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

SANITATION INSPECTION REPORT
LICENSED CENTERS, GROUP HOMES

vy P
Arrival Tima - CODES
p.m. X = Non-Complances Neled
Departure Time . N.O. = Nol Obseved

am N.A. = Not Applicable

o.m. = Discussed roquirements

; with provider
X AND LICENSE-EXEMPT FACILITIES @m.c \ oy ) ﬁ\mwm \0, 2090
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ADDRESS (Sueet, Chty, State, Zip Cods) .
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INSPECTOR'S NAME Wind)
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An inspection of your Iallity has been made on the above date. Any non-compli

ances are marked below with an X.
<E=FOOD-PROTECTION===

1. Clean and lree of unsanitary conditicns, 1. Food from approved source and in sound condition; no excessively denled cans.
2. No environmental hazards cbserved. 2. No use of home canned lood. No unpasleurized milk.
3. No evidence of insecls, spiders, rcdenls or pesl enlry poinls, or pest harborage. \ 3. Ground beef cooked 1o 155° F; poultry and pooled eggs to 165° F; potk lo 145° F e
and all other loods cooked o al least 140° F. Al hot food kept at 140° F or above.
. Wall vénliiiilr:(l, no evidence of mold, noxious or harmiul odars, B ) 4, Precooked lood reheated to 1'65". 3

. Screans on windows and doors used for venlilation in good repair, 5

. Food requiring ml'ligcrminﬁ stored al 41° F or below.

q
5
6. No indication of lead hazards.
7. No toxic or dangerous plants accessible to children.

8, Madicines and other toxic agents nol accessible lo children, Child contact itlems

Refrigerator 41° F or below, accessible readable hermometer required. Foods in
freezer frozen solid.
Temp attimoof Inspection .~ °F.

stored to prevent contarmination by medicines, other toxic agents, cleaning agents 7
and waste waler drain lines.

. Metal stemmed thermomaoter reading 0° - 220° F In 2° increments for checking lood

ternperatures. (Also use to check hol waler temperature.)

9. All sinks equipped with mixing faucels or combination faucets with hot and cold M 8
running waler under pressure. O

10. Hot waler temperature at sinks accassible lo children - 100° - 120° F, Temp al time

. Food, food refaled ilems, and ulensils covered, slored and handled lo prevent

contaminalion by individuals, pests, toxic agenls, cleaning agents, water drain lines,
medicines, dust, splash and other loods. No bare-hand contact of ready-to-eat foods.

of Inspecll *F ) 9
11. Pels lree of disease communicable lo man,

. Food, toxic agenls, cleaning agents nol in their original containers properly

labsled.

12, Pels fving quarters clean, and well maintained. 10. No food or food relaled items stored or prepared in diapering areas or bathrooms.

13. Repliles are prohiblted on the premises. Birds of the Parrot Family tested for 11. Food slored in food grade conlainers only. ) |
Psiltacosis. 12. Focd thawed under refrigeration, 70° F running water, or microwave (if part of the

14. SwimmingAwading pools filtered, treated, tested and waler quality records main- cooking process).
tained. Meets local codes, 13, No animals in food preparation of lood storage areas.

15, Amin‘mum of 18° separation between drinking fountains & hand sinks, % 14. No ealing, drinking, and/or smoking during foed preparation.

16, No high hazards cross-conneclions. 15. Food served and not naton shall nol ba re-served o children in care.

IBGWATER SUPPLYE (circletyne)
( “CONMMUNITY ) NON-COMMUNITY
| PRIVATE SYSTEMSONLY ~— : i

1. Constructed to pravent contaminalion. nA

-
b=t

PRIVATE

2, Meels DHSS-SCCR waler quality requirements,

. All items requiring sanitizing shall be washed, rinsed and sailized with approved

Refrigerated potentially hazardous foods properly marked wilh 7-day discard date
alter opening or preparation,

GEEANING/AND: SANKEIZING

agents, methods, and concenlrations.

A. Bacleriological sample resulls.

2. Nl utensils and toys air dried.

. B. Chemical (Prior SCCR Appraval Needed) .

8. -The following items washed, rinsed and sanilized aller each uges: ot !

S0 SEWAGE={clnlstupej====

A. Food ulensils

ON-SITE

B. Food conlact surlaces including eating surfaces, high chairs, slc.

ON-SITE SYSTEMS ONLY C. Potly chairs and adapler seals. N _1 |
1. DNR Regulaled System: D. Diapering surface - 1o
Type: S NA E. Al toys that have had conlact with body fluids, 3
2. DHSS Regulated System: : 4. The following llems are washed, rinsed and sanilized at least daily:

A. Toilets, urinals, hand sinks.

Type: _
Meots DHSS-SCCR requirements.

B. Non-ahsorbent floors in infantitoddler spaces.

3. Meels local requirements.

C. Infan/Toddler loys used during the day.

1. Care givers and children wash hands using soap, warm running waler and sanitary

Walls, ceilings, and floors clean and in good repair. Cleaned and sanitized when
contacted by hody fluids.

hand drying metheds. ”'O ( §
2. Care givers and children wash hands BEFORE: preparing, serving, and cating food;

. Appropriate test strips avallable and used to check proper concentration of

sanftizing agents,

glove use. AFTER: tolleting, diapering, assisting with tolleting, nose blowing, handing 7
raw food, glove use, cleaning and sanitizing, outdoor play, handing animals, eating, !
| smoking, and as necessary.

