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ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

20 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: 778

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

Female: I 20 |
Male: | 758 |
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: 194

How many people have left the facility this week?

Number of people who left the facility this week: 266

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: 140

Male: 120

Female: 20

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: 3 322

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:

Staff Visit:
On Wednesday, October 18th staff member Alejandra Zepeda conducted the monthly
oversight visit.

Alejandra was joined by ICE Officers Nichole Black and Christopher Rabey. They toured
the intake area, kitchen, medical wing, visitation area, restrictive housing unit, A pod, and
the annex, including the new chapel and facilitation rooms. The construction on the
chapel, annex visitation and annex facilitation rooms had been concluded. Construction
on the B pod and outdoor recreation area continues to be underway.

At the time of the tour, there were 4 persons being housed in the restrictive housing unit
The Assistant Health Administrator estimated that around 500 medical requests had
been received in the month thus far. About 70% of the migrants detained were from the
Southwest border and the rest from ‘local operations'.

Request for information was made on 10/19/23 and it was received on 10/20/23.
The population counts are current as of 10/18/23.

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 10/18/23.
No change in staffing level.

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

Temperature Checks:
Logs provided, see attached documents.
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Law Library:
The below table indicates how many people from each pod request access to the law
library during the time period indicated.

Dates:  10/9/2023-10/16/2023

MNorth Annex
Al 3\A o
A2 a67|B 19
A3 A491C 20
A4 0|D 3
Bl 7|E 2
B2 O|F ]
B3 0|G ]
B4 29|L ]
Cl 25|1M o
c2 3N 1
c3 5| o
c4 19)Y B8
E1l 0|z o
E2 1|RHU o
D1 o
D2 2
Nationalities:
The most represented nationalities among migrants are:

1.Venezuela

2.Mexico

3.Senegal

4.Ecuador

5.India

COVID-19 Updates:

Per the facility, there were no new cases among ICE Staff and three (3) 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 10/20/23.

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 10/23/23.
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FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Seciire Servicas™

7

G, 632
Date /O 7 MONDAY Time: 330 AM Tlmq/Qb'D pm Cycle 4
. Shifi Checkiist AM PM Comments ?
- No Yes |No  Yes i
| All aress secure, no evidence of theft L X it 2144 __
- Workers reported to work, no open sores, B¢ ¥ b
| fever, cough, shortness of breath, chills, X N i
no skin infection, and no diarrhea BES \¢
Kiicken is in good general appearance - | X b
All kitchen equipment operational & clean P Y
"“'"—“—— = 3 T ’ !
i All tools and sharps inveatoried X K
| All areas secare, lights oug, exits locked |~ 1 X | 1~
PRODUCTION SHEET | Menu Items | Oat- | Scym| potato Jelly | Bisc | marg | sugar | coffee | m1lk PB | fruit
meal | eggs | salsa| tox
| Breakfast | ‘f:mperatures /g0l 164315 1ot | p+ | 3% | 0 | R+ | 25 | R+ pt
Menu ftems | <X {rice | grill | grill | torii | pinto | tea | cake ' ckn | fruit
Fajitas | pepp onio beans |
Lunch Temperatures O | Blo |H58 o j70d | RT 2T |iHlo 24
. Menu [tems | Beef bun | hesh | cole | lettuc | onion | dress | ketchup | drink | fruit | rnust
| patty brown; slaw -ing ard
= — — - —- — 7 == _
Dinrer Temporarures_| 170 BT /67D 32123 | f1 |AT KT [pTRT
ISH MACHINE | Temperature | Wash 150+ | Rinsel80+ | If Needed
v *mpemruﬁ according 10 md:ufas'we*’s amcxﬁcaﬁcm Breakfast ) ( ﬂD /? 7. )
L acd chemical age-zf usest in Finai Rlifay BRI : o LjdnCh /{5_‘?' . l,] Q I()_lé) . /
’_,7;:-.-_, ) ) . == e Di'r‘!ner - i )Jj— ’ ! #\' 6 m&?“ .’q
POV and Pz{\ S{NK - Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse ’{'cmgs dﬁeﬁnsnké by {:her"ﬂafﬁ ag\?ﬂﬂfﬁg& Breakfast 7/ "'-/ : -/ /> : 23 {)‘) o _
L Lunch | 442 [l ] .SMP ﬁﬁM
S n TN 3t i Dinner | #Z 1> QUM
: FREEZER and WALK-N Temperature Freezer 6 | Walk-in Valk-in | -
i or below 3540 F 35-40F
| Record temperatures, Freczer and Walk-ins AM |71 315 B,
&ecord wemperatures, Freezer and Walk-ins PM |-3 .6 33 . 3_?
- DRY Temperature 45-§0 Spice Rcom | Store Rm
STORAGE B _
Record iemperatures Dry Storage Areas AM Lo C O
| Record temperatures, Dry Storage Areas e PM | 2O L E0Q
Het- Water Tomps in sinks_ AM PM | B
/6 1] |
. :
Sigfataté, Cook Supervisor (PM)
>,
- ,




