Uongress of the United States
House of Representatives
Washington, B 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date:

Requested by:

Transmitted by:

28 October 2022

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: 4

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: 707

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

Female: I 77 |
Male: | 630 |
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: 0

How many people were brought into the facility this week?

Number of people brought into the facility this week: 65

How many people have left the facility this week?

Number of people who left the facility this week: 72

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: 240

Male: 165

Female: 75

New Cases Total to date since
CONFIRMED COVID-19 CASES: this week 3/30/2020:

Individuals Housed in GEO Facility: 0 915

ICE Detainees: 4 1210

ICE Employees: 0 >

GEO Employees:

0 2606

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

I I I




SUPPLEMENTAL NOTES:

The request for information was made on October 26, 2022. Electronic files were
received on October 26, 2022. The population counts are current as of 10/26/22.

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

O RN's*

6 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 10/25/22.

(*) Denotes a 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 thirteen (13) people at each provided
opportunity. Dorms that did not use the library were either empty, new intake, on
restriction, or detainees refused to use, per provided logs. Logs are current as of
10/21/22.

COVID-19 Updates:

Per the facility, there were no new cases amongst the GEO staff and ICE staff. They
reported 4 new cases among ICE detainees and no new cases among other GEO
detainees. Official COVID-19 statistics for "ICE Detainees Under COVID-19 Monitoring"
were provided by ICE staff and are current as of 10/26/22.

Statistics for "Total Individuals House in GEO facility" & "GEO Staff" are verified by the
Aurora Fire Department. The count is current as of 10/27/22.
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The ICE/GEO Detention Center in Aurora is operating under level "yellow" for COVID-
19, as of 10/27/22. 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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GEO Aurora ICE 10/24/2022
7:17:18 AM BCU

34130 N. Oakland St

Temperature
°F

A-1 67.91
A-2 68.71
A-3 -
A-4 63.70
B-1 68.90
B-2 66.11
B-3 66.20
B-4 67.61
Cc-1 68.42
C-2 68.31
C-3 67.50
C4 64.21
E-1 68.71
E-2 67.52
D-1 -
ISOLATION 68.71
PATIENT ROOM 67.61
INTAKE/RECEIVING 69.52
Tank Temp S-12 0.00
Present Value
BOILER-3 124.96
Universal Input[1]

169.77

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

GEO



GCO

Secure Services™

Temperature Log

South Building

Date: Monday October 24, 2022

195 Aurora Detention Center
11901 East 30th Street

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
(242> South-A V- o’c;up,‘év(
South-B §95 (74, !
South-C 11 [ |
South-D 699 olifed
South-E V4 ﬁ o1evpied
South-F A @ [{,;,uﬁ/*&x
South-G '{ g5 /&"f PA
South-L oo 1041
South-M Uretoped
South-N (0/0 ‘ [ ﬂ‘j l
South-X Ka, o4 |
South-Y o5 (1.2
South-Z ek 3 [0 2
South SMU up&z‘a/pn’oe.
South SMU Shower '
3 N/A
| | MED1SO-Room 1 | 7/ % /4. ) N/A N/A
__i MED ISO- Room 2 7l 2 1c4. ] N/A N/A
MED ISO- Room 3 | /[ 2 /4.2 N/A N/A
MEDICAL N/A N/A
PRINT: Sy Penson SIGN: %‘

Write Legibly

Temperature is taken with a Fluke Mod 52 Digital Thermometer




Monday, Oct 24, 2022
North Building

195 Aurora Detention Center

3130 Oakland St.

cocure Services™ Temperature Log  Aurora €O 80010
Date Unit | Dayroom | Shower | Shower Shower | Shower | Shower | Shower | Shower
#1 #2 #3 #4 #5 #6 #7
2423 | aa | 679 |7
Az 687 | 4]
A-3 s (4.}
A-4 éﬁﬁl ¢ ey 2-
B1 | 6829 [cA.]
B-2 gé', /UZ;
B-3 £6.2 A
B4 |67¢ loq. 2
C-1 £9:1 /M. 5
C-2 é ? ’ loY 4
ca |67 o4, §
L C-4 V94 [o4.
| pa | 702 (1c4.1 N/A N/A N/A
D-2 _71 g /7.) N/A N/A N/A
E-1 £4.7 ety ) N/A N/A N/A
E-2 €75 [cts.
\ ThI;l:Zpy 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: Sm_Hanson SIGN: %/
Write Legibly
Medical Showers Temperature Log
Name: Date:
ROOM 542 540 538 536 534 523 522 Tub Room
Air: sol | 642 | €85 £9 3 | €85 | €41 ﬁ”«fﬁ_’@’//_
water: | (6923 | 143 1oy | w3 | oy | 23 1647 /e 3
Temperature Taken with a Fluke Mod 52 Digital Thermometer




