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MISSOURI DEPARTMENT OF HEALTH & SENIOR SERVICES Aé"f51‘m;m CC_JDES ) -
SECTION FOR CHILD CARE REGULATION : - ;OI . :2:33;5:2?:.‘:& ote
7 SANITATION INSPECTION REPORT D“i"f‘fi‘”s’ FIJTF; N_A. = Not Applicable
" LICENSED CENTERS, GROUP HOMES = T o= 5,'?;?,7355;?“”“'"“""
AND LICENSE-EXEMPT FACILITIES 06/26/2020 ‘m = In Compliance
|:|InilialAnnualDReinspectionDLeadDSpecial Circumstances
FACILITY NAME OVN COUNTY CODE
Wee Wonders Learning Center 002534412 197
ADORESS {Street, City, State, Zip Code) INSPECTOR'S NAME (Print] _
515 W. St. Joseph Street, Perryville, MO 63775 Melanie Zernicke #1682
An inspection of your facility has been made on the above date, Any non-compliances are marked Delow.
A. GENERAL E. FOOD PROTECTION
1. Clean and free of unsanitary conditions. IN 1. Food from approved source and in sound condition; no excessively dented cans. | IN
2 Noenvironmental hazards ebserved. IN 2. Nouse of home canned food. Na unpasteurized milk. IN
3 Noevidence of insects, spiders, rodents or pest entry points, or pest harbarage. 3. Ground beef cookedto 155°F; pouliry and pooled eggs to 165°F; pork o 145°F
IN and all other foods cooked to at least 140°F  Allhot food kept at 140°F or above IN
4. Well ventilaled, no evidence of mold, noxious or harmful odors. IN 4. Precooked food reheated 1o 165°. IN
5. Screens on windows and doors used for ventilation ingood repair. IN 5. Foodrequiringrefrigeration storedat41*F orbelow. IN
6. Noindication of lead hazards IN 6. Refrigerator 41° F or below, accessible readable thermometer required. Foods in
7. Notoxic or dangerous plants accessible to children, * freezer frozen solid. X
38C°FALD F IBO"FRA0F 30 ¢
8. Medicines and other toxic agents not accessible to children. Child contact items Tompat tno:of Inspection i
stored to prevent contaminalion by medicines, other toxic agents. cleaning agents | X 7. Metal stemmed thermometer reading 0°- 220° F in 2" increments for checking food ;
and wasle water drain lines. temperatures. (Aso use lo check hotwater temperature )
8. Al silnks equipped with mixing faucets or combination faucets with hot and cold IN B. Food, food related items, and utensils covered, stored and handled to prevent
running water under pressure. contamination by individuals, pests, toxic agents, cleaning agents, water drain lines, | X
10. Hotwater temperalure at sinks accessile to children - 100°-120°F. Temp at medicines, dust, splash and other foeds. No bare-hand contact of ready-to-eat foods.
time of Inspection Al handwashing sinks are ‘"mcu_F_ IN 9. Food, toxic agents, cleaning agents not in their original containers properly
11. Petsfree of disease communicable to man. . labeled. IN
12. Pets living quarters clean, and well maintained. * 10. Nofood or food related items stored or prepared indiapering areas or bathrooms. IN
13. Rgptiles are prohibited on the premises, Birds of the Parrot Family tested for 4 11. Food stered infood grade containers only. IN
Psittacosis 12 Food thawed under refrigeration, 70° F running waler, or microwave (fpartofthe |
14. Swimminglwading pools fillered, treated, tested and water quality records main- ; cooking process).
tained. Meets local codes. 13. Noanimals in food preparation or food storage areas IN
15. A minimum of 18" separation between drinking fountains & hand sinks IN 14, Noeating, drinking, andfor smoking during food preparation. IN
16. No high hazards cross-connections, IN 15. Food served and not eaten shall not be re-servad to children incare, .
D ATER T ne 16, Refrigerated potentially hazardous foods properly marked with 7-day discard date
COMMUNITY NON-COMMUNITY PRIVATE after opening or preparation, IN
f AND SA
1. Constructed to prevent contamination N.A. 1 All items requiringsanitizing shall be washed, rinsed and sanitized with approved X
2. Meets DHSS-SCCR water quality requirements, agents, methods, and concentrations.
A. Bacteriological sample results, NA. 2. Allutensils and toys air dried, IN
B. Chemical (Prior SCCR Approval Needed) 3. The following items washed, rinsed and sanitized after each use:
- A. Foodutensils IN
C. SEWAGE (circle type) B. Food contact surfaces including eating surfaces, high chairs, elc IN
COMMUNITY ON-SITE C. Potty chairs and adapter seats. IN
D. Diapering surface IN
1, ?NR_ Regulated System: NA E. All toys that have had contact with body fluids. IN
ype: 4. The following items are washed, rinsed and sanitized at least daily:
2. DHSS Regulated System: A, Toilets,urinals, hand sinks IN
;‘)fpeti SR SEeR i N.A. B. Non-absorbent floors ininfantoddler spaces IN
ikl renuirements. C. InfantToddler toys used during the day IN
3. Meets local requirements. NA. |5 Wals, ceilings, and floors clean and in good repair. Cleaned and sanitized when
D. HYGIENE contacted by body flids. X
1. Gare givers and chidren wash hands using soap.warm running water and sanitary X 6. Appropriate test strips available and used lo check proper concentration of
hand drying methods. sanitizing agents i
2. Care givers and chidren wash hands BEFORE: prepanng, serving, and eating food, -
glove use. AFTER toilefing, diapering, assisting with toileting, nose tlowing, handing IN 7. Soiled laundry stared and handled in a manner which does not contaminate food,
raw food, glove use, cleaning and sanitizing, outdoor play, handling animals, eating, food refated items and child contact items. IN