Solled laundry stored and handled in a manner which does nol contaminale lood,
food related items and child contact items.

3. Parsennel preparing/serving food is free of infection or lliness.
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Centers, Group Homes and License-Exempt Facilities
Sanitalion Inspeclion Report

(Pﬂqs 2 ov ‘L-\

FAGLITY NAMEE k:l-r-rué; %:srwpm,\ Siores

: S, dowdn - R
G.,FGGBIEQUIPMENI ANB FUTENSIESE
. Single service items nel reused.

=

1 Cleanedasnaedadoraileastdaﬂy o

. All food equipment and ulensils in good repalr.

Food preparation and slorage areas have adequale lighting.

2. Paper towels slored and dispensed in a manner thal minimizes contaminatien. All
aquipment in good repalr.

ol Bl L

Kitchen equipment that produces excessive grease laden vapors, moislure or heat
is properly vented.

3. Facililies approved AFTER October 31, 1991 have;

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

5. Facllities shall have mechanical refrigeration for facility use only.
Exceplion: Lizanse-Exempt facillies approved BEFORE Oglober 31, 1957

4. Facilities approved AFTER Oclober 31, 1998 have:

Mechanically vented 1o prevent molds and odors.

~ 6. No carpating or abserbent fleor coverings in feed preparalion area. 5. Hand washing sinks located in o immedialely adjacent to the balhroom.
7. Adequate preparation and storage equipment for hol foods. 6. No ca:';_:ﬂting or absorbent floor coverings.
8. Faciillies with a capacity of 20 children or less shall have: 7. Suflicient lighting for cleaning.

A. Mechanical dishwasher that sanitizes; or employ an additional sanitizing rinse in
cenjunction with the mecharical dishwasher; or 2 3 compartment sink or a 2
compartmenl sink with a third portable compartment fof the final sanilizing step.

B. If a mechanical dishwasher is used, & mirimum of two sinks localed in lood
preparation area labeled as:

1) Hand washing only 2} Focd preparation only.

LY/
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1. lood ;ueparalm oceurs, shnl have a sink for lccd prep:rauon sep:uatu from the
diapering hand washing sink,

9. Facllities with a capacily of more than 20 children approved B_EEQ!iE October 31,
1991, shall have:

. 1. No wtensils or toys washed, rinsed or stored in lhe diaper changing area.

2. Utensils used in the 1T Unit washed, rinsed and sanitized after each use wilh
propet matheds and equipment.

A, Machanical dishwasher that sanilizes; or employ an additional sanilizing rinse In
conjunction with the mechanical dishwasher; or use a 3 compartment sink.

B. If a mechanical dishwasher is used, 2 minimum of wo sinks located in foad
preparalion area labeled as:
1) Hand washing only 2) Food preparation only.

NA

2, Hand sink with warm running water located In the diapering area immediately |
accessible to the dlapedng surface. ’

3, Diapering suilace smoolh, easily cleanatle, nonabsorbent, and in good repair,

4. Solled diapers stored in a solid, nonabsorbent container with tight fitting lid located
in diapering area.

. 10. Facilifies with a capacily of more than 20 chiidren approved AFTER October 31,

1991 shall have:

A. Facifly located in provider's residence shall have separate food preparation and
storage areas.

B. Acommerclal dishwasher er a 3 compartment sink'in addition to a separale
hand washing sink.

C. Il a commercial dishwasher Is used, a sink localed in food preparation area
labeled as lood p(uparaliun

1 L.alared Inod From Irmpartcd and apprtmd source,

2. Safe lood temperature maintained during transpor,
Temperature al arrival

°F,

NA

5. Sailed diaper container umptlcd washed rinsed and sanitized daiy
- - ' . ° 1] g : = 1

1. Adequate number of conlainers. 10l

2. Clean, nonabsorbent, in sound condition.

3. Outside refuse area clean; containers covered al all times.

5, Restrooms used by stafl have covered reiuse mntmners

4. Inside food refuse containers covered as requlred.
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3, Facility using catered food exclusively shall have a hand washing sink In
Kitchen/food service area.

From Mg, Dienwea. A QIBIww
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4. Fagility nol using single service utensils exclusively meels applicable dishwashing
requirements as staled In Section G(8), or G(9), o G(10).

L
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5. Focd and food related items pretected from contamination during transport.
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Tha above facility has besn inspected and

does [ does not conform with the sanitation
wts of the Missouri Depariment of Health and Sanlor Services - Section for Child Care

The inspectar has discussed the issves marked by an aslerisk (k) and/or marked by an (X) on
this form. | agree to comply with these requirements.

TELEPHONE

DATE

' (215) =8 -2645 9[04

SIGHATURE OF CHILD CAHE PROVIDER

DATE

_____ Ao frro
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