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Date: 202023
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Time Cart11:00 AM

PRESCHOOL (chilg Care/};g Loi': mS“TATION Address: 169 N Cheyenne ST 1o
Llcampermm e) e ST | City/State: Zip: 82435 Tetephon=:
15392 - Retail Food ( Permi Powell, Wy 3077642312
icensa rmit Holder: AMANDA Ins 7 - .
HANEY pection Est. Type: Child Care Risk Category- Low |
Reason: Follow- = i
(M=c = i
= Corrected on site during inspection (COS) R = Repeat violation
Foodborne lHiness Risk Factors
Super\nsmn S._-.F- Food ai nd Water
1 Pers . ) 28 Pasieunzed 20gs used where reoui=d WC
duﬁe&;n in charge present, demonstrates knowledge, and performs NO 29 Water and ice ﬁm approved scurce prs
Employee Health | 30 \’a'zance oblzined for speciaized processig T IS
2 Manage — -~ I Food Terr“erah..-e Cmtm
respogs:-nmﬁgésfgz(é ?;npils;e; and conditional employee knowledge, N/O 31 Pr-«r::,surl mol'm_ methods used; adequaie o -:. = NT
3 Proper -~ = =20 >
3 prove maw.no n:“n_xs b
; :LOSZ;T]Z?QS ﬁts;hzge:";‘z?eg';rdmbac‘;o LSE NI:O 34 Thermometers pm\n-deu a.r-d e\,w-re*=
Control of Hands as a Vehicle of COI:‘:;U natio ol EeE o
6 Hands clean and property washed e on . O = FDOd pmpeﬁ} lateiea m‘md conmney e
NO Prevennm of Food Contaminason
7 Minimize bare hand conlact with ready to eat foods NO | 35 Insects, mde.—ﬂ»- and animals not preseriio
8 Hand washmg sinks | property supphed and accessxble . N/O 37 Conizmination prevented during food or a:x::*
Approved Source display. =
9 Foods obtained from an approved soun:e Nno | 38 Personal | dlearliness
10 Foods recelved at droper temperatures NIiO 33 Wiping cioths: propery used 2nd slored
11 Food in good condvhon safe, and unadulterated ‘N/o | 40 Washing fruits and vegetadles
12 Required records avauable shellstock tags, parasite destruchon ' N/O Proper Use of U'en;‘is g
Protection from Contammatlon e . | 41 Inuse utensils: PT}F’B") St“"Qd ; ¢ NG
13 Food separated and protected (Gross Contamination and NG| 42 Utensils, equipment. and linens: oroperdy stored cra‘i 2n¢ hendiad NG
Environmental) o o 43 Single-use/single senvice ar‘de; properly storeg and used N
14 Food contact surfaces: cleaned and sanmzed NO | 44 Slasiriesistant and clo glove use O
15 Proper disposition of retumed prewousty served recondmoned N/O Utensxls EqumrnenL and Vending
andunsafefood | 45 Food and non-food contact surfaces are cesnabls, propasiy NG
Potenbally Hazardous Food Time/Te emperature Conlrol for Safetv o FaIE - designed, constructed, and used - - -—
16 Proper cooking time a—n-cﬁér‘nperamres e Ar T { ‘ .E‘i@_ 46__V!§r§washma faalr‘ es: insialled, ma-nu;r\e:i a;rya use: tesz x‘—::.b N
17 Proper reheabr@ procedures s for hot holding = L_N_{_O_ 47 Non-food eontact sur‘acs cliean ND
18 Proper coaling time and temperatures — i _Physical Facilties 2 7
19 Proper hot holdlng temperatures == NIO | 48 Hot and Cold water avaiiebie: adeguate pressure S
: N/O 49 Piumbmg mstalled proper backfiow devices N
TR | NO 50—_Sé\-Tage and waste water prooeﬁy mspo:,ed e )
ures and records 2 Nno | 51 Toilet facﬂ'b&s c»ropnﬂy wr.sd'l.ct:«d su.c"f#d and ceansd NID
SR o} 52 Gar—ba_ge and i efuse pmper‘y disp:x»ec factites mainizined NC
raw or undercooked foods " NO | 53 Physical fecilites installed, maintined, and clean NO
~ e 54 Adequate ventilation and lighting: designated areas used RO
‘N/O 55 License to oper'ate B W il ¥ s{-o
| 56 Expired: Baby Food, Medicine [ pen iy NO
Meat Compliance B
' . NO_
E== = NEJ'_
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ames

e " Viotation of " Code Description Inspection!D  Inspection ST _

~ Level Number Code Date : ———o)

c e ) ashing sinks 74794 127023 Cibsensation: Dishes were observed soaki !
Ve in

] - e
ih soapy water i the far rght gingle 8 412412003
compartmanl sink. Amanda stated she

aks lhe dishes, washes them and (inses

m all in this single sink. She then plac-es

i intg \he dish drainar and sprayers the

chmbhag with chloring mixed at 100ppm.

Il was axplaimed that a 3-compartment sink
st up is the Wy Food Rule requirement,
Discusaion ook place on how {o create inis
sotup, She has room io the left of the single
sink to place a 2-compariment sink in. This
sink will need 1o be mdiracily drained and
plumbed with hot and cold running water.

Lintil rapairs are made, she
aned the sing!s sink 1o creat
rinse. sanitize set up for washing food
aqUIPMETL

2010/2023 Observation: Since the facility does mo ]
& 3-compartment sinks Amanda ha
to change all food equipment 1D piasiic w:
and disposable tems. She vall only be using
equipment for one meal and discard il

48 72 {aXb)eid)
te}

74792 142712023 Observation: Amanda
dumping the map ‘@2
stated Chelle had s
senviga sink in, bui was O wi
acing down in2 tollel. It
this is not an acozpiable Mo sin<.
agread to use the middle, siand &
ine xiichen area as lhe moD sink.

2/10/2023 Observation: Amanda will be using g\] 5 the

sinks ico'sink. This Sink witl ooy
be used to diszard mop watel anc emoty
paint CONtaineis.
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Non Violation Comments

Comment

Inspection Published Comment:
This is a follow-up to the original conducted on 1/27123.

Visit Date Person In Charge Person In Charge Sig. Date Sanitarian Sanitarian Signature Sig. Date Time In Tim
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2/1012023 Vicky Snider
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