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FOOD INSPECTION DATA =
| Establishment Information

sstapishment Hame: - SHINING STAR DAYCARE - FD-SRV.

Zstabizhmer: Humeer=: 005248319

NSFA Survey — To be complered if #57 is “No™

Ape-resiricted venue dices not a=maatvely restict acoess fo s bulldngs or Ssciities af &l ties Bo pesons who anre No

pwenty-one (21) years of age or clder.

Apa-resiricted venue dices not require sach parson aftempting o gain =niry io submit acceptabis fom of Identficabion.

W 3moking® signs o the ntemational “Hon-Smoking” symbol ars not consplocuously posi=d at eyery snrance

Garage type doors In non-sncosed arsas are not completzly open. No

Tenks or awnings with removable sides or wents In non-enciosed arsxs are not compleiely removed OF open No

Smcke from non-sncksed arsas |5 nirading Inlo areas whene smoking & prohbded No

Smicking chseraed where smoking |5 profibited by the Aot No

Warewashing Info

Maohing Hama Sanlttzer Typa M Tamparaturs | Fahranhialt]
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Obsenved Violations

Tolal# @

Repeated® ()

37: Peanut butter, seasonings, condiments, sugar,etc. are not completely

covered. Make sure all items are covered and protected (close lids and tops).
42: Store pots and pans upside down.

45: Toaster and microwave ovens plus freezer shelf (black fridge)are not clean.
Clean non-food

49: Slow drain at handsink

51: Trash can in the employee bathroom needs a lid.

53: Floors need to be cleaned.

"t See page af the =nd of Bis docusent Tor any wiokstiors that could not be dsplayed In this space.
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Establishment Information
Establishment Name: SHINING STAR DAYCARE - FD-SRV.
Establishment Number: 605248319

Comments/Other Observations
1: Person in charge did not demonstrate knowledge.

9/5/23: knowledge was demonstrated

9/5/23:

2: Employee iliness policy not present

9/5/23: employee illness policy is in the office in handbook

7: PIC observed giving children peanut butter crackers with bare hands. Please wear gloves when serving ready to eat
oods.

9/5/23: proper food handling

8: No sign posted at the handwashing sink

9/5/23: sign posted

20: Black refrigerator air gaskets not allowing for refrigerator to close completely and cold hold foods at proper
[temperature -45 degrees F

19/5/23: refrigerator not in use until gasket arrives per being already ordered

26: Windex is improperly stored near clean dishes. Store Windex with other chemicals .
|9/5/23: chemicals are properly stored

il

4:

5!

6:

7

***See page at the end of this document for any violations that could not be displayed in this space.

Additional Comments
See last page for additional comments.

*See page at the end of this document for any extra Additional Comments that could not be displayed in this space,



Establishment Information

Establishment Name: SHINING STAR DAYCARE - FD-SRV.
Establishment Number : 605248319

Comments/Other Observations (cont'd)

Additional Comments (cont'd)
See last page for additional comments.




Establishment Information

Establishment Name:  SHINING STAR DAYCARE - FD-SRV.
Establishment Numbear # 605248319

Sources

Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:
Source Type: Source:

Additional Comments




