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e, MISSOURIDEPARTMENT OF HEALTH & SENIOR SERVICES Arval Time CODES

(S, SECTION FOR CHLD CARE REGULATION 10:50am X = Non-Compliance Noted
ML) SANITATION INSPECTION REPORT Deprlure Time N.0. = Not Observed
( i 12:10pm MN.A, = Not Applicable

e/ LICENSED CENTERS, GROUP HOMES = * = Discusced requirements

AND LICENSE-EXEMPT FACILITIES 712512023 N = In Compliance

|:|InltialAnnualDReinspectionD Lead DSpecial Circumstances
FACILITYNAME . DVN COUNTY CODE
Wee Wonders Learning Center 002837998 157
ADDRESS [Stragt, Gily, State, Zip Coda) INSPECTOR'S NAME {Frint)

515 W. St. Joseph Street, Perryville, MO 63775 Katelyn Pecaut, Blaine Gotto

AR Inspeciion of your faciy has been made on he ahove date. ANy non-compliances are marked below.

| RA Q0B PRO C
1. Clean and free of unsanitary condifions. X 1. Food fiom approved source and In scund condition; no excessively dented cans. | IN
2 Noenvironmental hazards observed, IN 2. No use of home canned focd. No unpasteurized milk. IN
34 Noavidence of insects, spiders, rodents or past entry points, or pest harbarage. 3, Ground beef cooked to 155° F:poultry and pocled eggs to 165° F; pork to 145°F
X andallotherfoods cocked toat least 140° F. All hotfood keptat 140°F orabove. | IN
4, Waell ventilatad, no svidence of mold, noxious or harmiul odars. IN 4. Precooked food reheated to 165°. IN
5. Scraens on windows and doors used for ventilation in good repalr. IN 5. Foodreguiringrefrigerationstorad at41°F orbelow. X
6. Noindication of lead hazards. IN 6. Refrigerator 41° F or below, accassible readabla thermemeter required. Foods in
7. MNotexic or dangercus plants accessible to children. IN freszer frozen solid. IN
8. Madicines and cther toxic agents not accessible to children, Child contact items Temp at time of Inspection (See notes on page 3) - .
stored fo pravent contamination by medicines, other toxlc agents, cleaning agents | |N 7. Metalstemmed thermometer reading 0° - 220° F in 2° increments for checking food
and waste water drain ines, temperaluses. (Also use o check hotwater temperature.) IN
9. Al sinks squipped with mixing faucets or combination faucets with hot and cold 8. Food, food related items, and utensis covered, stored and handled to prevent
running water under pressure. . IN contarination by individuals, pests, toxic agents, cleaning agenis, water drain lines, | |N
70, Hotwaler temperature al sinks accessible to children - 100°-120° 7. Temp at medicinas, dust, splash and other foods. No bare-hand contact of ready-io-gat foods.
time of Inspection__(See notes on page 3) °F. IN' 5 Fooq, o agents, cleaning agants not in their original containers properly
11. Pe's free of diszase communicable to man. * labeled. IN
12, Peisliving quarters clean, and well maintained. * 0. Nofood or food related items stored or prepared Indiapsring areas or bathrcoms, IN
13. Reptlles are prehibited on the premises. Birds of the Parot Family tested for | 11, Food stored infood grade containers only. 1N
Pittacosis. 12. Food thawed under refrigeration, 70°F running water, or microwave {if partofthe | |
14, Swimming/wading vools fiitered, frezted, tested and water quallty records main- | cooking process).
tained. Meets local codes. 13, No anmals in food preparation or food storage areas. . *
15, A minimum of 18" separation between crinkdng fountains & hand sinks. * 14, Noeating, drinking, and/or smoking during food preparation. *
16. No high hazards aross-connections. X 15. Food served and not eaten shall not be re-served fo children incare, *
B. WATER SUPP e type 16, Refrtgeratfed potentially h_azardousfaods properly marked with 7-day discard date IN
COMMUNITY NON-COMMUNITY PRIVATE after opening or preparation.
! QT ta L ) ) I\
1. Constructed to prevent contaminaion, N.A. 1. Alliterns requiringsanitizing shall be washed, rinsed and sanitized wih approved IN
2. Msets DHS8-SCCR water quality requirements. agents, methods, and soncentratlors.
A. Bacterlological sampla results. NA, | & Allutensis and foys air dried. IN
B. Chemical (Frior SCCR Approval Needed) 3. The following items washed, rinsed and sanitized after each use:
) A. Food utensils X
C. SEWAGE (circle type) B. Food confact surfaces including eating surfaces, high chairs, ete. IN
€. Potty chairs and adapter seats. IN
D. Diaperingsurface IN
1. DNR Regulated System: NA E. All toys that have had contact with body fluids. IN
Type: "I 4. The following Items are washed, rinsed and sanitized at least datly:
2 DHSS5 Regulated System: A. Toilets,urinais, hand sinks, IN
Type: N.A. B. Non-ahsorbent floors in infanVtoddler spacas. IN
Meets DHSS-SCCR requirements. C. InfanlToddler toys used during the day. IN
3. Mests local requirements. N.A. ™5 "Wals, ceilings, and floors clean and In good repalr. Cleaned and sanitized when
D. HYGIENE _ contasted oy body fluids. IN
1. Caregivers and children wash hands using soap warm rumning water and sanitary | 6. Appropriate tost sirips avallable and used to check proper conceniration of
hand drying metholds. sanilizing agents. IN
% ;i:p%g&gi&':?(éghltﬂggn‘gﬁw;?:gsgszglﬁmﬂgﬂiﬁggn;e mgglbmﬁgf lp.gnfgl?n% IN 7. Soiled laundry stored and handled Ina manner which does notcontaminate food,
rew food, glove use, clsaning and sanitizing, outdoor play, handling animals, eating, food related items and child contact items. IN
smoking, and as necessary.
3. Personnel preparing/sarving food Is frea of infection or illness. IN
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Canters, Group Homes and License-Exempt Facllities
Sanitation Inspection Report

