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MW ashington, BC 20515

ICE AURORA CONTRACT DETENTION FACILITY
ACCOUNTABILITY REPORT

Date: 1 December 2023
DAY MONTH YEAR
Requested by: Alejandra Zepeda District Operations Coordinator

NAME POSITION

Transmitted by:
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: 897

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

Female: I 60 |

Male: | 837 |
Nonbinary: 0

Prefer not to say:| 0 |
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How many people formally counted in this facility identify as transgender?
Number of people that identify as transgender: 7

How many people were brought into the facility this week?

Number of people brought into the facility this week: 111

How many people have left the facility this week?

Number of people who left the facility this week: 133

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: 218

Male: 162

Female: 56

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 1613

ICE Employees: 0 B

GEO Employees: 1 326

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 12/12/23 and it was received on 12/12/23.
The population counts are current as of 11/28/23.

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

7 RN's

7 LPN's

2 Psychologists

1 LCSW

1 X-Ray Tech.

4 Tele-Psychiatrists

Staffing information is current as of 11/28/23

No changes in staffing level from the previous week.

Law Library:
The below table indicates how many people from each pod request access to the law
library during the time period indicated.

Dates: 11/20/2023-11/25/2023

Morth Annex

Al 251A 0
A2 42(B 2
A3 a0|1c 3
Ad 41\D ]
Bl 0|E 0
B2 21(F 0
B3 7|6 0
B4 0L 0
Cl 32(M 0
c2 0N 2
c3 9| 2
c4 200 2
El 14|12 1
E2 1{RHU 0
D1

D2

Version 1.4




Nationalities:

The following are the most represented nationalities among migrants:
1.Venezuela

2.Russia

3.Mexico

4.Uzbekistan

5.Peru

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

Temperature Checks:
Logs provided, see attached documents.

COVID-19 Updates:

Per the facility, there were no new cases among ICE and one (1) new case GEO staff.
They reported no new cases among ICE 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 11/28/23.

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 11/30/23.

Version 1.4
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Saciirse Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle 5 Dpate:j|-2.L. 2% SUNDAY Time:s200 AM  Time|3(cG PM
Shift Checklist AM PM Comments !
No | Yes |No | Yes
All areas secure, no evidence of theft X ¥ |
Workers reported to work, no open sores, 4 )2 |
| fever, cough, shortness of breath, chills, N \',( J
no skin infection, and no diarrhea ¥ v i
Kitchen is in good general appearance 4 ‘(/
All kitchen equipment operational & clean < \¥ L
All tools and sharps inventoried < P 1
All areas secure, lights out, exits locked Gt aka. \s ‘
PRODUCTION SHEET Menu Items | eresm | scrm | Bk lort | salsa | cake | sugar | coffe | milk | Bran | PB |
‘ﬁw egg | saus | -ills e flks
Breakfast Temperatures | |STO [1S85 |ISLS” V| o+ | | RE [t (397 Lt
Menu Items | Char | pota | cole | lett | onion | mayo bun | chees | fruit | tea '
broiled | salad | slaw must e
Lunch Temperatures | 2004 [370138/ 4ol |3%1 (o1 | PT |5 B0 140 | 2T
Menu Items Red Polis | rice | hom| salad dress | tort | drink | cake . Beef | frt
beans | sausg iny -ing | -illa patty i
 er Temperamres | [1] 1311109 [[le| 32 (AT | BT (AT [AT1 7o KT
DISH MACHINE Temperature | Wash 150+ | Rinsel80+ If Needed
Temiperature accordmg tomatf acturer’s specifications | Breakfast / 52 /SR (o Te o
e malRne Lunch | [ D TS I Ve
P R e DR [ Dinner ) ‘5‘6’ | 5 }ﬁahd‘-fnf_
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200pp
“Fil Rine Temps Qe by Chemical agen 150 Breakfast | [17.5 | /(5 3 | 2z0ppe
S & : ' Lunch . i o 200 Du f _J
_ . 3 Dinner 41 L 1 ®) m i
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Ealiin \ i
or below 35-40F 35-40F
Record temperatures, Freezer and Walk-ins AM 4.2 =27.% 3599
Record temperatures, Freezer and Walk-ins PM Lo 33 39
DRY Temperature 45-80 Spiée Room | Store Rm ’
STORAGE
Record temperatures Dry Storage Areas AM L o O &L O |
Record temperatures, Dry Storage Areas PM e O D '
Hothﬁ‘ﬂa‘h’l'emps in sink AM PM i
/24 | [ 2]
%/ o, //~2&23 ,
*:s’gz{alu‘?@ ok Super y{AM) 'Signature, Cook Supervisor (PM)
— LIt JfATF 7
FQOI; SERVICE MANAGER DATE

