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For use of this form, see TB MED 531; the proponent agency is OTSG.
CHILD/YOUTH/SCHOOL FACILITY SANITATION AND FOOD SAFETY INSPECTION
DATE (YYYYMMDD):
The checklist items presented in sections 1 – 11 of this form serve as an inspection guide to ensure essential requirements for achieving and maintaining food safety and general sanitary controls are evaluated at facilities supporting child and youth programs. Inspection personnel must refer to TB MED 530, Tri-Service Food Code, and TB MED 531, chapter 8, Child, Youth, and School Services Facilities, for a complete understanding and identification of required food safety controls, general sanitation controls, and hygienic practices that promote a safe and healthy environment for children and youths.
BUILDING NUMBER:
LOCATION
STREET:
INSTALLATION (TOWN/CITY)
STATE
FACILITY TYPE
CENTER DIRECTOR (or Program Manager)
CDC
SAC
Multi-use
Youth Center
School
Other
FULL NAME:
OFFICE PHONE:
EMAIL ADDRESS:
Instructions: This form is intended for used by Environmental Health professionals. Assessment of health/wellness, nutrition, and other medical requirements specified in     AR 608-10 and generally conducted by a Public Health nurse are not documented using this form. This form may be used in conjunction with other specified documents when conducting Program evaluations as part of the Multi-Disciplinary Team Inspection (MDTI) and the Comprehensive Health and Sanitation Inspection IAW DODI 6060.02. Section 1 (Kitchen) must be evaluated by an inspector having completed Food Protection Manager Certification IAW TB MED 530 (2-102.20 & 8-6). A staff representative should accompany the inspector. Evaluate each checklist item and mark the corresponding checkbox in the right-hand column to indicate the compliance (or applicability) status. Items designated as “Annual” are only evaluated once each year. When evaluating multi-use facilities, use the Comments section to identify the specific program area where the violation occurred for each checklist item number marked “NC”. When “N/A” is marked for Sections 1, 2, 4, 5, or 9, do not mark any of the checklist items within that Section. For non-compliant items, mark the “COS” and “R” boxes, as appropriate. Determine the Inspection Rating using the scoring criteria outlined above. A Follow-up inspection is required for an Unsatisfactory rating and should be conducted within 5 business days. Non-critical violations may not be elevated to a “critical” ranking, regardless if they are a repeat occurrence from the last inspection. Review the inspection findings with the Center Director or designated representative at the conclusion of the inspection. [The reference Code column represents the DOD and Army CYSS Program inspection reference that closely corresponds to the checklist item. Cross-reference to the Codes are used by Public Health nurses and CYSS Program staff when managing inspection findings using the Child and Youth Enterprise Reporting Tool (CYERT).]
N/A = Not Applicable       C = Compliant       NC = Non-Compliant       * = Critical Requirement  COS = Corrected on Site (at time of inspection)       R = Repeat Violation (from last inspection)        N/O = Not Observed
INSPECTOR
Environmental Health
Public Health Nurse
Other
FULL NAME (Include Rank):
OFFICIAL EMAIL ADDRESS:
OFFICE PHONE:
ORGANIZATION:
INSPECTION TYPE (Select One)
Periodic
Comprehensive Health and Sanitation
Multi-Disciplinary Team Inspection
Follow-up (attach to original inspection)
Other
INSPECTION RATING
Number of Violations
Critical:
Non-Critical:
Number of Critical not Corrected:
Number of Non-Critical not Corrected:
Follow-up Required:
Yes (select all that apply)
No
Kitchen
Sanitation
Date Scheduled:
0-1 Critical—corrected on site;0-3 Non-critical (corrected or uncorrected); or Any combination above
Satisfactory
2-3 Critical—corrected on site;4-6 Non-critical (corrected or uncorrected); orAny combination above
Marginal
1 or more uncorrected Critical; or4 or more total Critical; or7 or more Non-critical (regardless if corrected)
Unsatisfactory (follow-up required)
1. KITCHEN FOOD SAFETY (IAW TB MED 530 & TB MED 531, paragraph 8-3.) Includes food storage areas; does not include child activity rooms or other areas—See section 2 on page 2. This checklist is used in place of DD Form 2973.