GO

- Secrire Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Time:OH()() AM_Time: ‘86@?@
’ | —

P, S

Cycle3 Date (Q-17- 22— Monday
| Shift Checklist AM PM Comments
No | Yes |No | Yes |
' All areas secure, N0 evidence of theft Y i
 Workers reported to work, no open sores, X P
| fever, cough, shortness of breath, chills, X Y ,
no skin infection, and no diarrhea }( “ ?
“Kitchen is in good general appearance 4 %< )
All kitchen equipment operational & clean X < (}ﬂﬂdf/ A |
All tools and sharps inventoried 4 X | j f
All areas secure, lights out, exits locked BR iy N
PRODUCTION SHEET Menu Items | cinn | pan | syrup| T-  marg diet | sugar | coffee | milk
oatmeal| cakes ham syrup
Breakfast Temperatures_|{ 1 51/ 7001 1/ 7493 ,ﬂ\f— AT AL 2g
Menu Items Sloppy | potato | carrot salad| dress | onion | bun cake |tea
Joes salad = -ing ‘
Tah TN I Ak Al A S U ==
) Menu Items Phlish | tice. | cabb | beans| marg oll” | drink | patty | bread
sausage age
Dinner Temperatures 1.l |IALD| 183 56| 40 LV eT 1401 aﬁ:ﬁf—#*
DISH MAC_HINE Temperature | Wash 150+ | Rinse180+ If Needed ;
Temperdtre sceo et | /57, /23  fwtry
Lunch | o ] 1
Dinner | |2 jow mp
Temperature Wash 110F | Rinse 110 F Sanitizer-200ppm
Breakfast | / 2&) L2 290 oot
Lunch /J(? / % 4‘@%’45&2(__
e Dmmer | (0| (\B | D07ppm
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 |7 710 o N
Record temperatures, Freezer and Walk-ins PM | -3.34 25 . (p 28, F
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE 4
Record temperatures Dry Storage Areas AM (A D ] '
Record temperatures, Dry Storage Areas PM - 0 U :
‘Hot- Water Temps in sink AM PM 3
2, | 1201 _ |
/) (qucd (0fr (22

Y&, )

Qe
Signature. Cook(_Sﬁp}rvisor (AM)

FOOD SERVICE%. N?@E‘

NE.A7220

¥

7V )
Z

ATE

Signaturg}ook Supervisor (PM)



FOOD SERVICE:
OPENING and CLOSI

Date: |0~ 1% 22

AURORA

GCe®

Seciire Serviges™

KITCHEN

NG CHECKLIST

AM Time: 83D pM

Tuesda Time: O Z-
= l.tﬁh_—_tﬁ_:& 10

i
]

Cycle 3
- Shift Checklist pPM | Comments

No _Y_eﬁ___lw\l_o_ﬂ Yes| |
11 areas secure, n0 evidence of theft L *____&:___V i
Jorkers re orted to work, no open sores, [— ___Il;_ ]

fever, cough, sh
no skin infection, and no

‘itchen is in

11 kitchen € ul

ortness of breath, chills,
diarrhea

ood general appearance
ment 0 erational & clean

inventoried

| |
___,;

T

i

-

D =" -
UDCIV\\(@

i
|
|
i
|

i
|
'
'
I
|

J11 tools and sharps e
\l] areas SeCure, lights out, exits locked pd
'RODUCTION SHEET | Menu Items bis- | fruit | marg | sugar “offee | milk | eges | bk |
cuit sau l
3reakfast Temperatures \\& Ly ‘g;t 1% izl' ET Sl | — |1
Menu Items taco span | beans salsa| left shred | tort tea grm stew 1
meat rice -illa tkey | tom l !
I ; jriee | |
_unch Temperatures_ | 1€ | 1] [l 39 E
Menu Items ckn whip | gravy | ped bread
patty pota carr
Dinner Temperatures 24,0 1220 108[ 731 T 4o [
DISH MACH Wash 150+ Rinse180+ | If Needed
oIt Breakfast w

INE

Temperature
150
|

I\ X

Lunch
Dinner

ugq
1% |

Temperd ing fo man
B TR Dinner [UO . [ Uz [ew) 84
POT and PAN SINK I,w Wash 110 F Rinse 110F | Sanitizer-200ppm