~6-2-20
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SRcLre Servicss™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Cycle S Date: . ! -& 5 - 9 3 SATURDAY Time: 3 %S’ M ) Tlméq oD PM
Shift Checklist AM PM Comments |
No | Yes |No | Yes __:
All areas secure, no evidence of theft b i ' |
Workers reported to work, no open sores, N X
fever, cough, shortness of breath, chills, ) a \Z
no skin infection, and no diarthea X ¢
Kitchen is in good general appearance X \i#
All kitchen equipment operational & clean X ¢ |
All tools and sharps inventoried X ¢ ]
All areas secure, lights out, exits locked 3 (& ¥
PRODUCTION SHEET Menu Items | eat— | scrm | T- jelly| cinn | bis- | marg | coffe | suga | milk | frt
Dry C-EI{C‘Q meal | egg | ham roll | cuit | € r
Breakfast Temperatures Mt s /4’47[&(}.‘4-— '(Z‘{“ 2T 1ZZY | RU | K1 %% |57
Menu Items | ckn Pinto| gr | lett | pota |onion |bun | grill |tea | brea S
patty | beans| beang salad | chees d
Lunch Temperatures |45 |79 |[FHG| 26| 40 | 381 | I pS0 | Pr  PT —
Menu Items Salis | pota | cabb | mix | roll marg | cake | drink brea Je[ly PB
steak -age | veg | d )
ner Temperawres /19 1729 /33 100 | AT (3% [FT IRT [RT |RT KT
| DISH MACHINE ’ Temperature | Wash 150+ RmselS(H- If Needed
Temperatur -according to manufacturer’s spcmﬁcatmns Breakfast 50 | Lo Feiny '
an 'knt usedm Fma} Rmse gt ,', Lunch / »"74 5 | /DJ,"'/ ;fag(:,(‘{_&-f;m
I8 S s ‘ i Dinner / b g I I 2.5 o ]}{_/‘M|
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-700ppm
Final Rinse Temps determined by chemical agentused Breakfast | /75,2 | F/G.7 | 200 o0
LR T o S Lunch Jils, 15 200 ‘wﬂ/
ity Dinner 1, L5 | 2w pom
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 |-0- 4 2 4.l 257 - |
Record temperatures, Freezer and Walk-ins PM |— LL %—?) A ;
DRY Temperature 45-80 Spicd Room | Store Rm
STORAGE |
Record temperatures Dry Storage Areas AM 7O e i
Record temperatures, Dry Storage Areas PM 2 66
Hot- Water Temps in sink AM PM
ST /7] 5
A . 7 - ~
dzzw’f -(/g‘ca Qy/g - B
Signatuf"éi Cook Supervisor (PM)

-,ic,nature ook Superyisor ‘AM)
1) Q%;

