On Thursday, October 13th, Nicaraguan national Melvin Ariel Calero Mendoza, 39,
passed away while in custody of ICE. He had been at this facility for the past six
months. The cause of death is not known at the time and there is an autopsy pending.

Congressman Jason Crow shared the following sentiment:

“I join our community in mourning the loss of life at the GEO Group’s immigration
detention facility in Aurora last week. Our thoughts are with Mr. Ariel Calero-Mendoza’s
family and friends as they deal with this difficult news.

Since joining Congress, | have used all tools at my disposal to perform oversight of this
facility. As soon as my office became aware of this tragedy, we immediately sought more
information. As | continue regular oversight, | will see to it that proper protocol is followed.”

Further, Congressman Crow sent a letter with Senators Bennet and Hickenlooper
requesting that DHS OIG and ICE OPR independently investigate Mr. Calero-Mendoza's
death and make the results of the investigations publicly available. Full text of the
letter is available here.



https://crow.house.gov/sites/evo-subsites/crow.house.gov/files/evo-media-document/2022.10.21-final-icedhs-letter_0.pdf
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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

Were electronic files sent?

No [ ]

Yes V]

14 October 2022

DAY MONTH YEAR

Alejandra Zepeda District Operations Coordinator
NAME POSITION

ICE Denver Field Office Executive Review Unit
NAME POSITION

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: 552

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

Female: | 42 |
Male: | 510 |
Nonbinary: 0

Prefer not to say:|
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 1

How many people were brought into the facility this week?

Number of people brought into the facility this week: 32

How many people have left the facility this week?

Number of people who left the facility this week: 18

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: 149

Male: 107

Female: 42

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 1182

ICE Employees: 0 >

GEO Employees:

0 266

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:

This past Thursday, October 13th, Nicaraguan national Melvin Ariel Calero Medonza, 39,
passed away at the University of Colorado Hospital. He had been in custody at this facility
for the past six months. The cause of death is not known at the time and there is an
autopsy pending.

Visit to Facility:

On Thursday, October 13th, Congressman Crow toured the facility alongside staffers
Alejandra Garza and Alejandra Zepeda. They saw the medical wing, a housing pod, the
law library, which is currently under renovations and the intake area. ICE Officer in
Charge Chris Jones led the tour.

The request for information was made on October 13, 2022. Electronic files were
received on October 13, 2022. The population counts are current as of 10/12/22.

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

2 Physicians Assistants (PA's)

2 Dentists

1 Dental Assistant

3 Medical Records Clerks

8 RN's

6 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 10/11/22.

No change in staffing level from the previous week.

Temperature Checks:

Logs provided, see attached documents.

Law Library:

Logs are not attached to protect the personal identifying information of detainees. Usage
of the law library ranged from one (1) person to nine (9) people at each provided
opportunity. Dorms that did not use the library were either empty, new intake, on
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restriction, or detainees refused to use, per provided logs. Logs are current as of
10/8/22.

COVID-19 Updates:

Per the facility, there were no new cases amongst the GEO staff and ICE 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 10/12/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 10/14/22.

The ICE/GEO Detention Center in Aurora is operating under level "yellow" for COVID-
19, as of 10/14/22. This is the same ranking the facility had the previous week.

All ICE facilities are rated green, yellow, or red depending on factors including the
county’s CDC risk assessment - a rating that can change weekly.
e Green facilities do not need to test detainees prior to transfer/release -- yellow or
red must
e Positive and symptomatic detainees are not transferred
e Positive but asymptomatic detainees may be transferred

All detainees are tested upon arrival at an ICE facility.
e Green facilities isolate those who test positive for 10 days post-test date
(asymptomatic)
o They also isolate those who are symptomatic for 10 days with an improvement
of symptoms and no fever
o Detainees who test negative at intake are not isolated
e Yellow or red facilities follow the above-described process but also quarantine
detainees who test negative for 10 days post-test date.
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Bread

