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%AY CARE CENTER (CAPACITY >12) EJ FAMILY DAY GAHE FACILITY (CAPACITY 7 - 12)

'RECOMMENDATION FOR LICENSURE CR CERTIFICATION BY DIVISION OF HUMAN SERVICES: (%RE\:ULAP 01 PROVISIONAL

TYPE OF CHILD CARE CENTER:

1 WITHHOLD

Notice: Based on an inspeciion this day. itie items marked below and on the reverse musi be corrected within the period of ime specified in writing by the
health authority Failure to comply with this notics may result in immediate suspension of your permit. An opportunity for an appeal will be providad if a written
request for a hearing is filed with the health authority within the pericd of time established in this notice for the correction of the violations. Please note that
the numbers in parentheses to the right of each heading correspend to the applicable section numbars in the Child Care Center Rules, 64 CSR 21.

Food Servica Sanitation Pu es, 64 CSR
17. See inspection form 5F-

Family day care facilities:

a) All areas/eguipment/uiensils clean,
good repair.

b) Food coniact surfaces non-toxic,
cleanabig, cleaned & sanitized.

¢) Dishwashing facilities provided.
Mecharical dishwasher capable of
sanitizing or dishes manually
washed, rinsed & sanitized. Air dry.

iaximum capacity = 12 children.

No more than 4 infanttoddlers (6 - 2 yrs.).

2 staff for: >2infants (0 - 12 menths) OR
>6 children (0 - 12 yrs.)

Total child care staff present:
Total childran prasant:
-12months _

1 Ages: 0
| 2 - 24 monihs

~le
i

>24 mornins

DAY CARE CENTER

‘ A o Tt opi
k) Food ge/vice workers permits. ~/ ¢ A g ohid care St"fﬁ

1. FOOD SERVICE {Sec.11) | 2. STAFFING/SUPERVISION (Sec.16) | 3. ANIMALS (Sec.7)
Day care centers must comply with the ﬂ FAMILY DAY CARE FACILITY a) Animals and guarters clean.

- i : 5 Feguired Ratio  Nao. Children Aciual Ratie 1 4, LauniBRY
g Foud bl;ufm eonanon. ‘Eip:"()f'{)-\ff-r}d | Aduiv/Child Present Aduli/Child
souices. No homs canned food. L% 2 g . | &) in day care ceriters, laundry:may nok
e) Adequate refrigeration < 41°F. St o 7 — z i )t f“e e ?:‘ i Zeasy
f) Food protected from contamination. | 2-3ys. 18 2 ——L,—f— | b 2,‘(’ .‘i"{j;‘l' q ity C nabends t.
g) Thoroughiy cocked. | 3-4yrs. 110 __ | l - 10 io’ s;:m Lyq'zgc" ‘i?sm;rzn
h) Served immediately, refrigeraiad, or | 4-5yrs. 1212 X’/\E Al «'/Z.”x cleanable coverec cuntaing
held at 146°F or above. Boflhonly qs o J A4 | ¢)Soiled and clean launary separated.
n Stafi \.-»ﬁ'c.:- har (is e re"u‘ ed o B YIS, o B T | d) Clean laundry storec protected.
i} Good ;Jf_f.";i.];c :_,fac.[;e..esq rl:eah School Age 1:18 /fgn . /& | ¢) Laundry mech. washed & dried; or
Lt et L Total Pregent: 7 child ! \ .
clothing, hair restraints, no tobacco. . e e | DesE. Wietel. denlized, Rednpd.

b) Mo wild, dangerous, aggressive,

ili animaeis.
c) Aquariums in activity area, out of

reach.
) Dogs and cats vaccinated.

| &) in gay care centers, outucor quarters
5‘ sepaiaie from children s areas.
! f) Indoor guarters and litter boxes not in
| foud orep, storage, or serving areas.
g) No iive animals in food areas, and

in-use {jmmu areas

{Sec.15)