smoking, and as necessary

3. Personnel preparingfserving food is free of infection or illness.
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FACILITY NAME :
Wee Wonders Learning Center

G. FOOD EQUIPMENT AND UTENSILS

DVN DATE
002534412 06/26/2020

I. BATHROOMS

. Mechanical dishwasher that sanitizes ;or employ an additional sanitizing rinse n
conjunctian with the mechanical dishwasher; or a 3 compartment sink or a 2
compartment sink with athird pertable compartment fer the final sanitizing step.

. If @ mechanical dishwasher is used, a minimum of two sinks located in food

preparation area Bbeled as:

1) Hand washing only  2) Food preparaton only.

N.A.

N.A.

| K. DIAPERING AREA

1. Single service items not reused. IN 1. Cleaned as needed or at least daily. [ IN
2. All food equipment and utensils ingood repair IN 2.Paper towes stored and dispensed in a manner that minimizes contamnation. All N
3. Food preparation and storage areas have adequate lighting. X equipment in good repair _
4, Kitchen equipment that produces excessive grease laden vapors, moisture or heat i i : : i S
s proery venied. H
5. Facilities shall have mechanical refrigeration for facility use only. N | 4, Fac j AFTER October 31,199 s I
Exception: License-Exempt facilities approved BEFORE October 31, 1997 Mechanically vented to prevent molds and odars. IN
6. No carpeting cr absorbent floor coverings infood preparation area. IN 5. Hand washing sinks located in ar mmedialely adjacent lo the bathroom. IN
7. Adequate preparahon and storage equspment for hotfoods IN 6. No carpeting or absorbent floor coverings. IN
| ’ Nacapaciy of 20 children or | } 7. Sufficient lighting for cleaning. IN

8. No storage of toothbrushes or mouthable toys.

J. INFANT / TODDLER UNITS
1. If food preparation occurs, shall have a sink for food preparation separate from the
diapering hand washing sink.