Toehlln

ADULT CYCLE MENUS

These manua are propristary snd intonded solely for the use of GEQ Group Facilities.
Dissemination, forwarding, phetographing or copying of thess menus are sgﬁ?{rghib%" ATAGLANGE

MENU DATE;
BREAKFAST LUNCH . DINNER
MONDAY Dry Corgal Chicken Log Guartsr Fidan w/ Msat Sauce
Scrambled Fggs Alternate - Salishury Steak Greon Bearis
Diced Patatoas Whippad Potatogs w/ Gravy !‘md Sajad
v Psaa and Carrats - Dressing
6 Saisa Pinto Boeans H*H
3 O Sugar Fruit Cobbler Frat
\ Coffes s Azl Fortified Sugar Free Beverage
Mitk 2 % Margarine
Fortified Sugar Free Tea
TUESDAY Dry Caraal Turkey StirFry T-Ham Macaron: Cheese Cassorole
French Toast Afternate « Hamburger Patty Beans
Syrup Mixad Vegetables Cabbaga
\5\ Breskfast Sausage Rice Combread
D Margarina Yossnd Saied  Salad Drassing Margaring
Sugar iy Brownle
Coffan Margarne Fortifled Sugar Frae Beverage
MI% 2 % Fortified Sugar Froe Tea
WEDNESDAY  Farina Boef and Hean Burrite Polish Sausago
CoMfes Cake Alternate - Taco Moat Refriod Boans
1 Emsakins! Sausage Spaniah Rice Grillad Potatoes
\ ~ Hominy Selsa
b \ 5 Mumarine Salsa Tomlls
( ! Sugar Chewss FPeaches
| Coffon Tamila Fortified Sugar Free Beverage
Mitk 2 % Wossed Sali / Droxsing
Fortifiad Sugar Fras Tea
THURSDAY Craam of Rice Chicken Fajita Meat Chicien Patty
’ Pancakes Altarnata - Chicken Nuggeta Graon Beans
Syrup Criled Onions & Beif Pepper Com
Turkey Ham Spanish Rice Potatoes
b U Margarine Refriod Beans L
Sugar Salna Margarine
Coffes rﬁukﬁ;ﬂ Fortifiad Sugar Froe Hovarage
Wik 2% Fas6en Bl / Dramaing ’
Whits Cake ! iced
Fartiflad Suger Frea Tea
FRiDAY Catrmest Taco Meat Tura Salad
Scrambied Eqge Alternate - Chease Quesadiliz . Polsto Wodges
Croam Gravy Com #Mixad Vogatables
B Pinto Baana™ [Shrodded Lattucd { Dransing
/1 Margarine Salsa i |
0 Sugar Bhredded Latiucd Katchup “
Coffes 2Shredded Cheese . Yeilow Cake
Mifk 2% Qheus’ ; Fartified Sugar Free Saverage
Fortfied Sugar Fred Tea
SATURDAY Bry Caraal Chickan thc!_ Salisbury Steak
i Friad Eggs Altemate - Chicken wi Gravy
| SRR Margarine Vagetarian Basnis Rica
1 Fruit Com Samd Qreans
k D I'. % Joty » | Batad w/ Dreaning
Sugar w Combread
Coffae Pinsappla Cake Margarina
Milk 2 % Fortified Sugar Froe Tea Fortified Sugar Free Bsverage
SUNDAY Oatmeal Turkey Ham, Slicad Besf and Bean Burrite
Scrambled Eggs Alterrate « Griflsd Cheese Sandwich Spanish Rice
Creamad Meal Gravy Potate Salad Refried Heans
| Dicad Potatoos Codestaw’ Salsa
O ) q H! Lettuce { Onfo® Lamucs
| Margarine ] | Dressing
Sugar Batad Drossing Cheaso
Caffeo Mustard Cake
Wik 2 % Fonifiad Suger Free Tea Fortifisd 3ugar Free Beverage