FACILITY NAME .
Wee Wonders Learnhing Center

G.FOOD EQUIPMENT AND UTENSILS
1. Single service fems not reused. *

DVN DATE
002837998 712512023

[, BATHROCMS _
1. Cleaned as needed or at least dally.

. Mechanical dishwashar that sanitizes;or employ an additional sanitizing inse in
conjunction with the mechanical dishwasher; or a 3 compartment sink or a 2
compartment sink with a third portable compartment for the final sanitizing step.
If a mechanical dishwasher is used, a minfmum of two sinks located in food
preparation area kbeled as:

1) Hand washing only  2) Food preparation cnly.

2. All food equipment and utensils ingood repair. X 2.Paper towels stored and dispensed Ina manner that min'mizes contamination. Al

3. Food preparation and storage areas have adequate lighting. IN squipment ingood repair.

4. Kitchen equipment that produces excessive grease laden vapors, moisture or heat
is properly vented. IN Enclosed with fuli walls and so

5. Facilities shall have mechanical refrigeration for facility use only.
Exceptlon: License-Exempt facilities approved BEFORE October 31, 1987 IN Mechanically vented to prevent molds and odors.

B, No carpeting or absorbent floor coverings infood preparation area. IN 5, Hand washing sinks located in or immadiately adjacent to the bathroom. IN
7. Adequate preparation and sterage equipment for hotfoods. 6. No carpeting or absorbent floor coverings. IN

7. Sufficient lighting for cleaning.

8. No storage of toothbrushes or mouthable toys.
. INFANT / TODDLER UNITS

1. If focd preparation occurs, shall have a sink for food preparation separats from the
diapering hand washing sink.

2. Utensils used in the UT Unit washed, rinsed and sanilized after sach use with
proper methods and equipment.

DIAPERING AREA

1. Mo utenstis or toys washed, finsed or stored Inthe diaper changing aea.

labeled as food preparation.
H. CATERED FOODS

A. Mechanical dishwasher that sanitizes;or employ an additional sanitizing rinse in 2. Hand sink with warm running water located in the dlapering area mmediately IN
conjunction with the mechanica! dishwasher;or use a 3 compariment sink. N.A. accessible to the diapering surface.
B. Ifa mechanica! dishwasher Is used, a minimum of two sinks located in food 3. Diapering surface smooth, easily, cleanable, nenabserbent,and in good rapair. IN
preparafion area labeled as: N.A. [ 4.Solleddiapers stored Inasolld, norabeorbent ceniaine rwith tght itting ld located
1) Hand washing only - 2) Food preparailon only. ' Indiaperirr:g araa. ' oming IN
e ! : ABT 5. Soiled diaper container emptied, washed, rised and saritized daily. IN
¥ DISPOSA
A, Facllity located Inprovider's rasidance shal have separate food preparation and | N A, 1. Adequate number of containers. ) IN
storage areas. 2. Clean, nonabsorbent, insoundcondition. IN -
B. A commerclal dishwasher or a 3 compartment gink In addition to a separate | | 3. Cuiside refuse area clean; containers covered at all times. IN
hand washing sink. 4. Insice food refuse containers covered as reguired, IN
€. 1i.a commerclal dishwasher is-used, a sink located In food preparation area N.A| 5. Restooms used by Staff have covered rofuse concainers; N

0
Note:

Lunch:
Refried beans reheated: 167.0F.