N/A
CODE
a. PIC:  Proper designation; Food Protection Manager certification; present during food receipt, preparation, service, & ware washing activities. [See TB MED 530 provisions 2-101.11, 2-102.12, and 2-103.11]
N/A [See Exception]
C
NC*
COS
R
A.3.g.1
B.7.a.5
Exception to PIC requirements in Item 1a. applies as follows: (1) Facility only serves meals/snacks involving foods that do not require temperature control for safety. At a minimum, kitchen staff with basic food handler’s training must be present. (2) Facility only operates a learning kitchen and does not provide regular meal service. Educational staff should have basic food handlers training.
b. Training records on hand for kitchen staff initial and/or annual refresher food safety training.
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
C
NC
COS
R
C
NC*
COS
R
A.3.g.4
c. A list of children and associated food allergies is posted in the kitchen.
B.5.b.1
d. Food is from approved sources; safe/unadulterated. Leftovers not retained/served in Programs serving children ages 5 years and younger [CDC & SAC only]. 
B.7.a.10 	
e. Food is not expired or used beyond its shelf code date. FIFO applied to undated foods.
B.7.a.12 	
f. Proper food temperature controls applied: cold storage; thawing; cooking; hot/cold holding prior to delivery to rooms. (Record ambient & food temperatures; specify equipment name or food item where measurement was taken).
B.7.a.13 
B.7.a.15          
ºF 
ºC
ºF
ºC
ºF
ºC
ºF
ºC
DATE (YYYYMMDD):
CHILD/YOUTH/SCHOOL FACILITY SANITATION AND FOOD SAFETY INSPECTION (continued)
CDC
SAC
Multi-use
Youth Center
School
Other
FACILITY:
BUILDING NUMBER:
INSTALLATION (TOWN/CITY)
1. KITCHEN FOOD SAFETY (continued)
CODE
g. Food protected from cross-contamination during storage and preparation; proper glove use; no bare-hand contact with ready-to-eat foods
C
NC*
COS
R
C
NC*
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
B.7.a.15 	
h. Food worker health and hygiene: Proper handwashing practices; hand sanitizers not used; illness restrictions/exclusions are properly applied.
B.7.c.4  B.7.j.4 	
i. Hair restraints, jewelry restrictions, fingernail restrictions, and clean clothing properly applied.          
B.7.a.6 	
j. Food-contact surfaces (including inside of reach-in refrigerators and ice machines) are properly cleaned. Cleaned/sanitized equipment/utensils and single-service articles are protected from contamination during storage.          
B.7.a.8  B.7.a.18  B.7.a.19 	
k. Food-contact surfaces (includes food carts) are properly sanitized. (Identify the chemical sanitizer type, verify the prepared concentration, measure the hot water sanitizing temperature)
B.7.a.18 	
Bleach
Quats
Iodine
Other
Sanitizer:          
ºC
ºF
Dishwasher hot rinse:          
Sanitizer ppm or mg/L: 	
3-comp sink (sanitizing hot rinse):          
ºC
ºF
N/A
l. Equipment nonfood-contact surfaces clean; no food/grease buildup. Includes ventilation hood, food carts, and shelves inside walk-in refrigerator/freezer.          
m. Food equipment in good repair; food thermometers available/calibrated/accurate.          
n. Warewashing: Proper use of 3-compartment sink and dishwasher; sanitizer test strips available for chemical sanitizer; see (Item 1k.)
o. Potable (drinking) water: Available; adequate capacity (hot & cold); no plumbing cross-connections.          
p. Kitchen & food storage areas: Areas are clean; proper waste management; cleaning equipment properly stored; hand wash sinks accessible and supplied with soap and paper towels; physical facilities are in good condition.
q. Pests: No evidence of pests in kitchen or food storage areas; proper use and management of pest control devices (if present).          
r. Toxic materials properly stored to prevent contamination of food, single-serve articles, food contact surfaces, and food equipment. Chemical containers properly labeled.
s. Other findings (specify in the COMMENTS)          
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
Critical
Non-critical
R
CODE
2. FOOD SAFETY IN ACTIVITY ROOMS (IAW TB MED 530 & TB MED 531, paragraphs 8-3 & 8-20a.)          
B.7.a.7 	
B.7.a.7  B.7.a.9 	
B.6.a.19 	
B.7.a.12  B.7.c.2 	
B.7.i.4 	
B.3.e.4  B.7.e.1 	
N/A
a. Providers receive annual training in basic food safety (appropriate for level of food handling) to include food allergens and sanitation controls. List of children and associated food allergy is posted.