SUBSTITUTIONS OF EQUAL VALUE MAY BE MADE AS NEEDED BY THE FOOD SERVIGE MANAGER

Eorpomte Manager Food Sarvice Menu $ystems/Distitian




GCeC®

Sacure Services™

a FOOD SERVICE
UNIT: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: 10/3!:2‘00’2/ Cycle 1. Monday  Time: L‘IOGAM Time:ﬁw PM

‘Shift Checklist AM PM | Comments
No | Yes | No | Yes
All areas secure, no evidence of theft L
| Workers reported to work, no open sores, [ ;. |
fever, cough, shortness of breath, chills, I e
no skin infection, and no diarrhea - o 4
Kitchen is in good general appearance e b4
All kitchen equipment operational & clean | & W,
All tools and sharps inventoried e hﬁ.’; il
All areas secure, lights out, exits locked L
PRODUCTION SHEET Menu Items cereal | Ser | Dice Tort sugar | coffe | milk bread | salsa | fruit |
eggs | pota €
| Breakfast | Temperatures | T 192 [191 @xr| @ |@F 24 | @ KT|ET|
Menu Items | Ck Gravy | Whip | Pinto, Peas | Cobb | Roll | Marg | Tea |PB | fruit
—~ ) Leg | . Pota | Bean| Carrot | ler '
i Temperatues G 13 159 ifs 15| 4> | e | g3 ﬂ:.j’.r I ’T
Menu Items ideo | Green| Salad | Dress| Garlic | Fruit | Drink | Diet chees |
l;zz::te beans -ing | Bread dressin | €
Dinner Temperatures | [ [1eb i "!E @.RI LE 2T FIAT [“RT A7 |
DISH MACHINE _ Temperature| Wash 150+ | Rinse180+ If Needed
Temperature according to manufacturer’s specifications Breakfast =
and chemical agent used in Final Rinse Lunch e e d
iy i Dinner =1 rﬁlj-{’ |
POT and PAN SINK Temperature| Wash 110F | Rinse 110F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast fri FIN | 2ecppm
~ Lunch [/ -8 _ ropen—
Dinner 15 120 200 p i)
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walk-in |
s - _ B or below 35-40 F 35-40 F |
Record temperatures, Freezer and Walk-ins @-— [ TR b {} :'-'8
Record temperatures, Freezer and Walk-ins PM [~ ") %-_l ! % -
- DRY STORAGE | Temperature 43-80 ‘Spice Room | Store Rm | ,
Record temperatures Dry Storage Areas AM | o ?Q - Eo
Record temperatures, Dry Storage Areas PM _[_Ed]' fg‘ff
Hot- Water Temps in sink AM __PM | _
-0 \Ble | |20 ' |
MG ) - g . =
Siguature, Cook Supervisor (PMD)

Sigpature, Cook Supervisor (AM) / ‘jf /

FOOD SERVICE MEAW "DATE

NF-6-2-20



GCO®

Secure Services™

/ FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

pate: /0 N 22 TUESDAY

Time: 0,755 AM Time:

