erpr
- POT and PAN SINK Temperature | Wash 110 F Rinse 110 F Sanitizer-200ppm
| Findl Rinss Termps detcrmined by me@uwm Breakfast W Y 20052
iEE boi g g Lunch | []J] 112 ]
B § Dinner ”"2_, ']/ O HOO D,
' FREEZER and WALK-IN Temperature Freezer 0. | Walk-in | Walk-in |
. or below 35-40F 35-40F
Record temperatures; Freezer and Walk-ins | AM [-4.F 5%, ':l 359.7
5 Record temperatures, Freezer and Walk-ins | PM |~ 9 Lb 6 2}~ 4
DRY Temperature 45-80 Spice Room | Store Rm
STORAME
Rccard te*nperatures Dry Storage Areas AM | 71D ( e
_*Recgrd temperatures, Dry Storage Areas PM 4 i” (e &_'
| Hot- Water Temps in sink AM r_ %4 S| &
| 1)

D e

,—L\/ LS /’D

| A

'\E}Jna“‘ re, Cook Slipervisor (AM)

i W

7

f FOOD SER '-'_—.‘mNAGER
N

Signature, Cook Supervisor (PM)



GCed

Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 300 AM  Time: |7 ( )

~ Cyeled  Date: |0 2-2% Tuesday
. Shift Checkdist | AM PM Comments
L - B ; No | Yes | No | Yes
All areas secure, no evidence of theft J Y |
Workers reporied 1o Work, no open sores, | ¥ v
fever, cough, shortness of breath, chills, R V/ v
no skin infection, and no diarrhea | W/ 4
 Kitchen is in cood gencral.appearance i |/ i
All kitchen eaum_ment operational & clean | % v
All tocls and sharps inventoried b v
- All areas secure, ligh hts out, exits locked P v
PR{‘DU{‘TI{}W SHEET | Menu ltems cereal |' gravy | diced | bis- | fruit marg | sugar | coffee | milk | eggs | bk
! pota | cuit sau
Breakfast | _Temperatures Ot M5 /55 o [gF (2@ | | o4 |37 |81 15
Menu Items taco span | beans| salsa| leit shred | tort tea gm stew
| meat rice chees | -illa tkey | tom
 Lunch — Temperatures (@ Mg 49y H,3 ¥ & LT kg3 e
| Menu Items ckn | whip | gravy | pea | bread | marg cobbl | drink | fruit | PB
i | patty pota carr er
Dinner | Temperatures | 170|157\ Awws| RL [I5 |5 | BT 9| B
DFSH \’L‘AUPHNE Temperature | Wash 150+ | Rinsel180+ | If Needed
| Toaperaiue 3 nufat H‘HS"mﬁcﬂﬂﬂns - " Breakfast /S8 /67 nuiodemt |
Sl e b Fuil e : Lunch |\ 145~ [Low TMmf
kL ; Dinner T2 | TO low Hm
| l ()r_‘; ] PA 1‘ SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
| Fipal Rjpso Temps d :_.:f: ocd by chermedi ggent used B Breakfast {1\ A o oeein |
s L 'E.._ Lunch \\j s ﬁ{ﬁpﬁml
t_ i Dinner NG AWV 2. ’LOO??Mi
FREEZER 2nd WALK-IN “Temperature Froozer 0 Walk-in "Walk i
or below | 35-40F 35-40F
Record wr:puratares, Freezcr and Walk-ins AM | =7 L{ 37.0 3‘7 2
Record temperatures, Freezer and Walk-ins | PM | =24 A€ 37-7 |
DRY | Temperature 45-80 Spice Room | Store Rm'
STORAGE B
| Record temperatures Dry Storage Areas AM o G o
_ ;::f_grd temperatures, Dry Storage Areas PM S (;,
| Hot- W, ater ’E“_egg s in sink AM PM
i /178 f2¢)
il (0323 _ Lhagflbs
Sigs Eiﬁiuf’e’ Cook Su; “or (AM) L -Signature, Cook Supervisor (PM)
:'%'_'_'_? J\ A j \\ D:I/‘\_/.LB
@._‘J: SERVICE MANAGER DATE
NF-4.2-20