Secire Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 032 AM  Time: Lj—@ Cycle 4

Date \D DL, TUESDAY
o __ Shift ¢ (: }*i;k‘ist i AM PM- Comments :
| ' No | Yes [No | Yes |
A1 areas secure, no evidence of theft X E % - |
Workers reported to work, no open sores, 1 X o v - N
fever, cough, shoriness of breath, chills, , >< «i N ]
no skin infection, and no diarthea | X R4 .
Kitchen is in good general appearance X | v )
| All kitchen equipment operational & clean | | X | |
All tools and sharps inventoried ; X | i |
{ All areas secure, lights out, exits locked K Vv
PRODUCTION SH‘EET . Menu Items ¢ cersal | pan syru.ﬁ T- marg | sugar | coffee | milk | egg Bran |
E cake | ham fks |
| Breakiast | Tempontwes | gt VFG | BHYSI] 1377 er |ex JFAZMGI R
Menu Items  Ckn rice | gravy roll | gm | marg | tea beef |raw |bre | fruit f
P ! fry stk y bean patty | veg ad i
(e Tempertures 11747 | %) 7’zv 25T 35T 7114 73R M
Menu Items | Cin | pea/ beans salad| roll | dress  marg | drink | cake | che | fruit |
spaghett | carrot ' -ing ese |
{ Dinner _ Temperatures l’ﬁ:z[ y£) r {75, @ 3% E7 E7 39 (L7 RT 3y f—_]': ']
{ DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed R
Temperatyre agoprding to manufamums&pedxﬁ&uans}:" ' Breakfast /L{c/ i / 3 v et _J
a«»d &hemzc,al agﬂrt usvd m‘r‘mat Rmse o Lunch | _Z 7/ } / /S cwn/ ‘fﬁ—-\ |
s ' (-4 R Dinner i \ 8 }/ low’f’fwaﬂ:
POT gmd Péﬂ\ bi\&\ Temperature Wash 110 F } Rinse 110 F Sanitizer-200ppm |
Fm& Rxme waape detﬂrmmsd by chierdical} gentused .. Breakfast /19 16 ) 20 i}
= S k.  [[10-% 11144 = O |
= el i Dinrer (gg < ; 120 SO g/ -
FRE}SZE‘ R and WALK-E“\I Temperature Freezer 0 | Walk-in Walk-in
or below ' 3540 F 35-40F
 Record temperatures, | Preezer and Walk-ins AM |1, LR, 372,
 Record temperatures, Freezer and Walk-ins | PM |~ - VAT i 9 DR S
DRY | Temperature 45-30 Spice Room  Store Rm
STORAGE - L ]
Record temperatures Dry Storage Areas | AM O R ey A / |
Record temperatures, f)r Storage Areas PM 1A ;f i éﬂ,‘{ / / |
. Hot- Water ’iem in smk 5 AM PM ‘7 / A |
T 7 =~ 27 |
I \f', ok 't'i'.'_ ;i A4’J S ﬁgjﬁ#& .
' Ve Signatufe, Cook Supervisor (PM)

;SL Jervisor {AM)