\820 o4

Cycle 1
Shift Checklist AM PM Comments
No | Yes | No | Yes R
All areas secure, no evidence of theft | b _— - -!
Workers reported to work, no open sores, | & P . o _*j
fever, cough, shortness of breath, chills, - | T =i ]
no skin infection, and no diarrhea I 4 v R L
Kitchen is in good general appearance |52 | ¥ o
" All kitchen equipment operational & clean | & Yo | o "]7,00 k&’ﬂ{ﬂb Mot oA 4 "*_'_b. Kal
| All tools and sharps inventoried = p,i fe Grosel O Lo ‘QI"Q
All areas secure, lights out, exits locked { ;
PRODUCTION SHEET Menu Items | cereal | fren | syrup) bran bkfst | marg | sugar coffe mitk | PB | frui |
' | toast flks | saus 1 t
Breakfast Temperatures | [£7 H?"'L fir_ |l-'_2'[ 18935 | [Ex | fZ g 3 2t | : :I
Menu Items Sttr»fryl mix | rice |dres salad | roll ]—marg beans tea | frum Ic |
veg sing |
Luyr=h Temperatures | /40 155 ||'Co3( LT £y 1P| 40 ¢~ 4
Menu Items | T-ham | inac | beans cabb corn | marg  brow | drink | fruit | |
| B | chees bread | | mie _l_ b |
Dinner Temperatures F‘I’gE &’15|ﬁ15 l"—'foﬁl Py 40 &2n | ET Pt | ]
DISH MACHINE Tem perature Wash 150+ | Rmse180+ | If Needed
Tcmperatme accozﬂmgtomanufacrurer sspeclf caxtozzs ' Breakfast . __ jﬂ_ u_ 4
and chemlca] agent used in Fmal Rmse ¥ Lunch | [ IJ_ USe ¢
b R " Dinner |f_b-_ '?:‘_ 'Lm'"l' WO j
POT and P AN SINK Temperature Wash 116 F | Rinse 110 F Sanmzer~20{1;3pﬂ1 %
zmaIRmse Temps determined by cheniical agent.used 7. Breakfast /A0 T g _‘Iﬁ O F A |
e T R mgl
B L el Dinner ! L% | 20 Q@Oﬁ}“ |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in
, or below 35-40 F |35-40F |
§ K N - |
Record temperatures, Freezer and Walk-ins ' @ | 917 |37 T
‘Record temperatures, Freezer and Walk-ins PM "fﬁé _'_EQ_‘I___ | 3 |
DRY Temperature 45-80 Spice Reom Store Rm | E
STORAGE - . '
Record temperatures Dry Storage Areas (AM/ (Lg _ | |
‘Record temperatures, Dry Storage Areas PM :
Hot. -?’a_ter Temps in sink _AM | PM [ T W
/2L 11D
i [O-t-2v '\j ]OH
Signature, Cook Supervisor (AM} Signature, L09 Superwsor (PM)
lo] tf22
DATE

FOO .-;ﬁv@ﬁlﬁ‘cﬁﬂ o

NF-6-2-20




GCE

Seciire Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

me: 050 @‘} Time: Koo@
jo———

Cyclel  Date: y.5. 22 WEDNESDAY Ti
Shift Checklist AM PM Comments
_ _ No |Yes |No | Yes = o

| All areas secure, no evidence of theft L Loe ] ) -
Workers reported to work, no open sores, _ v Vv
 fever, cough, shortness of breath, chills, - | v =
no skin infection, and no diarthea e | v =
Kitchen is in good general appearance e v = = j
All kitchen equipment operational & clean v P v ] —D:}h Cpne oo S o
All tools and sharps inventoried = il vy
All areas secure, lights out, exits locked v ' ;'
PRODUCTION SHEET Menu ltems | farina | brk | coffe| fruit, marg | sugar coffe | milk  eggs | brea !
saus | cake ek | d
| Breakfast Temperatures | 33 ,f:l (7] 1557 | T =8 5/ | T | T ﬁim !

: Menu Items | Burrito | span | hom-| salsa chees salad | gress | corn |mar  tea | gr

| rice | iny | -ing |bread g | tk |
Ly Temperatures_| 105 |86 1S5/ BT 38" 1t | Rt KT 38 RT [~y
Menu (tems | Polish | refri | grill | salsa | tort pcac drmk chee | fruit bur

B _ | sausag | beans| pota | |-illa |se  Fivpa | ger-
Dinner Temperatures L] _A}X | 75 | Ii5) _éT f'?r [y K- \ F‘?
DISH MACHINE Temperature | Wash 150+ Rlnse180+ If Needed ;