2. Utensils used in the IIT Unit washed, rinsed and sanitized after each use with
proper methods and equipment.

1. No utensils or toys washed, rinsed or stored inthe diaper changing area. IN
A. Mechanical dishwasher that sanitizes; or employ an additional sanitizing rinsein 2. Hand sink with warm running water located in the diapering area mmediately IN
conjunction with the mechanical dishwasher: or use a 3 compartment sink. N.A. accessile to the diapering surface.
B. If a mechanical dishwasher is used, a minimum of two sinks located in food 3. Diapering surface smooth, easily, cleanable, nenabsorbent,and n good reparr, X
preparation area labeled as: N.A.|  4,Soiled diapers stored ina solid, nonabsorbent containerwithtightfitting lidlo
1) Hand washing only  2) Food preparation only. o ) indiaperir?Sarea. ' I nerwithtghtliting lidlocated IN
5. Soiled diaper container emptied, washed, rnsed and sanitized daily. *
R DISPOSA
A. Facilty locatedin provider's residence shall have separate food preparation and [N A, 1. Adequale number of coniainess, IN
slorage areas. 2. Clean, nonabsorbent, insoundcondtion, IN
B. A commercial dishwasher or a 3 compartment shk in addition to a separate IN 3. Outside refuse area clean; containers covered at all times, *
hand washing sink. 4. Inside food refuse containers covered as required. IN
C. If a commercial dishwasher is used, a sink located in food preparation area NA 5. Restrooms used by slalf have covered reluse containers IN
labeled as food preparation. ik SETION# 0 e
H. CATERED FOODS | ERELE
1. Catered food from inspected and approved source. Note(s): Paula Cates accompanied Melanie
N.A.
2. Safe food temperature maintained during transport Zernicke to only observed infant toddler unit
. N
Temperature at arrival *F. A. during inspection
3. Facility using calered food exclusively shall have a hand washing sink in NA :
kitchenffood service area. £ Lunch - French toast stick cooked: 194.0°F
4. Facility not using single service utensils exclusively meels applicable dishwashing .
requirements as stated in Section G(B), or G(9),or G(10). N.A. in oven.
5. Food and food related items protected from contamination during transport, NA. - Pre-cooked sausage patty: 165.0°F

cooked in microwave.

- Tator tot cooked in oven: 194.0°F

- Cut apple slices

' CODES: O = Observation; R = Required

The above facility has been inspected and [:]dnedces not conform with the sanitation
requirements of the Missouri Department of Health and Senior Services -Section for Child Care
|Regulation -

The inspector has discussedthe issues marked by an asterisk ( *) and/or marked by an (X)
on this form. | agree to comply with these requements.

TELEPHONE DATE

(573) 547-6564 06/26/2020

SGNATURE OF INSPECTOR

SIGNATURE OF CHILD CARE PROVIDER

Aoy < z/,,;ép

DATE

06/26/2020

7%4.;,7
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FACILITY NAME: | DwN: DATE

Wee Wonders Learning Center 002534412 06!26!2020

SECTION # OBSERVATIONS

ﬁ._‘l1-13 O: Director stated that there are no pets at facility. _ - ] ‘
‘A. 14 ~ O: Director stated that there is no pool at facility.

[. B. () __\Nater is supplied through the C|ty of Perry\nlle f\rlO S ‘

!C. O Sewage is disposed of through the City of Perryville, MO Wastew_at_e_r Treatment system.

A.8 O: Dlapers are stored under waste water drain from handwash sink in mfant!toddler bathroom. |
| R: Child contactl_temsmshall he -stored to pre\renT:ont_amrn% from medlcmes cleanlng agents, other toxic agents |

'_"— andﬁste wa@dramﬁes o

KS O: Clorox wipes are stored in cabrnet under hand;sh sink in infant/toddler bathroom which is not ohlldproof |

I R: Toxic products must be store—EJehlnd chrld proof doorsor in are_a macc;srble to_chrldren

K. 8 O Toxic to1|etanger rs?tored in 2- 5 yr. old children's bathroom by on the :de of tOEWhICE acce&le to chrldren

R Toxm products must be stored behrnd child proof doors orin area maccessrble to chtldren

D. 1 O Provider washlng children's hands wrth wet wrpes after meal

R Children's hands shall be properly washed at handwash smk by turning on warm runnmg water, wetting hands, and

then applylng soap and scrubbing between fingers over back of hands and wrists for 15 to 20 seconds. After scrubblng

hands. hands shall be rinsed under the warm runnrng water‘ then |mmedrately dried off using single-use paper toweling;

toweling is then used to turn off faucet to a\r01d recontamtnatmg clean hands

|[E. 6 O: An amibent thermometer is not provided in Kenmore freezer, Haier freezer or Crlterlon freezer

R: A temperature measurlng device shall be located to measure the air temperature or a simulated product temperature

in the warmest part of a mechanically refrigerated unlt and in the coolest part of a hot food storage unit.