0915 SERVICE MANAGER

NF-6-2-20
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Securg Services™

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

%‘*m///ﬁ ot

[ 73

Fog)9 SERVICE MANAGER
5-2-20

DATE

Cycle5 Date: //-24-23 FRIDAY Time: 249 gﬂ; Time: ]%1\'1
Shift Checklist AM PM Comments |
No | Yes |No | Yes ]
All areas secure, no evidence of theft V !
| Workers reported to work, no open sores, 1% Y
fever, cough, shortness of breath, chills, L 1Y
no skin infection, and no diarrhea V4 ¥ |
Kitchen is in good general appearance \¢ \ ]
| All kitchen equipment operational & clean e ]
| All tools and sharps inventoried | M v |
| Al areas secure, lights out, exits locked e e \/ i
PRODUCTION SHEET Menu Items |.cereat | gravy| grill bis- | fruit | marg | sugar | coffe | milk | eggs | PB
Oat pota | cuit
Faa® ¥ -5
Breakfast Temperatures | / 74.3 (S5 1 U4+ E1| 29| 57 | _r | &t |29 29 NHA
Menu Items | Ckstir | rice | corn | peas| bis- | marg pudd | chees | tea | fruit | o
fry cuit -ing |e |
Lunch Temperatures | | 7@/ | 133+ 7 is] | PT | 2811390 40 (2T O |
Menu Items | tuna | grill | Pinto| cole| ketch | bread drink | egg s |
2 salad | poto | beans| slaw| -up ' salad |
ser Temperatures | 42 1|73 | 191 5% AT | A | RT (32 | |
DISH MACHINE Temperature Wash 150+ | Rinsel80+ | If Needed
I‘ empera‘_: e accQ» “mg m_manufacmrer s spemﬁcations Breakfast /65. /22 /M 9
; i ‘ Lunch |48 [ 57‘?( Lot W_nuD !
Dimer | /55 | 125~ | Lz
POT and PAN SINK Temperature | Wash 1 I0F | Rinse [10F Sanitizer-200ppm |
Final Rinse ”"PSﬁ&teﬂnmedb " 'chbmlwf aﬂeﬂtused Breakfast [ 2[. O [ [Z- 2eC YT 4_
vEs Lunch 112 [t5 9% 5. 55”“”—{
e s e e Ty Dinner L UG | 200 ppw
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 -4.2 2Y, | [ 23 |
Record temperatures, Freezer and Walk-ins PM |— 3 Zy% | 32 |
DRY Temperature 45-80 | Spice Room | Store Rm |
STORAGE :
Record temperatures Dry Storage Areas AM (o5 20 |
Record temperatures, Dry Storage Areas '~ PM = 0 |
Hot- Water Temps in sink AM . PM |
= Kk's lt [ |
/A Lz
M,U va/ U EAC : -
mgnature Cgok Superwsor (JAM) ° — Ny Signat‘u/re, Cook Supervisor (PM)



G

Becure SErvices

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time: 303 AM Time:‘-g%g PM

NF-6-2-20

Cycle S Date: | |.2323 THURSDAY
Shift Checklist AM PM | Comments |
No | Yes |No | Yes |
| All areas secure, no evidence of theft v |V, |
| Workers reported to work, no open Sores, \( u// |
fever, cough, shortness of breath, chills, 4 v,
| noskin infection, and no diarrhea v V ‘
Kitchen is in good general appearance X |V '
All kitchen equipment operational & clean ~L \Z,_l__ |
" All tools and sharps inventoried L | B
All areas secure, lights out, exits locked TIEE O
PRODUCTION SHEET | Menu Items | éry B m T. |esew | marg | sugar | coffee | milk | fruit
cercal | ewit ham | ¥ '
Loostnds
Breakfast Temperatures |/£]S.2 | — 1S /| 134 | e | A& 3T | - gt
Menu Items | turkey | gravy| Swee Stuff roll | marg | Pmk | cake |tea fruit |
pota | ing cake
Lunch Temperatures (484 |¥5{ iHBE iz | 213 o1 27 e 40O
Me a3 i1 Mix. |« g | Fruit.| cotn drink | le sas fruit |
o ftems ’ﬁ%\m éfé? \A\% %t (é%%k"t ‘,g\zvgx MEM D or%z)/ B
| ner Temperatures | 73S “h- | &l |- b 7 |V 6 B1 | £
"DISH MACHINE = Temperature | Wash 150+ | Rinsel80+ If Needed i
Temperature according ! to manufacturer’ s spemf ications Breakfast | / CJ‘ / Q C{ (_ o lu,C ) |
“and chemical agent used in Final Rinse : Lunch j4 9 /3 B b Yor e
O Dinner /5% A Joydemy
POT and PAN SINK Temperature Wash 110 F | Rinse 110 F Sanitizer-200ppm
Fmaiﬂmse"l"empgdetenmnedby chemic_glf.agén‘x%séd.. Breakfast /7 ns 2 Cogr 4‘
2 el e Lunch 115 11D 20 C,QJM |
Dinner ]}’7 I é S P0m J
FREEZER and WALK-IN Temperature Freezer 0 | Walk-in | Walkin |
or below ; 35-40 F 35-40F |
Record temperatures, Freezer and Walk-ins AM | 3. %S T 3 4 7|
Record temperatures, Freezer and Walk-ins PM | —54:h 2.2 g , . x-" |
DRY Temperature 45-80 Spice Room | Store R |
STORAGE )
Record temperatures Dry Storage Areas AM /o4 (e
Record temperatures, Dry Storage Areas PM "L 2
Hot- Water Temps in sink AM PM S A0 e
. /24 1557 IS
A //-23-23 [ feudn
“ /_gna__ é: Cook Sl_lpsﬁisor (AM) Lo Signaﬁire, Cook S!jpervisor (PM)
A e A 7473
__FOBD SERVICE MANAGER "~ DATE —