b. Foods that are transported without temperature control to rooms are delivered no more than 30 minutes before scheduled meal service. (See Item 1f.  - safe holding temperature required in kitchen; see TB MED 530, 3-501.19(D), time as a public health control restriction applies to CDCs & SACs.)
c. Food protected from contamination during transport to rooms & prior to serving; sanitary area provided for preparing infant formula.          
d. Tables, highchairs, and counters used to prepare food (or infant formula) are cleaned and sanitized before and after meals/snacks. Infant feeding bottles are cleaned & sanitized after each meal or before refilling. (Dishwasher or 3-comparment sink only; mark Item 2l for hand wash sink violations.) 
e. Sanitizer: Chlorine bleach solution prepared fresh daily; correct concentration; bottle is labeled with date and concentration; test kit available. (Verify concentration of prepared solutions.)
Sanitizer solution ppm or mg/L:
f. Hygienic serving practices: Hands washed before handling/serving food; individual serving utensils for family style dining.          
g. Leftovers (in the room) from meal service are not retained; milk/juice dispensed from a carafe is disposed after the meal.          
h. Meals from home labeled with child's name & date prepared; unconsumed food disposed at end of the meal period (non-TCS snacks may be retained until the end of the day, then disposed or returned home with the child).
i. Meals from home are not shared. Hot foods packaged hot in a thermal container by the parent are not stored in the refrigerator or reheated on premises. Cold food is packed in a chilled/insulated container by the parent, or is stored in the refrigerator.
j. (CDC only) Infant bottles prepared from home (and breast milk) are labeled with child's name & date.          
k. Multipurpose refrigerators in activity/care rooms: Food is protected; medicines are sealed in a container labeled as MEDICINE. Teething toys are stored in sealed container and labeled. (Mark Item 4a. for teething toy sanitation). Pet food not stored with food.
l. Hand wash sinks not used to prepare food in rooms unless approved by the public health representative. (A written procedure must be in place and properly applied to clean and sanitize the sink before preparing food. Food utensils are not cleaned/sanitized using hand wash sinks. Hand wash sinks are not used to supply drinking water.
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
N/O
C
NC*
COS
R
N/O
C
NC*
COS
R
C
NC*
COS
R
N/O
C
NC
COS
R
C
NC*
COS
R
C
NC*
COS
R
C
NC*
COS
R
N/O
C
NC*
COS
R
N/O
C
NC*
COS
R
B.7.a.4 	
B.7.a.7  B.7.e.14 	
B.7.a.15 	
B.7.a.17 	
B.7.a.10 	
B.7.a.10  B.7.a.11 	
B.5.c.3 	
B.7.c.3 	
CODE
3. FACILITY SANITATION (IAW TB MED 531, paragraphs 8-4, 8-5, 8-8e & f, & 8-20b-f.)          
a. Child activity rooms, staff & child toilet rooms, and common areas/corridors are free from litter and clutter that may attract pests or promote pest harborage.
b. Toilet rooms and fixtures cleaned & disinfected daily. Toilet base is caulked to ensure proper cleaning/disinfection can be achieved.
c. (CDC only) Diapering station/pad is cleaned & disinfected after each use. Pads are not torn/cracked (or taped for repair).          
d. Disinfectant is EPA-registered and used IAW the label. Chlorine solutions prepared onsite are prepared fresh daily, labeled with date & concentration, meets minimum concentration & contact time, and a clear water rinse is applied. Alcohol-based disposable wipes have cleaning & disinfecting properties; rinse not required unless specified on label.
Measured chlorine disinfecting solution:          
ppm
e. (CDC only) Diapering is not conducted on food/snack tables or immediately adjacent to tables (less than 5 feet).
