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MISSOURI DEPARTMENT OF HEALTH & SENIOR SERVICES
SECTION FOR CHILD CARE REGULATION

SANITATION INSPECTION REPORT
LICENSED CENTERS, GROUP HOMES
AND LICENSE-EXEMPT FACILITIES
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A, GENERAL
1. _Clean and lrae of unsanitary condiions.
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ection of your facllity has been made on the above date. Any non-compllances are marked below with an X,
' E. FOOD PROTECTION
. _Food from approved source and in sound conditisn; no excesshvely dented cans.
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2. No environmental hazards cbserved.

. _No use of kome canned food. Mo unpasteurized milk.

3.

No evidence of insects, spidars, rodanis or past enlry polnts, or pest harborage. 3. Ground beel cooked to 155° F; poultry and pouled eggs lo 165° F; pork to 145° F
- ) and all cther foods cooked o at laast 140° F. Afl hol food kapt al 140° F of above.
4. Well ventilaled, no evidence of mold, noxious or harmiul odets. 4. Precooked food reheated to 165°,

Screens on windows and doors used for ventilaticn in good ropair.

§. Food requiring refrigeration stored at 41° F or bolow.
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No indication of laad hazards,

7. No toxkc or dangereus planis accessible to children.

8. Medicings and other loxic agents not accessiblo to children lact items

slored to prevant conlamination by medicines, olher loxic agonts, cleaning agents
m&y water drain lings.

6. Religarator 41° F or below, accessible readable thermomeler required. Foods in

freezer frozen sofid,
Temp at time of Inspaction

28 'F,

A

Metal stemmed thermomeler reading 0° - 220° F In 2° i s lcr checking lood
temperalures. (Also sa fo check hot water tamperatize.) i S%M\

9. All sinks equipped with mhdng faucsis or combination faucets with hot and cold
nunning water undear pressure,

of Inapection __|

--10; Holwatertemperelure {u |ss‘nk:a accesalte to children- 100° - 120°F. Temp ot time |-
*F.

. medicines, dus!, splash and other foods. Na bare-hand contact of ready-lo-eat foods.

Food, lood related items, and wiensis covered, stored an handed fo provent
contaminetion by individuals, pests, toxic agenis, dleaning apents, waler draln lines,

Food, toxc cgents, cleaning agenis nol in thelr criginal centalners properly

11. Peis free of disease communicable to man, MA labeled.
12. Pels living quarters clean, and well mainiained, 1 10. Nofood or food ratated items stored or prepared in diapering areas o bathrooms.
13. Repiles are prchibited on the premises. Birds ol the Parrot Famlly tested for 11._Food stored In food grade containers enly.
Psitiacosis. 12. Food thawed under relrigeraion, 70° F renning water, or microwave {il part of the
14. Swimminghwading poois fered, tredled, tested and water quality records main- cooking process).
tained. Mesls lacal codes. 13, No animals in food preparation of food storage areas.
15. A minimum of 18° separation between drinking fountains & hand slnks. 14, No ealing, drinking, andor smoking during food preparation.
16. No high hazards cross-conneciions, 15. Food served and not eaten shall not be re-served to chitdren in care,
B ATER SUPE e lype 16. Retrigerated potentially hazardous foods properly marked with 7-day discard dals
COMMUNITY NON-COMMUNITY PRIVATE alter opening or preparation. ]

o Y RIVATEBYSTENS ONLYE b 00 : A AND SA
Constructed lo prevent contaménation. A Al 1. Aditems requiring sanilizing shafl be washed, finsed and sanilized with approved
2. Meets DHSS-SCCR water quallly requirements. agenls, methods, and concentrations.
A. Bacteriotogical samplo resulls. 2. Al uienslls and loys alr drled.
B. Chemical (Priar SCCR Approval Needed) 3. The following Hems washed, rinsed and Sanitized after each use:

Febx W e %

A. Focd utensils

B. Food conlact surfaces including ealing surfaces, high chars, elc.

Type:
Maeta DHSS-SCCR requliremonta.

2 C. Polly chalrs and adapter seats. { o\ S
. DNRRe, D. Dlapesing surface 7 £y
Type: E. Afl toys thal have had contact with body fluds.-
2, DHSS Regulated System: 4, The following liems are washed, rinsed and sanized at least dafly:

A. Tollots, urinals, hand sinks,

B. Non-absosbent floors In infanttodd'er spaces.

Maals local requirements.
D. HYGIENE: ., .

hand drylng methods.

1. Care givers and chiidren wash hands using soap, warm running wal_ér and sanilary

*

C. InfanV/Toddler toys used during tho day.

. Walls, ceilings, and flocrs ¢loan and In gocd repair. Cleanced and sanitized when

contacted by body fhiids.

2. Care gvers and chidren wash hands BEFORE: preparing, serving, and eating food;
g'ovo uso. AFTER: tofeting, diapering, assisting with tofating, nose blowing, handling
taw [ood, glove use, cleaning and sanitizing, ouldoor play, handing animals, eating,

-and as

. Appropriate test

available and used lo check proper roncentration of
sanlizing mm-’?p O0EAOMAN\

7

Soiled laundry stored and handled in a manner which does not contam!nate‘food.
lood related llems and child contacl items.