FOOD SERVICE:

Secure Servicas™

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

“Cycle 5 Date: [|-77-2> Wednesday Time:20 AM  Time: [/3 PM
Shift Checklist AM PM Comments
No | Yes | No | Yes
All areas secure, no evidence of theft %
Workers reported to work, no open sores, - v
| fever, cough, shortness of breath, chills, X v '
no skin infection, and no diarrhea 4 v
Kitchen is in good general appearance X v
All kitchen equipment operational & clean X v
All tools and sharps inventoried { v
All areas secure, lights out, exits locked e A v
PRODUCTION SHEET Menu Items | farina | scrm | gravy| bis- | marg ‘ sugar | coffe | milk | fruit | chee |
eggs cuit e se :
Breakfast Temperatures /1S3 Ve 31527 i+ | 32 | &f | | z¢| 0 38 i
Menu Items | Tahitia | rice | gr | salad| Pinto | dress |corn | marg |tea | dice | frt
chicken beans | bean | -ing bread ck
Lunch Temperatures 1G9 7| 21193 |38 8 i87-¥|88-% |90 &1 19451412
Menu Items | Ck leg | grat | mix | roll | beans | cake | marg | Egg | drnk | fruit | s
pota | veg salad _! i
Ninner Temperatures | (49 | 16&7 1523 £T /70 L7 | 3Y | B | T 7B
_SH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed i
'Temperature according to- manufacuner's spccxﬁcatmns Breakfast SS /<9 /o Terd |
| in e ' Lunch iSW 15% oW oy’
Dinner \S | Sz | 1OCOSIEMM
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm
Final Rinse Temps determined by chemical agent used Breakfast VA /(7 7 20 |
; ' ] Lunch /1< 2 [H#E 3 QODFP’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 —?,L( 3./ | B8, {
Record temperatures, Freezer and Walk-ins PM |-l 9 2% | | EcR
DRY Temperature 45-80 Spice Room | Store Rm ; ]
STORAGE i ; |
Record temperatures Dry Storage Areas AM (. 20 il —~ | 3 |
Record temperatures, Dry Storage Areas PM (O CoO 5. / |
Hot- Water Temps in sink AM PM 7 / i
B /24 [23 |

—

.-:‘_%g%_ o W22:25

Kl/tqd £

gnatune Cook‘sdw)s'or (AM)

. P
'.\ ; \__,»—74.‘_ \ ]J’()/q,, .
\F/OOD SERVICE MANAGER " DATE

NF-6-2-20

Signature, Cook Supervisor (PM)



Sectire SBIvices”

FOOD SERVICE: AURORA KITCHEN
OPENING and CLOSING CHECKLIST

Time:D363 AM_Time: \€20y M )