C
NC*
COS
R
C
NC*
COS
R
C
NC*
COS
R
N/O
C
NC*
COS
R
C
NC*
COS
R
N/O
B.7.i.1 	
B.7.b.14 	
B.7.e.10 	
B.7.e.1  B.7.e.6 	
B.7.f.4 	
A.3.  B.5.b.1 	
DATE (YYYYMMDD):
CHILD/YOUTH/SCHOOL FACILITY SANITATION AND FOOD SAFETY INSPECTION (continued)
CDC
SAC
Multi-use
Youth Center
School
Other
FACILITY:
BUILDING NUMBER:
INSTALLATION (TOWN/CITY)
3. FACILITY SANITATION (continued)
CODE
f. Waste receptacles: available with plastic liners; food waste & diaper receptacles are covered; food waste receptacles emptied daily; diaper receptacles emptied twice daily or more frequently to prevent obnoxious odors; food & diaper receptacles cleaned & disinfected daily.
g. Drinking fountains and hand wash sinks are cleaned & disinfected daily. Drinking fountains are free from debris & mineral build-up.          
h. Walls, ceiling, floors, fixtures & furniture free from signs of mold or mildew (musty odors not present); walls free from condensation.          
i. High-touch items cleaned & disinfected daily: Computer keyboards/tablets, electronic game controllers, handles on gaming tables, head phones, and fitness equipment grips & seats. (Mark Item 3j. for fitness mats. Observe cleaning/disinfection procedures if occurring at time of inspection.)
j. Floor barriers & mats: Barriers used for infant crawling or tummy time are cleaned & disinfected (fabric covers are laundered) before use by different child and daily. Fitness floor mats are cleaned & disinfected daily when used. Impervious mats/pads are not torn or patched with tape.
k. Floors, carpets, & horizontal surfaces are clean, free of excessive dirt & dust.          
l. No evidence of pests (rodents, cockroaches, ants, flies); only authorized pest control devices in authorized locations (when used).          
m. Custodial equipment cleaned before storing; mop buckets emptied after immediate use.          
n. Outdoor waste & litter: Waste receptacles and surrounding area does not attract pests; appropriate frequency for waste removal; area is litter-free.
CODE
4. TOY SANITATION (CDC & SAC ONLY) (IAW TB MED 531, paragraphs 8-7, 8-10, & 8-20c.)          
N/A
C
NC
COS
R
C
NC*
COS
R
C
NC
COS
R
C
NC*
COS
R
C
NC*
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
B.7.b.7 	
B.7.b.6 	
B.7.i.2 	
B.7.b.9  B.7.e.11  B.7.e.12 	
B.7.b.11 	
B.7.b.i.4 	
B.7.b.13 	
B.7.i.1 	
a. Hard toys are cleaned and sanitized as required: 1) Mouthed toys = before use by different child; 2) Shared toys by children under 3 years old = daily; 3) Shared toys by ages 3 years & older = weekly. Toys immediately removed from use when soiled by feces/urine, nasal discharge. (Mark Item 4e. for violations involving soft toys. Mark Item 3i. for electronic toys & computer keyboards). Containers for teething toys are cleaned/sanitized daily (plastic bags are not washed or retained for multi-day use.)
b. Toys used with water play tables are cleaned & sanitized before reuse for other activities. Water play tables are drained, cleaned, & sanitized at least daily when used.
c. Wooden toys are properly sealed, free from damage. Cardboard/fiberboard toys discarded if evidence of contamination/moisture absorption.
d. Sanitizing practices: toys are not cleaned/sanitized in hand wash or diapering area sinks; bleach solution is prepared at the proper concentration; minimum contact time is applied.
Measured chlorine sanitizer for toys:          
ppm
e. Soft toys (and costumes) only used when laundry room is available on premises or toy is used exclusively by one child and is returned home with the child.
f. Common-use soft toys (includes clothing/costumes) mouthed by children or otherwise soiled are laundered between children. Soft toys soiled from urine, vomit, or feces are immediately removed from the child for laundering.
CODE
5. SLEEP ITEMS (CDC & SAC ONLY) (IAW TB MED 531, paragraph 8-8)                    
N/A
C
NC*
COS
R
C
NC*
COS
R
N/O
C
NC*
COS
R
N/O
C
NC*
COS
R
C
NC*
COS
R
N/O
C
NC*
COS
R
N/O
B.7.e.4  B.7.e.17 	
B.7.e.13 	
B.7.e.17 	
B.7.e.16  B.7.e.17 	
a. Only 1 child occupies a bed, crib, or sleeping pad at the same time.
b. Fabric-type mattress for crib or bed is covered with a waterproof mattress cover (not required for floor mats).
c. Clean individual bedding provided for each child. Bedding properly stored; protected from contamination when cots/mats are stored.
d. Surfaces of plastic mattress pad, plastic mattress cover, & sleep pads are cleaned & disinfected between uses by different children and whenever soiled.
e. Linens, swaddling cloths & pillows are laundered: daily when soiled with urine, feces, sputum, nasal discharges, or vomit; between uses by different children; and at least weekly. (Soiled fabric mattresses are removed from use until properly cleaned & sanitized.)
f. Soiled linens stored separate from clean linens in covered bins that are not accessible to children.
g. Plastic mattress covers and sleep mats are not cracked/torn (or taped to "repair" a tear).