 Temperature according to manufactuter’s spec:ﬁcatmns Breakfast FS‘{E_ 13 ?ﬁ {ﬂ)__n bse
and chern:cal agent used in Fma"[ Rmse at R Lunch ;
' R ' Dinner a" g? |
P()T and PAN SINK Temperature Wash 110 F Rinse 110 F San1t:zer~200pp |
Final Ririse Temps detemmedhy ehem;cai ag’ent used 1, Breakfast | /e | [o - S ._.:'-_ﬂ 'E;:PF& |
RO B S L5 e Dinner 125 4t 3O m !
FREEZER and WALK-IN Temperature Freezer 0 Walk-in  Walk-in_ |
or below _ 35-40F | 35-40F |
Record tem_rl_eratures Freezer and Walk-ins AM |~5.8 T? __!__"_ ﬂ_{? 5
Record temperatures, Freezer and Walk-ins. i PM |-(.2 87 | Y&
DRY Temperature 45-80 Spice Room | Store Rm .
STORAGE NTee g0 | | |
Record temperatures Dry Storage Areas T AM le 2 0 | | !
Record temperatures, Dryv Storage Areas PM l ;
@g--‘ﬁ'gger Temps in sink - AM | PM . = _
\ 130 /30 : |
W{W A - S -2 — y et
Slgnature, ok Supervisor (PM)

Signature, Cook Supervisor (A'M}

FOOD SERVI';' :M%{ =

NE_ADON

WIS



G

Sacure Services™

FOOD SERVICE: AURORA KITCHEN

M
OPENING and CLOSING CHECKLIST
C}’Cle 1 Date: f{j —f'n, E k THURSDAY Tim@i{&@ Time:jgg(} @
Shift Checklist AM PM | Comments
No  Yes | No  Yes T
Al areas secure, no evidence of theft _é ! -
| Workers reported to work, o open SOIes, " v R
" fever, cough, shortness of breath, chills, | % v S
no skin infection, and no diarrhea i Ve E
Kitchen is in good general appearance _ﬁ; v ]
All kitchen equipment operational & clean ~ | |7 _‘rﬁ\a_'lp_» Madhund, CLS _{_E;;;o_;ﬁg__'a.j_ :
| All tools and sharps inventoried Y | I TN TTTOmY .- EE———— i
All areas secure, lights out, exits locked . ; f v"’ j
PRODUCTION SHEET Menu Jtems | cream | pan T- syrup | marg | sugar | coffe | milk | Bran fr
rice | cake | ham | L |e , flks
Breakfast Temperatures | |1 L[_T"_G_?LIW AT Eﬁ_rg’r' IW Wﬂr
Menu Hems | fajiras | grill i grill | refri| span | salsa | salad | dress | tort  drin | tea
| e omion pepp| b rice ] -ing ila | k| ;
Lunch Temperatures ]ﬁ_ﬂ_ﬂw‘% M'J,T —ﬁﬁﬂﬁ
_ Menu Items | Ckn g | com potat | marg | 1o drink | grll | ckn | frt
(_ ] patty | beans 0 [ _ [ chﬁ | ;
Dinner Temperatures J:I_-"é o )l m _?B‘ TRT L T?ij_’.‘ /7 f _fé‘
| DISH MACHINE ] emperature | Wash 150+ | "Rinse180+ | If Needed teud]
Tempsrtur scordiog 0 pAiaERaer s SpRAIEaioss et | ] 41 % Erie valll
e L Cunch | /50 SZ],[Mgterr=e5t
R R TR Tk o e Dinner S| [ (/{Sa'u:;_u»"i‘mf'
POT and PAN SINK Temperature Wash 110 F Rinse 110F S_aninz_er-zo;lppm __!
vl Rise Tems et by cherial S e Breaktass | /20 /22> |2
T e R Dinner jas | /3 ?
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in
or below 35-40F g
'Record temperatures, Freezer and Walk-ins AM »—_L?_ 27 | 25
Record temperatures, Freezer and Walk-ins PM | =L.) <x | P J:.Z
DRY Temperature 45-80 Spice Room | Store Rm :
STORAGE ]
| Record temperatures Dry Storage Areas AM Kae, o -
Record temperatures, Dry Storage Areas PM | ‘
| Hot- Water Temps in sink AM | PM 5 ===