Cycle 5 Date:i1-21-23 Tuesday
Shift Checklist AM PM | Comments - |
- No | Yes |No | Yes !
All areas secure, no evidence of theft Y _4
Workers reported to work, no open sores, X V4 i
fever, cough, shortness of breath, chills, Y v _l
no skin infection, and no diarrhea A e -
Kitchen is in good general appearance X v |
| All kitchen equipment operational & clean % v’ _]
All tools and sharps inventoried Y v j'
All areas secure, lights out, exits locked %4 v’ |
PRODUCTION SHEET Menu Items | cereal | pan | syrup| T- fruit | marg | sugar \ coffe | milk | PB i
cake ham e ‘
Breakfast Temperatures | ¢+ |/SG | & & | e+ |3l | e B |/ | i
Menu Items | fidelo | meat | car | dresq salad | garl |cake | sauce |tea |chee brd
sauce| rots | sing bread se

Lunch Temperatures  (\A3.H 1937 112 DI35°4 35 (LT [T (183 (0T [543 | AT
Menu Items | Ck frd | gravy| pota | gr salad | dress | roll drink | mar | fruit | P& |

2 steak ' bean -ing g
__aer Temperatures | LG0T (6% 300 1qq 158 |11 | &1 |£T =% 21 /5*5’
DISH MACHINE Temperature | Wash 150+ | Rinsel80~+ If Needed
Temperamre actordmgi 0 manufacmrm SSpCClﬁcatmnS Breakfast /59 /‘ ya ! pto T3 !
d Chemical Ritse: Lunch 15F s Lopw/ a3 {
: = sy ' Dinner 15 12 b | & Fevf |
OT and P AN SINK Temperature Wash 110 F Rinse 110 F Sanitizer-200ppm |
Final Rmse Tcmps dcwmllﬂcd by chmeal agmt E}Sl’fli Breakfast / /" (7/’ 7 / / 3 Z Q{X.i T '
ol SR Lunch (12,3 /3,72 oo |
CSRE i Dinner Ly f1g S PFm Jl
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 |=4 ¢ 24- 5 S 7 ;
Record temperatures, Freezer and Walk-ins PM |- 7, | TE. K 23S, _!
DRY Temperature 45-80 Spice Room | Store Rm l
STORAGE

Record temperatures Dry Storage Areas AM /2 (20 !
Record temperatures, Dry Storage Areas PM O (722 |
Hot- Water Temps in sink AM \ . PM Lo 4 O |
D /24s 21D - | |

= 7 -
~ 7\/-';/‘:74 - //’9/'9.3

“sighature, Cook Supé%.lsor (AM)
%

e

\- 2223

/ F’.D 'SERVICE MANAGER
NF 6-2-20

DATE

K\Ml’\d Ko

Signature, Cook Supervisor (PM)



FOOD SERVICE:

AURORA KITCHEN

OPENING and CLOSING CHECKLIST

Seciye Services

CycleS Date: | I90-93% MONDAY Time: S{S { ﬁ‘) Time{2 LD PM
Shift Checklist AM PM Comments |
No [ Yes | No | Yes
All areas secure, no evidence of theft | X ' ‘
Workers reported to work, no open sores, | X \¢
fever, cough, shortness of breath, chills, ¢ \u
no skin infection, and no diarrhea W N
Kitchen is in good general appearance 4 ~£
All kitchen equipment operational & clean X
All tools and sharps inventoried X N B
All areas secure, lights out, exits locked S N »
PRODUCTION SHEET Menu Items oat— | scrm Jelly | bis- | marg | sugar | coffee | milk PB | fruit
meal | eggs cuit
Breakfast Temperatures | | 22|15 24 B %9 | R+ B+ | 39| Rt| 37
Menu Items | Beef | Pinto | rice | lett | bun | mayo | spin- | fruit brea | tea
patty | beans must | ach d |
Lunch Temperatures _[|@ -1 _|i85)| i8I 3‘74!‘{0 T i3] | 230 BT €T
Menu Items | THam | peas | beans| car | marg | com cake | drink Mac | fruit | salad
Mac rots bread chees
] ler Temperatwres 1] 39 1175 /3% /6038 RT [RT [RT (/7 IRT.73
DISH MACHINE Temperature | Wash 150+ | Rinse180+ | If Needed
Temperature according to manufacturer’s specifications Breakfast /5% 77
and chemical agent used in Final Rinse Lunch <P (19 locodemD
s Dinner L ijb/ {72 9 Lour Bmg |
POT and PAN SINK Temperature Wash 110 F Rinse 110 F Samtlzer-ZOOppl'n
Final Rinse Tenips determined by chemical agenit used Breakfast | / 25} [/ 20.%5 | 2 20 P |
ORI Lunch il HE) DLO ”)O"U{
R A R Dinner t{q Li o 200 m&m
FREEZER and WALK-IN Temperature Freezer 0 Walk-in Walk-
or below 35-40 F in
35-40
F ot
Record temperatures, Freezer and Walk-ins AM | -2l 40(, | Z¢ ]'
Record temperatures, Freezer and Walk-ins PM |— 99 LD
DRY Temperature 45-80 Spice Room | Store Rm
STORAGE
Record temperatures Dry Storage Areas AM (2O O |
Record temperatures, Dry Storage Areas PM @ O 28 |
Hot- Water Temps in sink AM _PM |
/2] /20 |