A
120 200 P

FREEZER and WALK-IN

Record temperatur

es, Freezer and Walk-ins
es, Freezer and Walk-ins

Temperature

—

AM

[ S
[ 2.5¢ [IMes —
MM 95k 7
Temperature 45-80 Spice Room

| Walk -i

Walk-in
35-40F

35-40F

Freezer 0
or below

|
|
|

Record temperatur
DRY
STORAGE - !
Record temperatures Dry Storage Areas AM lo 7 2
Record temperatures, Dry Storage Areas PM D%y o ,Z v / ::,
“Hot- Water Temps in sink AM / | |
I i 1 ! |/ ,

L e
Signature,%.ook SupervisorL M)

SERVICE MAN GER

FOOD




Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: O3(6 AM _Time: / 7MPM

Cycle 3 Date: |(-14-22 Wednesday
Shift Checklist AM PM | Comments
No |Yes |[No | Yes |
All areas secure, no evidence of theft X o
Workers reported to work, no open sores, A L :
fever, cough, shortness of breath, chills, A .
no skin infection, and no diarrhea v *

Kitchen is in good general appearance X N B
All kitchen equipment operational & clean X X @ Ke+tle (_J,,.,.;n,_ ]
All tools and sharps inventoried X % Stackable  Wrelhmer -
Al areas secure, lights out, exits locked TR NS X - waork ;
PRODUCTION SHEET Menu Items oatmeal | pan | syrup | Bk | marg | sugar coffee | milk B | i
cakes saus
Breakfast Temperatures | (46 |35 v )| 3¢ | kx n+t | 31 |&r o
Menu Items BBQ Pinto | pota “cole | bun cake Tea chees | marg | fruit
ck bean | salad | slaw '
Lunch Temperatures | [ 59 |/12 35|28 T [T e 56 |35 |28 ‘
Menu Items fidelo | green | lett dress| bread | fruit drink | chees | carrt |
meat sa | bean -ing ' |
Dinner Temperatures | (90 |[¥5 HO |RTIRT RT [KT [ 3% 135 | !
DISH MACHINE Temperature | Wash 150+ Rinse180+ | If Needed
“Temperire acedng o FANTEers oIS Breakfast | 154 | |20 Y Lo Tert
and el R Lunch | (53 ‘29 Sy [pleng?

T L R e Dinner |5% 123 L Lemd
POT and PAN SINK Temperature | Wash 110F Rinse 110 F Sanitizer-200ppm |
FmalRmSeTemPsdetennmed?N chemicatagent used . | Breakfast (2.5 123 >
YR SN SRES. 1T 2 S Lunch l Z} 123 oo i
T et e AR = Dinner 12 [ N~
FREEZER and WALK-IN Temperature Freezer 0 Walk-in alk-in
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins HJ02=_ AM | S, 32 i 3645’_ﬂ
Record temperatures, Freezer and Walk-ins | PIUJE wek o PM 0%n39 | 35.¢ 3%.% .
DRY Temperature 45-80 Spice Room | Store Rm .
STORAGE
Record temperatures Dry Storage Areas AM 6Y JA|
Record temperatures, Dry Storage Areas PM S~ S~ !
Hot- Water Temps in sink AM PM ;

21 125
L, 16/l2l22 1 Mo /Qﬁﬁﬁ_l_
Signature, Cook Supervisor (PM)

Signatﬁre, Cook Supe?visor (AM)