Signature, Cook i uﬁ-isor (AM)
'FOO-D?ERVICE_MAN% o

NFE.6-2-20
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DATE




GCO

Secure Services’™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Date: /O "q' = D/Q/

FRIDAY

Times: D"‘ld)_@ Time: [%l% PM

Cvcle 1

AM

Comments

Shift Checklist

-3

" All areas secure, no evidence of theft

Workers reported to work, no Open SOIes,

" 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

K
t i

" All areas secure, lights out, exits locked
PRODUCTION SHEET Menu Items | oat scrm | gravy diet | bread | bis- | marg Tcoffe | suga | milk | fit
meal | €gg jelly cuit | r | e [r |
‘Breakfast ol i Temperatures fﬂl‘f’ 1%le | ag AT ﬁ’\'_"|ﬁr | & : AT =8 a7
Menu Items | Taco | Pinto| com lett shrd | salsa | tort m:ea grd | frt
| =i | meat beans _ chees | -illas | . turk
Lunch 2l Temperatures || 77 \QH/L 8 3B 3% | AT | g les ~T (76 #7
Menu [tems | tuna | pota | lett | mix dress | bread ket | drink cake egg |t !
salad | wedg veg  -ing -chup sald
Dinner Temperatures | UL =5 do 152 R | 2T | Wt Y Byl o [RI
DISH MACHINE Temperature | Wash 156+ Rinse180+ | IfNeeded ;
‘Temperanue according to 'mﬁm;lfacfu:i"rérl’_'s‘spcciﬂcali:on_s Breakfast / A { A sl ‘rﬁ""iF’
and chemjcal agem usednFinal Rinse. -~~~ 7 Lunch 1720 mibing..
o R s W Dinner L2320 /129 fﬂw%ﬂ :
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm |
inal Rinse Teraps determiuod by Chemical ageit i . et | 126 | 722 | 2O
SERESBETEY Sl Lunch 110 1o 700 pim
o T R FE i R R Dinner 12} /D L @00 ppM |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in ' Walk-in
or below 35-40F I 35-40F |
i
| Record temperatures, Freezer and Walk-ins AM -, I B ) L fL]__ _tirﬁzﬁ:.
Record temperatures, Freezer and Walk-ins  PM - = (25 | '_:-"}".__'} 5.
DRY Temperature 45-80 Spice Room | StoreRm |
STORAGE | I SR SN |
Record temperatures Dry Storage Areas AM ;;3?'3’ % e |
Record temperatures, Drv Storage Areas PM i
Hot- Water Temps in sink : AM PM | ]! —
[P ] " Aocpd__1OFH22
Signdture, Cook GupkTviso AM) . Signa:'urg,_l'ook Sup?visor PM
__ ﬂ_¢ ohler
FOOD SERVICE & E DATE

NF-6-2-20



FOOD SERVICE:

GO

Secure Services’

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

SATURDAY

Time:.f'}"'{oz) AM Time: lg%pj’PM

Cycle1  Date: /H-F- 20

Shift Checklist

AM

PM

Comments

No

Yes | No

2]

Yes _ B

All areas secure, no evidence of theft
Workers reported to work, no open sores,

~ fever, cough, shormess of breath, ¢hills, )

Lo
'3":-,

Kitchen-is in pood general appearance
All kitchen equipment operational & clean

no skin infection, and no diarrhea

K....'

'All tools and sharps inventoried

X
gz
.