Secrirs Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycele 3  Date: \O»2-23 Monday Time: 030> AM  Time:| D 50rm
F- . Shift C‘leckhst AM PM Comments
] No |Yes |No | Yes
Al areas secure, no evidence of theft X : _
Woﬂ\ers reporied 1o work, no open SOres, V4 ¢
__fever, cough, shortness of breath, chills, < P
| nos ixla_f_xgv_ctzon and no diarrhea 4 ¢ _
Kitchen is in cood gen seneral appearance i e B
All kitchen equipment operational & clean % Y |’ L
| All tools and sharps inventoried ¥ F ¢
A;l areas secure, lichts out, exits locked 3 %9(‘ Y
"PRODUCTION SHEET | Menu Items | cinn pan | syrup T- | marg | diet | sugar | coffee | milk | fruit
f oatmeal cakes ham syrup
Breakfast _ | Temperatures |I(eT [143 | @3 25 | P+ (Rt | Rx |36/ | @A _
| Menu Items Sloppy | potato | carrot| salad| dress onion | bun cake |tea |slice [grd
! Joes salad -ing | ches trk
Lunch | Temperatures Pod | O WE[28 0 (36 |or | @1 | PT |40 KA,
‘ Menu [tems | Polish | rice | cabb | beans| marg roll drink | patty bread | fruit
i sausage age .
S| Tempemtues |[76 |1 1A /2 30 (R [ATIGS [RTIRT
 DISH MACHINE Bl Temperature | Wash 150+ | Rinse180+ | If Needed
" e pcaﬁmv acsmdmgtomaﬁafwm@r’swﬁaamm: Q Breakfast ]1S& /8 —
aad uhmm»ai ag_atx{asa& mFmainasg - by Lunch j 27 / & R
Lyt T e 5 15 Dinner 1 5R [1Y —
| POT 2 J-\—: -,_- N SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
| Fea{itinss Temps Jeiermined by chemichl apent asod ~ Breakfast 17 [ 1] 2 otppm
e e FlLiEE Lunch 1L [l ZO0 pph,
EE T Dinner "o 1) _Z‘ Q'QD—EP—”—"'-—
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in
or below 35-40F 35-40F
 Record temperatures, Freezer and Walk-ins AM |—2.9 §§-? 347
 Record iemperatures, Freezer and Walk-ins ™ |—3.b | A3 ito-1]
DRY Temperature 45-80 Spice Room | Store Rm ! :
STORAGE -
Record temperatures Dry Storage Areas AM LoD (o0 B
Record tempx eratures, Dry Storage Areas PM (= O 60
i Hot- Water Temps in sink AM PM B
- 125 [
c_t_;;%-\- e /0-2-23 afo—
Sign tye Cook SupE: 571501' (AM) P — Signature, Cook Supervisor (PM)
A J— f)““’j"’zo
. . N v D o
FCOD SERMICE M VANA GErV = “DATE



GEO Aurora ICE 10/10/2023
8:47:38 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 67.01
A-2 72.50
A-3 68.40
A-4 68.11
B-1 72.81
B-2 65.92
B-3 67.21
B-4 65.72
C-1 67.30
C-2 70.11
C-3 74.20
C4 69.80
E-1 2.3
E-2 69.52
D-1 70.00
ISOLATION 70.31
PATIENT ROOM 70.51
INTAKE/RECEIVING 69.71
Tank Temp S-12 0.00
Present Value
BOILER-3 0.00
Universal Input[1]
LAUNDRY ROOM MAU-2 and BOILER-4 170.11

Universal Input[13]

GEO



cic

Monday, Oct 09, 2023
North Building

3130 Oakland St.

195 Aurora Detention Center

cortind Sorvices Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
A1 | Glol, J_ X
a2 | 7260 _ VAT A
A3 | G40 Moy F [ \Uro/
At | GE I JI™ ) e J\
B-1 21 T L 7L (1[ 7 1)
w2 | 6591 AT 17
3 | 6§l PN N )
B4 | 922 ,.k b f \7’ ' J\
C-1 /30 [/ . ;\.Q L )
cz2 | Fodl - s £ T
C-3 9% 4
ce | 6270
D1 | /0.0 ] N/A N/A N/A
D2 | 70-0 N/A | N/A | N/A
g1 | 703 N/A | N/A | N/A
B2 | 6%61
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
; b by ’
PRINT: ?{W-, SIGN: W
Write Legibly
Medical Showers 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




GCO

Date: Monday, Oct 09, 2023

Secure Services™

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 / O"f, Y Y
South-B 70 . ! / O‘h W v
South-C 7 .2 ! 0 4R W 1
southn | 7945 /0. 2 i "
South-E 7], ¥ ; /OL{'" ) ke fe
South-F 7'_0,5 / 0 <\ ) ? i n
South-G A I DS A (U] 18
South-L CG 2 | 65 n 4
South-M 70. 2 [0S VO W
South-N Jo.l 105. % W )
South-X 7 0.0 ’ 05 -.g\ LL " ‘
South-Y 7/. ] &LI: O W 1
South-Z 70 X “f' k) L‘b 0 ) M L]

- tiosl;\;ill Sl\élllll 71 JO G ok }0(9}]{-»
ou v ower 7,‘ | /Q (-_9‘('1-'(’ /Ob,t‘( A
MED ISO- Room 1 "70 | f§Lr.c N/A N/A
MED ISO-Room 2 | 7¢5,¢" NS Y N/A N/A
MED ISO- Room 3 | 0 < LSO, N/A N/A

MEDICAL N N/A

PRINT:

1
Write Legi‘:ly

Temperature is taken with a Fluke Mod 52 Digital Thermometer

SIGN: %/
/