AM/(/&KG(

ngnatur& 'Coo uperv1sy

/[ A33
DATE

FOOD fg?(VICE MANAGER
NF-6-3-20

Siﬁé‘ﬁﬁé, Cook Supervisor (PM)




GEO Aurora ICE 11/27/2023
7:03:30 AM BCU

3130 N. Oakland St

Temperature
°F

A-1 67.52
A-2 68.11
A-3 68.11
A-4 68.42
B-1 68.42
B-2 68.11
B-3 68.42
B-4 71.60
C-1 67.81
Cc-2 69.71
C-3 68.31
C-4 68.71
E-1 -—
E-2 69.80
D-1 70.31
ISOLATION 70.81
PATIENT ROOM 70.00
INTAKE/RECEIVING 66.51
Tank Temp S-12 0.00
Present Value

BOILER-3 0.00
Universal Input[1]

LAUNDRY ROOM MAU-2 and BOILER-4 168.83

Universal Input[13]

GEO



Monday, Nov 27, 2023
North Building

195 Aurora Detention Center

3130 QOakland St.

Eorure SorviEes™ Temperature Log Aurora, CO 80010
Date Unit Dayroom Shower | Shower | Shower | Shower | Shower Shower | Shower
#1 #2 #3 #4 #5 #6 #7
a1l (675D e VAR
a2 | 6% ] AT )
A3 | GG/ I - ,%\
A4 |GY.D },/J%—IAKMA ) /)
Bl |04 YL o
B2 |6 ) Reciledlofnin | 741§
B3 | 0% 42 z
B4 |71 60 e m /SM
c1 |67 ¢l — / NI/
c2 | 69.7] |
c-3 | ¢4 .3
c4 | 6%.7)
D1 | /03 N/A | N/A | N/A
p2 | /0-3] N/A | NA | N/A
g1 | S5 N/A | N/A | N/A
E-2 Q)? §0
Phy
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: '?F»[ N 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




195 Aurora Detention Center

Temperature LOog 11901 East 30th Street

South Building

GCO

Secure Services™

Date: Monday, Nov 27, 2023

Aurora, CO 80010

Unit AIR WATER/sink Shower #1 | Shower #2
South-A G/ o - | AN V1
South-B (-5 O (O "{’ O I 4
South-C Qj 7 C{ / Qtf; } ]( \1/(
South-D 677 JOY. O I N
South-E £§/7 . | I W
South-F 647 1 O/ L d
South-G 7/ ok f) OL(' (%_ \( W
South-L %0 | /0% T K Y
South-M D7 | [Ofo g \
South-N ), | [o4. % | ( |1
South X /0.4 (0% ) Co |V
South-Y 70« 3 / ) Lf 1 \ \ Y
South-Z (5], S| ot 2 I q

South SMU )OO ‘/g "1' L \\ 7
South SMU Shower -
3 1.0 [>9,7) /09.) N/A
MED ISO-Room 1 | ( $\ & LI -1 N/A N/A
MED ISO- Room 2 ﬁo‘& ‘3 }{[ N N/A N/A
MED ISO- Room 3 (o4 1 1l r; N/A N/A
MEDICAL N/A N/A

PRINT: Q/ﬁ/ r~) SIGN:
Write Legibly ~ / gt

Temperature is taken with a Fluke Mod 52 Digital Thermometer