;iﬁ:ﬁﬁﬁim_ﬁ& Stogser:
- |

l L

v
b

All areas secure, lights out, exits locked _
PRODUCTION SHEET Menu Jfems cereal | fried | bread jelly | fruit | marg | sugar | coffee milk T- | :
| | eggs | | I | ham :
Breakfast Temperatures | P57 g1 AT %% Fﬁ’ BT (=5 138
Menu Items ckn m._'l.a_,_-, | corn | syfsa lett | bread | cake | tea chee | chic | frui ;
beans | salad | 1 | se | ken |t :
Lunch | Temperatures _j_"?-‘ﬂ;" }""Il'j?,ﬁ {p LS | AT [ AT H‘T' EFd ¥ 95‘L
Menu Items salis greens gravy | rice | com’ |salad | dress | drink marg | burg fruz g
steak bread | «ing er t ]
Dinner Temperatures [\49.| WP b [R61 PT *ﬁ:} 'E.{ | ¢ T CQQ = "Nl
DISH MACHINE Temperature | Wash 150+ Rlnse180+ If Needed 1
Temperatyre: accordmg to manufacturer” sspccxf' canons.f-,__l Breakfast By / 20 /auu .“_,,_:F
and chem:ca} agent useﬁ in Flfl'z.il‘ﬁmsc EAREEE R ~ Lunch /55 | M5 |
et e e RS Dinner | /55 (14 !aug{&x&g] |
POT and PAN SINK Temperature | Wash 110 F Rinse 110 F | Sanitizer- 700p i
F‘nal Rmse Temps determ:md b}'chemmal agemsed T Breakfast / ;) = f Q2. [ Joo !
v ; mg s it Lunch N E t LJ’OQ nA
L e Diies ll L0 PpM
FREEZER and WALK-IN Temperature Freezer 0 Walk -in ' Walk -i
or below 35.40 F 35-40F i
- - | | =
Record temperatures, Freezer and Walk-ins _AM |- B 2| <.~
Record temperatures, Freezer and Walk-ins | M [ TS.lp | A1 HO
DRY Temperature 45-80 Spice Room | Store Rm ,
;TORAGE = ;r
tecord temperatures Dry Storage Areas AM | (1 | 2 | o
tecord temperatures, Dry Storage Areas PM OO - t{-CJ | '
fot- Water Temps in sink AM | | N
1= g | ljﬂ

STgnature, Cooké Ervisor {(AM)
FOOD SERVICE M .-\W

NF-6-2-20
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DATE
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® 6(22
~ Signatue, Cook Supervisor (M)’



GCeCO®

Seciire Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cyclel  Date: /- G-22 SUNDAY Timey¥s//177 AM Time: L-gg@
Shift Checklist AM PM Comments
. No | Yes |No | Yes
All areas secure, no evidence of theft = | -
Workers reported to work, no open sores, | | M X N N
| fever, cough, shortness of breath, chills, | % % B =
no skin infection, and no diarrhea | ¥ | §
Kitchen is in good general appearance i ¥ | =K - |
All Kitchen equipment operational & clean | A | < | D tae fHes dmaa tlefk Seamer |
All tools and sharps inventoried i Vo f R B i .
All areas secure, lights out, exits locked B | A ]
PRODUCTION SHEET Menu Items oat~ | scrm | gravy | Dic | bis- ' marg | sugar coffee =milk | PB | chee :
meal | eggs Pofa | cuit | s¢ f
Breakfast | Temperatures | ‘EEIF 154 KT 50 | AT | AT jﬁ | =a _-?ﬂ"_!
Menu Items | T- Ham | potato | cole Iert mus | onion | dres-  bread fruit [tea | gm i
_ salad slaw | tard | sing | bean |
Lunch Temperatures | % & IZEE 126 2P0 | A AT HET &7 RT/75
' Menu Items Burrito | refti | span fett ress | chees | drink |cake | broc | Tort
_ beans rice | -ing |e Ccol | ifa i
Dinner Temperawres | VEF | \q0_\$4 A% £7 1 ax |eT |27 I’-H ]
DISH MACHINE Temperature | Wash 150+ | Rinse180+ |IfNeeded I
Temperaturé a according o manufucturer’ sspeeiﬁcanm B Breakfast .l; ﬂf r-:, | /a0 .E:: : B
__'.andchemzcal agemused in Fmal Rmsc Apoam e Lunch '% ii"r, | N
POT and PAN SINK _Temp.erature Vl/ash 110F Rms§ 110 F Samtlzer ’OI. ppm.
Final Rinse Ternps determined by chemicdi agont used < | Breakfast | /20 /20 | 2 2 e
e i e Dimer |12 | /72 | ZOcJ,&’-"Pﬂ:r 3
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Walk-in |
or below | 35.40 F 35-40F
Record temperatures, Freezer and Walk-ins s AM |- ' 3?: | e |
Record temperatures, Freezer and Walk-ins " PM | -5 7 | PG- 1::1 39 - |
DRY Temperature 45-80 Spice Room | Store Rm l
STORAGE i T / 1 7
Record temperatures Dry Storage Areas AM = L0 | f / . _’
Record temperatures, Dry Storage Areas PM e | X 4 |
Hot- Water Temps in sink AM | PM 7| 7 ’
s Wl 7 17y 7 7