S;anﬂzure Cook

0175

e
S _.“_::::r'{-f-—-—m-_/ ' —
FOGCPSERVIUT MANAGER

DATE




FOOD SERVICE: AURO
OPENING and CLOSING

SwcLire Services™

RA KITCHEN
CHECKLIST

Pate: /(;s 33 Wednesday Time: () AM  Time:| ), 5~ PM Cycle 4
N Shift Checkiist AM M Comments o |
e No  Yes | Ne | Yes| )
Al zrsas secure, 0o =ﬂ,1de=ace of theft R . I
1S mmx ea to work, 1o open sores, (P o
fcver cough, shortness of breath, chills, § A o _______]
_ no sk infection, and no diarrhea I 72(;__ I o
Kitchen is in good general appearance — o |
rj—l‘_i‘ft? 89 g,mmcm operational & cican ] 4&__ ~ i B
Ail rools and sharps inv entovied ' A
All areas secure, lights out, em,s locked LS g
PRODUCY? 1GN SHEET q Menu Ttems | farina | eggs gr"\;yil dict | bisc /| marg | sugar | coffee | milk
E‘ _ | 'I jelly | tortill | i
Breakfest __Temperatures el _E:Zﬁ @E_L'T Ao 3:7_{_
! nenu Items Tace pinto | rice salad| salsa | dress | corn | marg | chees
%_ casser | beans | -ing bread e
Vlanen Temperatures | L&‘f ﬁZE[jQ_ il /K"T ES? i g1.[
tenu Items Ckn leg | pota | mix bean| marg | roll brd drink | brea | jeil | PB
i o I grat | veg I L B puddn e d y
[ Dinner Temperatures 163 | N 16 139 3 R E 23 K Ar 8T 1AT
DISH ! ‘JEAC’H w _ Temperature | Wash 150+ | Rinse180+ | If If Needed
| Tomperature ax ascording Breckiast | 19 /8 E L
Jande and of cherpicel ,gsm sed in ‘fmai-, o _Lqr_l_ch /S 3_ P M 7
= B S ~ Dimer || 59 1) —”4
FP@T ‘mﬁ ,gj\ G.,;NB _ ; Temperature | Wash 110 F | Rinse 110 F Samtlzer-ZOOppme
?‘_’.r& Rfm lu}"’?fr e‘ﬂer_ﬁf;fii&_& chémivale :{___ - Breakfast | ___L____. B 19 | - Ql p i
= g - ___’__I__anh [ A / 5 § 20D _/-
Lttt g e e Bl » Dinner Ll/ Lp (1L QDO f'\()th.
FRERZER anc WALK-IN Temperzture Freezet 0 Walk-in Walk-in
T or below . 3540 F | 35-40F
|

Recard “"ﬁrf—‘r“ uggs, Freezer and Walk-ins

temper atures, Freezer and Wal Walk-ins

’é;?fg

i
PR S

s, N

‘.n‘__
Store Rm

R a
3
[ §

| Recozd
' DRY  Temperatare 45-80 SplCu Room
STORAGE _ B I —
Record tempergtures 1 Dry Storage Areas | AM | £ ] R
Recora temoerawures, Dry Storage Areas A __PM | & ‘; ; %% _
| Hot- Water Temps in sink 1AM | PM | ] o o
. ., I W7 A Y- | I
Jai e -
Signa «ﬁfa (_,}Q ;@{‘1 visor (A\/i) w\f} E e’ I 2’;”' Z 3 Signature, Cook Supervisor (PM)

o~

TCE N NAGER




e iR T

54

CPENING and CLGﬁ; NG CH ’

THURSI)AY . Time:d200 AM \ Timé: LL),,V_ PM_

Date: |(O-12-25 Cyeled
Shift Checklist ~"AM PM _Comm§:nts ]
| No | Yes [No | Yes| B -
All areas secure, no evidence of theft N _)_L e - -
| Workers reported to work, no open sores, | 4 vl o -
_fever, cough, shortness of breath, chills, | N e - - B
no skin infection, and no diarrhea J | v o A ;
| Kitchen is in good general appearance < vaB
All kitchen equipment operational & clean | Y | | - |
All tools and sharps inventoried | \ | i f
All areas secure, lights out, exits locked = e o o L ...“.m
| PRODUCTION SHEET Menu Items | oat coff | fruit| eggs | marg | sugar | coffee | milk | bre | PB |
) 'meal | ham | cake ad |
Breakfast Temperatures |78 Y/ | et [/ 570 359 e =t Y9 2ot
' Menu Items fidelo | meat | gm | corn| szlad | dress | marg | roll tea | che | fruit
i . sause| beans | -ing 1 jese
| Lunch Temperatures iﬂ@-"% |4 | 130 ﬁ(i‘f fO ‘fD g L ZT BT 4D K2
' i Menu Items | Char | beans| macr| chez| rell | Lett/ | dress | fruit | drin | car | egg
broiled | salad| ' onion | -ing k rot | sald
[ er Temperatures | /44§ | 24 3% |§Y 7| B ff!-’—”" 1 27 L7 w34
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ | If Needec‘é i
| Temperatwre according to manufacturer’s specifications Breakfast ,'?? 4 . /m.’ oA 4 _!
-and_lc_!:_leniif_;al agentused in Final Rins?‘ ] L}mch__ % : 1{; 2 /’0 uo 5 il
_ - Dinner [ / g5 i /loe iy il |
POT and PAN SINK Temperature Wash 110 F Rmse 11 F Sanitizer -200ppm |
Fisal Rinse Temps deiermined by chemical sgent used __ Breakfast | //¢f (L3 2o |
itk bd el : i Luach | {(© b2 2000 |
qa i Dinner )2 s ?S?Cifﬁ’gr |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in | Waik-in
o B or below 35-40F | 35-40F |
| Record temperatures, Freezer and Walk-ins MM [~Ym | 363 27,6 |
| Record temperatures, Freezer and Walk-ins - PM | E 2 SE L] 5F-q |
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE o . )
 Record temperatures Dry Storage Areas ) AM l 0O O e
Record temperatures, Dry Storage Areas M % S |~ |~
“Hot- Water Temps in sink AM | PM 2 BRI NI
ns. 3 g A L Lf