Y 7

FOOD SERVICE MANAGER
NE_AD20

IDATE

/0’/2,‘( ( zl



GCO

Secure Services™
FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST
Cycle 3 Date:)0-20-21 Thursday Time: 036§ AM Time: ”M LO@
Shift Checklist AM PM Comments
No | Yes |No | Yes
All areas secure, nO evidence of theft e Gl
Workers reported to work, no open sores, x v e
fever, cough, shortness of breath, chills, X L §
0 skin infection, and no diarrhea <L v |
Kitchen is in good general appearance ¥ v o
All kitchen equipment 0 erational & clean X v mﬁm
Al tools and sharps inventoried - K v .
All areas secure, lights out, exits locked B \ |
PRODUCTION SHEET Menu Items | cream bk | coff fruit | sugar | milk coffee | egg | Bran | mar
rice saus | cake flk |g |
Breakfast Temperatures 42 |19 R | — [ RUIRT |3 <« 11T 199 RT |38
Menu Items | Ench | span pinto| salsal dress salad | marg | corn | appl chee | tea
casser |rice | bean | -ing bread | crsp |
Lunch Temperatures | 187|180 [12RT KT 33= 3g | RT_|3% |3+ ¥
Menu Items | fajita | onion refii | salsal grill | Tort | drink ckn carr | cele | mu |
pepp | bean pota | -illa ot - |ry |st |
Dinner Temporatues AgA_| W6q 1k | €7 190 [€1 | £ {ga | ag|xeT
DISH MACHINE ' Temperature Wash 150+ | Rinse180+ If Needed
Temperature aseordig 1o mamaeter s specifieaions _| Breakfast | [ 54 | | 2D SH ) oo et
i chemial sgentused PRl R+ Tonch |1 356 25 59 55 ot
Ay S A e Dinner [z L&l Lo :
POT and PAN SINK Temperature Wash 110 F | Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chert il agent used . Breakfast | ]| (L | e fpm N
S L R e D S e fiihe, Dinner l [ OO 1O 20p /)
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
| or below 35-40 F (| M__
Record temperatures, Freezer and Walk-ins AM | ~-13.2 2% | 3+ |
Record temperatures, Freezer and Walk-ins PM | ~\% 7 k Q < 54'_0 & l:
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE " :
Record temperatures Dry Storage Areas AM leS . Z
Record temperatures, Dry Storage Areas PM [
Hot- Water Temps in sink PM /

(DA

e e B
Signature, Cook Supervisor (AM)

FOOD SERVIC

AT A.0.00




Secure Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 3 _ Date: / DH-2]-2 Friday Time: < (AM/ Time: I@{E PM

Shift Checklist AM PM Comments
No Yes | No Yes_

—

do L

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 diarthea
Kitchen is in good general appearance
All kitchen equipment operational &clean | Y )&
All tools and sharps inventoried
All areas secure, lights out, exits locked ik
PRODUCTION SHEET Menu Items | cereal | gravy

PIAPEPE

R

fried bi;-'lk fruit | marg | sugar | coffee milk | PB

pota
Breakfast Temperatures Al |l dL1(88 | AT | I T | 38| AT AT 2§ Vil
| | green cole | ket- bread brovil tea egg | frait

Menu Items | tuna grill

salad pota | bean | slaw | chup nie salad

Lunch Temperatures b(ﬁ 190069 (2 | BT \&T AT Rl 265 KL
Menu Items Chili pinto | corn salad| dress | marg | roll drink | chee | grd | carr
mac beans | salad -ing se tkey | ot |
Dinner Temperatures | 190, | 1el0 o400 | T | 40 | BT | &1 HD 1350 40
DISH MACHINE - Temperature | Wash 150+ Rinse180+ | If Needed i
Termperatis ace Fding to Tacaeiure S 0o Breakfast | [5S /Z0 /0w tenp |
Lunch (s6 [0 w A p

/=%
Dinner (D5 [0 [ow MA

POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Fma}RmseTampsxieterm’imﬁ%ycb ical agentused - Breakfast /20 A8 2 OOppp~— |
: R Lunch 123 123 200ppa1
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 |[—22- B 37T ;
Record temperatures, Freezer and Walk-ins PM | -2.9 22 ‘R/ ZC- ﬁ_
DRY Temperature 45-80 Spice Room | Store Rm o
STORAGE
Record temperatures Dry Storage Areas AM (X (29
Record temperatures, Dry Storage Areas PM (25 { /)fP) |
Hot- Water Temps in sink AM PM J
| 3o 25 ]

—————

% 10(21 /22 %hadt’a 10’21 [22

Signature, Cook Supervisor (AM) - Z/ " Signature, Cook Supervisor (PM)
4 ﬂ/ | [ Og t&ff / 4
FOOD SERVICE MANAGHRR~ / DAT

‘NF-6-2-20




clc,

Secure Services™

FOOD SERVICE: AURORA KITCHEN

OPENING and CLOSING CHECKLIST

1835w _)