Signr Cook i isor (AM)
FOOD SERVICEW' j -

NF-6-2-20

A{?z IL/_Z_ZJ

Signature, { GOk Super isor (PM)



GEO Aurora ICE 10/14/2022
7:34:57 AM BCU

3430 N. Oakland St

Temperature
°F

A1 68.11
A-2 68.31
A-3
A-4 68.71
B-1 70.11
B-2 68.42
B-3 66.71
B-4 69.01
C-1 6952
c-2 68.71
C-3 70.11
C-4 69.41
E-1 67.81
E-2 67.21
D-1 —-
ISOLATION 70.00
PATIENT ROOM 68.11
INTAKE/RECEIVING 69.71
Tank Temp $-12 C.00
Present Value

BOILER-3 138.70
Universal input1]

LAUNDRY ROOM MAU-2 and BOILER-4 169.41

Universal Inpuf{13]

GEO



GCO

Temperature Log

South Building

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Secure Services™
Date: Tuesday October 11, 2022
Unit AIR WATER/sink Shower #1 | Shower #2
Zall South-A ( no ploypedd
] South-B 64, 3 [74, 2-
South-C U/\Oa»ﬁ:clf
South-D 0.1 (O, |
South-E 4 7 0[ [, 1~ a
South-F e 8 1271
South-G o o S I et A il
South-L 70,3 gﬁccmﬂﬂ‘(
South-M §12 141
South-N (94 (o4. [
South-X 7003 ot |
South-Y Jo. 8 (012
South-Z 70.4 e 1
South SMU pnoreg e’
South SMU Shower X
3 N/A
MED ISO- Room 1 | ] 211 28 N/A N/A
MED ISO- Room 2 | />4 124, 1 N/A N/A
MED 1SO- Room 3 | /2.4 oM N/A N/A
' MEDICAL N/A N/A
PRINT:  §omn Hanson SIGN: M

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




195 Aurora Detention Center

: Tuesday, Oct 11, 2022
@ North Building 3130 Oakland St.
Temperature Log  Aurora, CO 80030

Secure Services™

Date Unit Dayroom Shower | Shower | Shower Shower | Shower Shower | Shower
#1 #2 #3 #4 #5 #6 #7

o> | A4 6. jo4. ]
A | 683 |ical

A-3 7/ A [ 2
A-4 é g’ K et |
gy | 700t a2

B-2 6%.1 (6417
B-3 £6.7 {4 1-
¢ca @ |len
C1 &9y |l 4

ca |€9.7 |toas

cs | /&4l 1615
C-4 69-4 tcA. 2

pa [ 225 |l N/A N/A N/A

D-2 N/A N/A N/A__|

| Ea | 20 |t N/A N/A N/A
B2 6772 1ol

e ThI;}rlzpy 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: S By e £67

Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
— 7ol |69 |692 |fo1 | 682 Jo1 |01 |68 ——
R P A e K oy | s | o | 95

Fluke Mod 52 Digi_tal Thermormeter

Temperature Taken witha