._é/i& ot

)uperv or{ AM)
O

M

%9// 5/073

Fpori SERVICE MANAGER

NF-6-2-20

DATE /

Signature, Cook Supervisor (PM)
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Sprure Servicas™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
CDate: /O-/ <173 i) RIDAY Time: f700 AM _ Time{3%D PM _ Cycle 4
L w__S_h‘ﬁ_*_Cﬁecms; . AM ~PM Comments__ |
A | No ﬁ'es Yes |
| All areas secure, no evidence of theft ' DX By o B '
| Workers reporied to work, 19 open Sores, 1 Xl 1Y |
~ fever, cough, shortness of breath, chills, X b _,
no skin infection, and no diarrhea b 2 I s
. Kitchen is in cood general appearance 1 X ¥
Al kitchen ecuipment opbrafmnal & clean | _:__%,‘_ by
All tools and sharps inventoried , ) b 4
| All areas secure, fights out, € exits locked b I X | ~
PRODUC_TION' SHEET | Menu Items ‘ cereal | Frch | syrup bk |PB | marg | sugar coffee | | mitk | Diet | fiuit i
) | toast saus jelty !
Breamacz Temperatures | 2‘!" 152 2T 1/92 21 3% | Rt | 17| 3% R 3%
Menu Items , ckn rice | pinto| roll | mix | marg | tea unbrd | raw |
- nugget beans veg | ckn | veg |
Lunch emperatures |[9R4.] 11631 @90 DT 40 32 | T |[AF] |4, — T
Menu Items | hot bun | chili | bean| cole | pota | onion | must | cob {dri | chee
L o - '_dog s}_aw salad -ard | -ler |ak lse :
Dimer | Temperatwes | |49 [T [/69[[%6 22 3% | AL 30 & 33
DISH ‘VEA{‘EENE - _ S Temperature Wash 150+ | Rinsel80+ | | If Needed
Tmperatm:mmmam mﬂmaaufersspeuﬁmangf _ Breakfast ,’. </ / S/O | /drép;)
and f‘hemﬁcaf ag&ﬁtasmm Final R,nsc s ' Lunch | {j o)
' e ST Dinrer 15 5 /70 Lo 20k |
P()T and P—’&N Sl‘ﬂch _ Temperature | Wash 10F | Rinse 110F ' Sanitizer-200ppm:
| el e Tesis B Breakfast | /(4 | //{ 200 ppen “_
L'r _ Lunch [ i, 200 P |
Beredar B | Dinner /O (12 L0 &%,_
| FREEZER and WALK-IN 1 Temperature Freezer 0 Walk-in Walkin |
3 - , - or below _13540F 35-40F
Record temperatures, Freezer and Walk-ins | AM |—/-(p 27,4 29.2
F Rccerd -d temperatures, Freezer and Walk-ins | PM FQA.6G - _';'_')‘8 239
| ' DRY ’E‘emperature 45-80 .| Spice Room | Store Rm !
 STORAGE )
| Record temperatures Drv Siorage Areas AM (O 24D -
Record temperatures, Dry Storage Areas PM &0 | D0
Hot- Water Temps in sink . AM PM i N
- /6.5 I ] | ;
e —
ggnature, Cook Supervisor (PM)
/6 &2