SEE REVERSE SIDE
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[4// Aﬁ:;{&;_ﬁ!&"/‘ 4’-6"" Lé‘k oy ’U /ﬁi-s).,‘)'f'*' ﬁf“y (/ {JJ}?
OWNER/QPERATOR o‘:%:@ UNTY DATE
o o | _%QM_@L o ALAQLQ
252 Lhie
TYPE OF CHILD CARE CENTER: I[;Z-DAY CARE CENTER (CAPACITY >12j O FAMILY DAY CARE FACILITY (CARACITY 7 - 12)
-‘RECOMMENDATION FOR LICENSURE OR CERTIFICATION BY DIVISION OF HUMAN SERVICES: ;;ZLHEGULAH {0 PROVISIONAL [0 WITHHOLD

Notice: Based on an inspection this day, ths items marked below and on the reverse must be corected withir: the period e specified in wriling by the
health authority, ~a 'u = 1o comply with thiz notice may resul in immediale suspsnsion of your permit. An opnort tunity for an appaal will be provided if a written
request for 2 heaiing s filed with the health aut thority within the period of time established in this notice for the correction of the violations. Please note that
the numbers in parentheses to the right of each heading correspand to the applicable section numbers in the Child Care Centar Rules, 84 CSR 21.

1. FOOD SERVICE (Sec.11) | 2. STAFFING/SUPERVISION (Sec. -ae) E 3. ANIZALS (Sec.T)
; : .
DE!E care centers must Compiy with the | EAMILY DAY CARE FACILITY 8.) Animals and quarters clean.
Food Service Sanitation Rules, 54 CSR | Maximum capacity = 12 children. b) No wild, dangerous, aggressive,
17. See inspection form SF--. No more than 4 infanttoddiers (0 - 2 yrs.). ili animale.
. . 2 staff for: >2infants (0 - 12 months) OR o C
Eamily day care fagilities: : 8 crlichet (0-12yrs) : €) Aquariams in actvityarsa, out of
R . ‘ ) | _ reacn.
a) All areas/equioment/utensils ciean, | Total child care staff present: ) Dogs and cats vacginated.
good repair. _ | Total children present: — | e)inday care centers, outdoor quarters
b) Food contact surfaces non-toxic, | Ages: 0 - 12 months ~ separats from children's areas.
2 g;iﬁbiﬁf clefanj?;j_ & sa”'},‘éef} | 12 - 24 months ' f) Indoor quarters and litter boxes not in
) Mok :‘r'r;%::‘ : 'ei HEON eP;I' ; »o4 morih '~ food prep, storage, or serving areas.
chanical disnwasner capable o : - 0) No live animals in food areas, and
sanitizing or dishes manually - ‘ DAY CARE CENTER | in-use dining areas.
washed, rinsed & sanitized. Airdry. | _ _ ' | :
d) Food sound condition, approved ﬁi“&féﬁﬁa"" Ng- Csmre” ::‘;‘j‘“;' C‘?;’f‘.‘f 4. LAUNDRY (Sec.15)
sources. No home canned food. r— = CEiarg ¢ i e Fanned :
e) Adequate refrigeration < 41°F, 0-2yrs. 14 3 a) bn dav Caire C?n‘ﬁlrs, ?Und r\{ may no
f) Food protected from contamination. | 2-3ys 18 : e_!:ne FUACLVILY OF o; abeas.
g) Thoroughly cooked. 3-4yrs. 1110 | D) SiOI udl:l)allyfldry in rlmnat sor rent,
h) Served immediately, refrigerated, or | 4-5yis. 1112 cleanable coversu conaners.
s - c) Soiled and clean laundry separated.
held at 140°F or above. 5-8yrs.  1:15
i) Staff ; P d) Clean laundry stored protected.
i) Staff wash hands as required. School Age 116 : .
i) Good hygienic practices, clean % 1g|ep e &) Laundry mech. washed & dried; or
clothing, hair restraints, no tobacco. AR e I - mech. washed, sanitized, air-dried.
k) Food service workers permits. ——— child care staff SEE REVERSE SIDE
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