E.8 O Spray bottles contalnrng s0ap ¢ and water for washlng water for nnsmg and a Clorox chlorine samtlzmg solutlon

at 50 parts per mil million (ppm) is stored |n cabrnet above a|r dryrng Iooatron for clean dishes and toys

R: Foods and food related items shall be stored above or proteoted from medlcmes tomc products and cleanlng

products

O: Teethmg toys stored in Criterion freezer in mfantftoddler area are contamlnated by a burld -up of |ce ||ke debrrs |

that has formed on the sides inside of freezer

| R Food and food related |tems and utensrls shaIE be stored and handled to > prevent contamlnatlon by dust, sptash and |

other foods

|E. 8 O Kenmore freezer stonng food |tems has a build- up of ice like debris on the sides inside of freezer

] R Food and food related items and utensns shall be stored and handled to pre\rent contammahon by dust splash and

other foods

O: Prowder Sprayed chlorrne sanltlzer at 100 ppm and |rnmed|ately wiped up solutlon not allowmg enough contact tlme !I

F.1

R: Sanitizers shall be strictly used in accordance to the manufacturers use and directions to sanitize surfaces.

The above facility has been inspected and [:] does does not conform with | The inspector has discussed the issues marked by an asterisk (*) and/or marked by
the sanitation requirements of the Missouri Department of Health and Senior an (X) on this form. | agree to comply with these requirements.
Services Section for Child Care Regulation.

SGNATURE OF IN:F’{CTG? TELEPHONE DATE SIGNATURE OF CHILD CARE PROVIDER DATE

P f (573) 547-6564 06262020 ~wasy <. 1A 06/26/2020 |
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FACILITY NAME:; - e

Wee Wonders Learning Center - 06/26/2020

SECTION # OBSERVATIONS

F.5  O: Dirt-like debris observed under tan rug in the middle of shelving in 2-5 yr. old children's classroom.

~R: Walls, ﬂoors and celtmgs shall be kept clean and in good repair.

|F.5 ~ O: Wall covering by soap dispenser is torn exposing the absorbe'nt sheet rock surface beneath.

. R: Wa_lls ﬂoors and ceilings shall be kept cteen and in good repair.
C_5. 3 O: Lighting in kltohen area is not shatter resistant.

| R: nght bulbs shall be shlelded coated, or othervwse shatter resistant in areas where there is exposed food, clean

| equipment, utensns and Ilnens or wrapped smgle service and smgte use artlcles

1.3 O: Door to infant/toddler ba bathroom and 2-5 yr. old bathroom kept open when not in use.

R Doors to bathrooms shaII remain closed when not in use to reduce the risk of dlsease transmlssmn

! CORRECTED: Inspector observed prowder closrng doors to bathrooms dunng mspeotlon

F.1 O: EPA approved CIorox chlorene sanitizing solutlon |r1 rnanuat 3- compartment |s ata concentratlon of 200 ppm

} R: Sanltlzers shall be strlctly used in accordance to the manufacturers use and directions to sanltlze surfaces. | .
CORRECTED Provider remixed EPA approved Clorox chlonne sanmzmg solution to a concentration of 50 ppm|
during inspection.

K.3 ~0O: The coating on rails of wooden dlaper changing tabte!cabmet is scoured and starting to absorb mmsture

R: Diapering surfaces shall be smooth and easily cleanable.

A re- mspectton will occur in 30 days from today S mspectlon

~ A copy of the report will be emalled to Tracy Watkins at wee wonders@hotmall com.

The above facility has been inspected and D does d oes not conform with | The inspector has discussed the issues marked by an astensk (*) and/or marked by
the sanitation requirements of the Missouri Department of Health and Senior an (X) on this form. | agree to comply with these requirements.
Services Section for Child Care Regulation.

SGNATURE OF INSPECTOR TELEPHONE DATE SIGNATURE OF CHILD CARE PROVIDER DATE

e /ZZ& (573) 547-6564 06/26/2020 ,ﬂ,wy 1A 06/26/2020
Fd