3. Personnel prepasing/serving food Is lrea of inloction or illness.
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G. FOOD EQUIPMENT AND UTENSJLS

. Single service ilzms nol reused.
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1. Cleanad as needed or al least daily.

. Altfood equipment and utensils in good I’Gpdlf
. Foed preparation and storage areas have adequate lighting.

2. Paper towels slorad and dispensed In a manner that minimizes contamination. All
equipment in good repair.

I |3 B | -

. Kilchen equipment that produces excessive grease laden vapors, moisture or heal

3. Facllilies approved AFTER October 31, 1991 have:

is properly vented,

Enclosed with full walls and solid doors, Doors closed whan not in use.

5. Faciiities shall have mechanical refrigeration for facility use only.

4. Facifities approved AFTER October 31,1998 have:

Excoplion: License-Exempl lacllities approved BEFORE Qclober, 31, 1687

Machanically vented to prevent molds and odors.

6. No carpeting or absorbent lloor coverings in food preparation area.

5. Hand washing sinks located in or inmediately adjacenl to tho bathroom.

. Adequale preparation and sloraga equipment for hot foods,

6. No carpeting or absorbenl floor coverings.

o~

. Facliities with a capacity o! 20 children or less shall have;

7. Sufficient lighting for cleaning.

A, Mechanical dishwasher thet sanitizes; or employ an additional sanitizing rinse in
conjunclion with the mechanical dishwasher; or a 3 compariment sink or a 2
compariment sink with a third pertable compariment for the final sanifizing step.

J.INFANT/TODDLER UNITS)

8. No storage of toolhbrushes or mouthable toys.

separate from the

9.'_ Fac:l'mes with a mpaaiy of rnme fhan 20 children appro\red _,EEQB.E Ocmber S
‘1901, shall have; : :

1. I food preparation occurs, shall have a sink for leed preparal
B. It a mechanical dishwasher is used, a minimum cf two sinks located in food ) diapering hand washing sink. [ N \4\1 T A W= Do
ﬁ’ﬁ'ﬁ;{m :h';a mbflad;i g i 2, Utensits used in tho VT Unit washed, rinsed and sanilized after each use with _&
and washing only 2) Food propasalion onky. proper methods and equipment.
DIAPER AREN

1. No ulensils or toys washed, rinsed or stored in the diaper changing area.

A. Mechanical dishwasher that sanitizes; or employ an additional sanilizing rinse in
conjunction with the mechanical dishwasher; or use a 3 compariment sink,

2. Hand sink with warm running waler located in the diapering area |mmr.-d=a!ely
accessible o the diapering surfaco.

B. It a mechanical dishwasher is used, a minimum ¢l two sinks located in food

3. Diaporing surlace smooth, easily cleanable, ncnabsorbent, and in good repalr,

preparalion area labeled as:
_ 1) Hand washing only 2} Focd pleparalion only.

4, Soiled diapers stored In a sofid, nonabserbent container with Il-ght frltmg lid located
in diapering areda.

5. Soiled diaper container ernpuecl v hed, ﬂnsud and samlrzed daily.
L REFUSE DISPOSA ; : :

1. Adaquate number of containers.

A. Fadility located in providor's residence shall have separate food preparation and
slorage areas.
B. A commerciai dishwasher or a 3 compariment sink in addition to a separale

2. Clean, nonabsorbent, in sound wndmnn_

1. Qulside refuse area clean; containers coverad al all imes.

hand washing sink.
C. If a commercial dishwasher is used, a sink located in food preparalion area
labeled as food preparation.

H. CATERED FOODS

4 Inside food refuse conlainers covered as required.
5. Restrooms used by stafl have covered refuse conlainers.
SECTION# DBSERVATIO

1. Catered food Irom inspected and apprwed source. AAa

2, Safe food lemperature maintained during transporl, 4
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Temperature al arrival °F.
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3, Facility using calered food exclusively shall have a hand washing sink in
kitchen/food servicn area.

TDge- N YATTdN .

4, Facilily not using single service ulensils oxclusivaly moets applicabla dishwashing
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requirements as stated in Section G(8), or G{S), or G(10}.
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5. Food and food related ftems protected from conlaminalion during transport,
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The above facility has been Inspected and [does wmﬂs not conform with the sanitation
requirements of the Missouri Department of Health and Senlor Services - Section for Child Care

Requ

The inspector has discussed the Issues marked by an asterisk (3) andlor marked by an (X) on
this form. | agree to comply with these requiraments.
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The above facilty has been inspected and [ does ?does ot conform with the | 1.0 1nanactor has discussed the Issues marked by an asterisk (k) and/or masked by
sanitation requirements of the Missouri Depariment of Health and Senfor Services -{ ., (X) on this form. | agree lo comply with these requirements.

TELEPHONE OATE SIGNATURE OF CHAD CARE PROVIDER

()5733 BIPUAS "lew{'o 1[ 93,31%2

MO 680-1916 {1-03)

QISTRIBUTION: WHITE/BUREAU OF CHLD CAHE CANAHVI‘NSPEC‘POﬂ