Packaged string cheese been out for- about 10

minutes: 49.0F

1. Catered food from inspected and approved source, N.A.
. 2, Safe food temperature maintained during transpor. NA
- Temperature at arrival °F. o
3. Fagility using catered food exclusively shall have a hand washing sink in N
Kltchenffood service area. A
4, Faclity not using single service utensils exclusively meels applicable dishwashing
requirements as stated inSection G(B}, or G(8),or G{10). N.A.
5. Foodan food related items protected from contamination during iransport. N.A.

has been Inspected and Ddoes.does not conform with the sanitation

The above faci
l!{he Missouri Department of Health and Senlor Services -Section for Chiid Care

requirements of
Regulation

The inspector has discussed the issues marked by anasterisk (*) andfor marked by an(X)
on thisform. 1 agree to complywith thesa requirements.

SIGNATURE CF INSPECTOR TELEPHONE

Bl N Ly Dk (573) 547-6564 77252023

SIGNATURE OF CHILD CARE PROVIDER DATE

7/25/2023

oo | Oujpe Mo
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Centers, Group Homes and License-Exempt Faciiities
Sanitation Inspection Report

FACILITY NAME: .
Wee Wonders Learning Center

SECTION #

DVN:

002837998

DATE

7/25/2023

OBSERVATIONS

Notes: Equipment temperatures:
White coolerffreezer in kitchen: 39.0 °F/ Frozen Criterion cooler/freezer in infantftoddler unit: 31.0°F /Frozen
Kenmore freezer in kitchen: Frozen
Handwash sinks (x2) in bathroom: 110°F Handwash sink in kitchen: 112°F
Corn/ cold holding in white cooler:41.0°F Ham and cheese/cold holding in bottom draw white cooler: 47.0 °F

- Cleaning/sanitizing in-place surfaces:
Spray bottle sanitizer for non-food contact surfaces in kitchen contains approved Clorox bleach sanitizer at a
concentration of 100 parts per million {pptm}.

Concentrations of labeled sanitizer spray bottles containing approved Clorox chlorine sanitizer throughout daycare
areas for sanitizing non-food contact surfaces:
- Infantftoddler room: 100 ppm
- 2 to 5 year old classrcom: 200 ppm
- School Ager's classroom: 100 ppm
Inspector verified all sanitizing concentrations using a chlorine test kit.

E.b O:ltems in bottom draws in refrigerator cold holding at 47.0
R:Food requiring refrigeration stored at 41° F or below.
Comment: Iltems in bottoms draws moved to main part of refrigerator that was holding at correct temperature.

- |A16 0: Shower head hose was below flood rim of the bathroom tub.
R: No cross connections may occur between potable and non-potable water sources.

A1 - |O: Outside play table and floaties store in staff restroom.
R: Child contact items should be stored to prevent contamination.

F3. A Q: Clean utensils store in kitchen draws by stove were dirty.
R: Food utensils shall be washed, rinsed and sanitized after each use.

G.2 O: Green spatula in draw by stove not in good repair.
R: All food equipment and utensils in good rapair.

DA O: No soap or paper toilets at hand washing sink in infant room.
R:Care givers and children wash hands using soap,warm running water and sanitary hand drying methods.

A3 Q: Light coming through both leading to play ground and door leading to parking lot.
R: No evidence of insects, spiders, rodents or pest eniry points, or pest harborage

The above facility has been inspected and I:I does does not conform with | The inspeclor has discussad the fssues marked by an asterisk (*) andior marked by
the sanitafion raquirements 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,

SENATURE OF INSPECTOR TELEPHONE DATE SIGNATURE OF CHILD CARF PROVIDER DATE

Bl Do Lol Dk (573) 547-6564  7/25/2023 O\QU\ e % 7/25/2023
) $