FOOD SER
NF.A-2-20

Cycle 3 Date: [0 /ﬂ, [ 11 Saturday Time: (9330 AM Time:
Shift Checklist AM PM Comments
’ No | Yes |No | Yes
All areas secure, no evidence of theft A~ k- Be
Workers reported to work, no open sores, A \L
fever, cough, shortness of breath, chills, A Y.
1o skin infection, and no diarrhea 4 Y- o
Kitchen is in good general appearance 4 ~
All kitchen equipment operational & clean y Z O Kettle ot O wolenrer Aue
All tools and sharps inventoried £ X )
Al areas secure, lights out, exits locked e v b &
PRODUCTION SHEET Menu Items oatmeal | scram| gravy | b bis marg | sugar coffee | milk | chee | Diet
eggs ééﬂ cuit se Jelly
| Breakfast Temperatures 1A F 3% 1Aag 5] 21 3¢ 7 KT 27 139 [ ¢r
Menu Items turkey | veg | comn | mayd musta bread | cake | tea Grill | fruit | lett
sliced | bean | salad rd chee
Lunch Temperatures | e | (AL (ol 2T 7 |7 + |17 75 pT |3
Menu Items meat mix | rice | dress| salad | ketch | marg drink | roll | patty | frui
balls veg -ing up t
Dinner Temperatures | (A4 0 a3 VAo 20 4O vy | BT \%b,| 7
DISH MACHINE Temperature | Wash 150+ Rinsel180+ |IfNeeded
Temperiur accoring 1 HATEGUIET S SpeoAns Breakfast | /59 //G | lew) demp
iR Luch _|/5% | /20 w ferts
Dimner__| | ©2 [ 32 Lo %
Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm |
Breakfast /22 /20 | Q00 W&f .
Lunch /LY /2 Q0UNpar !
Sl e e Dinner 15 (20 | Dooppt
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-in |
or below 35-40F 35-40F ,
Record temperatures, Freezer and Walk-ins AM |—| 25 's 55
Record temperatures, Freezer and Walk-ins PM | — 12, 3> 34 g !
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE | E
Record temperatures Dry Storage Areas AM P e 3
Record temperatures, Dry Storage Areas PM (p9 ;
Hot- Water Temps in sink AM PM B
W1 20
b/z2 (11 N o[22 -2
Signature, Cook ervisor (AM) y Signz:f"re, Cook Supervisor (PM)
| 7 Jo[24[7%
" PATE"



ceo®

Secure Servicas™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Timi(‘)a/ct@ Time: 1%@ PM

Cycle3 Date: /0-J%- 22 Sunday
Shift Checklist AM PM Comments
No | Yes | No | Yes -
All areas secure, no evidence of theft X e
Workers reported to work, no open sores, pd 2 - B
fever, cough, shortness of breath, chills, 1> i B
1o skin infection, and no diarrhea > v )
_gitchen is in good general appearance ,M aN ) v .
All kitchen equipment operational & clean v ) 4 e 5 dewn o
| All tools and sharps inventoried ] vV N
All areas secure, lights out, exits locked T 3 7
PRODUCTION SHEET Menu Items cereal | scram| T-ham cinn salsa | tort sugar | coffee milk | bran | bre
eggs roll -illa flks |ad |
Breakfast Temperatures | /2T 199 195 LT | 1 2T (2T | K R Kl@#
Menu Items ckn pota | Carro| lett | gr | onion bread | tea PB salad | frui
salad salad | celery ﬁ?'é t
Lunch Temperatures | 9% 244 24 174124 | I<] T [ 8 g
Menu Items Salis gravy | beans | rice carrot | tort cake | drink | chee | fruit
steak -illa se ’
Dinner Temperatures @[ #1190 M By | et | r | pT |40 ] 27
| DISH MACHINE Temperature | Wash 150+ | Rinse]80+ If Needed i
Empexa o according fo-manufagturer's specifications Breakfast s H ] / j 7 an qu_ ;
TR ' et T1C] b | Jawual
SR T R Dinner 135¥ [ L4 (o
POT and PAN SINK Temperature | Wash 110 F Rimse 110F | Sanitizer-200ppm |
il Rinsé Tormps detortined Breakfast | [ 745 | dﬁ h%_,’h
> Lunch / 7 5 VE 9 FFM |
it e Dinner 1277 127 | 200PM
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in Walk-in |
or below 35-40 F 35-40F ‘
A —
Record temperatures, Freezer and Walk-ins M [~ ]hH |
Record temperatures, Freezer and Walk-1ns PM | —~2.5 4 . \5_!
DRY Temperature 45-80 Spice Room | Store Rm '
STORAGE b . e
Record temperatures Dry Storage Areas AM A ?j A 7 ___
Record temperatures, Dry Storage Areas PM ~/o 70 !
Hot- Water Temps in sink A PM L
o /=7 120 —

[/

ey

=7

Signature, Co%f{)ervisﬁf'(AM) Y A

.

/C’/

o[22

FOOD SERVICE MAm’,!cGE?/

NF-6-2-20

DAJE

[ /on

Signature, Cook Supervis (PM)ﬂ

—_—