- DATE
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Secing Sarvises

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

_ Date: /0 / f/ A  SATURDAY  Time: 35 ) @M’ Time:[9)() PM Cycle 4
L Shift a_v_ﬁgqlc_lfbt é AM PM Comments ]
________ ' No | Yes |No | Yes
| All areas secure, 1o evidence of theft Fdl B8 ’
| Workers rezorted to work, no open sores, | Y ¥ |
ﬁ,ver cough, shortness of breath, chills, IR ¥ |
. no skin infection, and no diarrhea | »&{ ' V |
Kitchen is in good general appearance | X V) !
5 ' All kitchen equipraent onerational & clean A | ‘
| All tools and sharps inventori ied X Yy
- All areas secure, lighis out, exits Locked R _X 1Y
PRCDUCTION SHEET ‘Vlemx Ttems | oat scrm | bk _Jrell_y bis | marg | sugar | coffee ' milk | che PB
meal | eggs | sausg -cuit ese |
Breakfast Ternperatures |/l 9)/(AA |45 BT RART | 26 | R | Rr 32 %2 KU
Menu iems Tamale| rice | beand cole| marg | corn | cake | grn | tea fruit
) pie N o slaw bread turky |
Luach Ternperatures | [(F8.] 179D 22040 |22 | 2T | 2T ets | DT 40
Wienun Items | ckn rice | car | marg cake | bread | drink | jelly PB | frui raw
stir fry | -rots ' t | veg
Dinner Temperatures /95~ | IR NA % AT AT AT/ AT |R1 IR (3@
| DISH A ;ACHENE B Temperature Wash 150+ | Rinsel80+ If Needed :
* Temperaiure according 1o manufaosirer’ @ec*f’rcwns ] _ Breakiast /850 /50 ZZI ﬁ‘a > j
| d?“é chemi caiagenmseém’émal Rinse - e B Lunch Bl ,q@ /DWW ‘-{—C |
e Dinner | 5% | 106 | {ou: |
PO"E‘ am:i Pd’\{ bINK Temperature Wash 11C F Rmse 1O F Samnzer»ZOOppm
| ¥inal Rrrse Temp;, determined by c’n..;*igﬁi agcm ugef Breakfast /8 /73 - 2 oopp
Ll £ _— Lunch (10 12 200 r.[)"ggA i
_ Dinner 7he, ({2 Q:DL _‘
i F REFZER and WALK&N Temperature Freezer © E)Jalk-in F_’aﬁ-,in
- _ or below 35-40 F | 35-40F
Record iemperatuies, Freezer and Walk-ins AM |- /.5 2.3 39.6
Record temperatures, Freezer and Walk-ins | PM |—9. D 37 -l LoD 5
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE |
i\ecox d iem ppra‘ihres Drv Storage Areas AM /03 ) '
_R_m ¢ temperatures, Dry Storage Areas PM q?’;} 760 | ]L
| Hot- Water Temps in sink AM PM
S LA | 1Ll

B

J f"

.tf l,- A [ﬁ A

A o

o

A.'\rr

/2?/ /D 97

DATE

Signature, Cook Supervisor (PM)



£OOD SERVICE: AURORA KITCHEN

GE®

OPENING and CLOSING CHECKLIST

BELIE SRIViCes’™

Lﬁﬂ&’\mycle 4
T~

Date: (O 1S -9 SUNDAY.  Time: 380 Q) _Time:
i _§1’11_1_»._:_1’_1€Ck¥?& Q,.-‘ vI - PM Comments
| No | Yes [No | Yes |
! Ali areas secure qo 5 evidence of theft _:—} N
Workers renc orted to work, no open sores, A AV )
faver, cough, shormess of breath, chills, el .
| no skin infection, and no diarrhea ,Q__'_ vl
Kitchen is in good zeneral appearance X1 s
" All kitchen & uipmezat operational & clean | X 7 B ) |
All tools and sharps inventoried | v | i
All areas secure, liohts out, exits locked L 52 TOEE N [
“PRODUCTION §HEET _ Mlenu Items | cereal | scrm | bk salsa) gril | tort sugar | coffee | milk | PB | fruit |
! eggs | sausg pota | -illa
Breakfast . T’-‘mneratures in‘T" 153, 12 | 241198 BT KT T 39 | Rt et
Menu Items | turkey | pota | lettud cole| mus | onion | mayo | bread | brow | tea | egg
sliced | saladn slaw| tard | nie salad |
Lunch Ternperatures Ho | ML 5803 BT 38 'JZF— T kT |eT qo |
Menu ftems | Ench | span pinto| salsal salad | dress | corn | marg |drin | frui | chee
| casserol rice | beans -ing | bread k t se |
{Dimer Temperatures | J9p.5 | M53] 14964 L7123y | 8y X1 [ 2 [ pilees 2f
| DISH MACHINE | Temperature | Wash 150+ Rinse180+ | If Needed
Temperature according to manufuctarer's apec:lwam:sas | Breakfast | VB | lz a.,
i "i_:’.d ﬂ‘xem {i: _agent Jsrc}m }'mJ Rmae i Lunch 1 5] | g9 TOUJQLQ’”’XQ |
b Dincer  |]5 2, |6 F# Yoo /’601«)51_!'
§ ?OT ané PAV S{\E\ | Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm
Fmai Rinss Temmps o lneé";ychm.alf seftused | Breakfast | {15 T 2o |
’ o A : Lunch jiQ HE 4
*h Uy Dinner | /1D [[¥ L |
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins aM [-0.% A3.¥ | EL
Record temperatures, Freezer and Walk-ins ! PM | & /] 27 € 2, 9. >
DRY - Temperature 45-80 Spice Room | Store Rm
f S STORAGE |
| Record temperatures Dry Storage Areas AM o] 0
j._ﬂ_‘g_{_){c‘__ggmpemtar s, Drv Storage Areas PM (>l o
Hot- Water Temps in sink . AM PM_ / -/ el
—— L1 | LA (/ /[ / //
e JOA4S 2.3 Kt b
Siunaur» : ‘; {AM) Signature, Cook Supervisor (PM)

J00K

>

/0-[6

22

&l) SE‘{‘viCE VAA\ AGER DATE

"

NF-6-2-20



GEO Aurora ICE 10/16/2023
9:34:29 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 68.11
A-2 71.12
A-3 67.00
A-4 65.30
B-1 70.90
B-2 65.61
B-3 65.11
B-4 65.72
C-1 68.90
C-2 69.21
C-3 68.31
Cc-4 69.52
E-1 —
E-2 69.21
D-1 68.62
ISOLATION 69.21
PATIENT ROOM 69.21
INTAKE/RECEIVING 69.41
Tank Temp S-12 0.00
Present Value

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 170.81

Universal Input[13]

GEO



Monday, Oct 16, 2023

195 Aurora Detention Center

G e North Building 3130 Oakland St.
cocllt® Seryicas™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower | Shower | Shower
# #2 #3 #4 #5 46 #7
a1 | 6%.1] | .
a2 | 7. e ol -] /I’ l’lla { L\
A-3 670 Q0 wl A/"\ b( ] k /
~ ' - L7
A-4 bb‘ 30 D 1 a 2\ /} £ —7’ ")4\\
B1_ | 70.90 [ ot \ 4
B-2 65 b I (/ N
B-3 65.1) o ‘I‘\_l \W/ T
:——] 1 / \_V v -7
B4 |[6S7 ’ 7 -
o1 03.90 Fecr f-*-f/a#%‘%@‘—s')
c2 | 9.2 ‘ Fi
c3 |©&3l
c+ | 69.5)
D1 |64.6A N/A N/A N/A
p2 |64 S N/A N/A N/A
e1 64,5 N/A | NA | N/A
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|Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
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Water:

Temperature Taken with a Fluke Mod 52 Digital Thermometer
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Temperature Log

South Building

Date: Monday, Oct 16, 2023

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A o< 5| |94 < \ a1
South-B é 7, , f 0‘1‘*3 ‘/\ AV
South-C 9,0 Jo7.7 I (1
South-D 68‘,) } OL?l/ l It \\
South-E é C7 ®) / Oh(' ?—\ U Ut
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South-Y 67: 9 /D “f- ( It l/
South-Z 67 7 / Ol/h 1 \ ¢ &/
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South SMISI Shower é, g/{ /O 7J ’ ) Qci \ a
MED ISO- Room 1 g, JO T N/A N/A
MED ISO- Room 2 gg/ ) '?Td' N/A N/A
MED ISO- Room 3 | &2, 4 /S N/A N/A
MEDICAL N/A N/A
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Temperature is taken with a Fluke Mod 52 Digital Thermometer