6. PETS (IAW TB MED 531, paragraph 8-11)          
CODE
C
NC*
COS
R
N/O
C
NC
COS
R
N/O
C
NC*
COS
R
C
NC*
COS
R
C
NC*
COS
R
N/O
C
NC
COS
R
N/O
C
NC*
COS
R
B.7.e.2 	
B.7.e.2 	
B.7.e.2 	
B.7.e.2 	
B.7.e.2 	
B.7.e.16 	
Are there pets on the premises; does the facility allow temporary pets?          
Yes
No (skip this section)          
Was a new pet added since the last inspection?          
Yes (complete items 6a. - i.)          
No (only complete items 6a. - e.)                    
a. Pets are not housed immediately adjacent (within 5 feet) to tables used for meals/snacks.          
b. Cages, pens, holding areas, and food/water bowls kept clean; No objectionable odors.          
c. Pet waste and litter containers are inaccessible to children [CDC & SAC only]. Containers are emptied, cleaned & disinfected daily (when used).
d. Pet food and supplies kept out of children's reach [CDC & SAC ≤ age 5 years and younger]. Pet food does not attract pests when stored.
e. (CDC & SAC) No prohibited (hazardous) pets found in the facility.
f. Annual (CDC & SAC): [Review SOP & associated training] Providers are familiar with pet/animal prohibitions and parent notification protocols; Providers are aware of specific children with known pet allergies (a list of children with pet allergies is available).
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
C
NC
COS
R
N/O
B.7.h.6 	
B.7.h.5 	
B.7.h.3 	
B.7.h.4 	
B.7.h.3 	
j. Annual: Water temperature between 100  - 110ºF (38  - 43ºC) at all hand wash sinks. (Measure at least 2 locations farthest from the boiler room: 1 toilet room & 1 activity room. Record temperature measurement below.)
DATE (YYYYMMDD):
CHILD/YOUTH/SCHOOL FACILITY SANITATION AND FOOD SAFETY INSPECTION (continued)
CDC
SAC
Multi-use
Youth Center
School
Other
FACILITY:
BUILDING NUMBER:
INSTALLATION (TOWN/CITY)
6. PETS (continued)
CODE
C
NC*
COS
R
N/O
g. Annual (CDC & SAC): Pets/animals are not authorized in the facility if there are children with known pet allergies. (Review records to identify if pet allergies are annotated on any child's record).
h. Annual (CDC & SAC): Parents notified in advance, prior to bringing a new pet (permanent or temporary). (Review notification records, as applicable).
i. Annual: Pets/animals are evaluated by Veterinary Services (as appropriate); in good health; current immunization records; internal & external parasite control; inspected monthly by a veterinary representative.          
C
NC
COS
R
N/O
C
NC*
COS
R
N/O
B.7.h.2 	
B.7.h.2 	
B.7.h.1 	
a. (CDC & SAC) Indoor plants are non-toxic. List of authorized plants and toxic plants (with color pictures for each) is available on premises or readily accessible electronically. Potted plants are labeled by species or common name.
b. Annual: Plants used for landscaping near outdoor child play areas are free from: poisonous berries & leaves; thorns; sharp branches; and razor-edged leaves.
CODE
N/A
7. PLANTS (IAW TB MED 531, paragraph 8-12)                    
B.7.h.7  B.7.h.9 
B.7.h.8 	
C
NC*
COS
R
N/O
C
NC*
COS
R
8. PHYSICAL FACILITIES (IAW TB MED 531, paragraphs 8-2, 8-4, 8-14, & 8-20b & d-f) 
CODE
a. Opened windows protected with screens. Window screens not torn, damaged, or missing. (Missing screens do not apply if windows are not intended to be opened for ventilation purposes).
b. (CDC & SAC only) Exterior doors (to outdoor play areas) leading into child care rooms are not propped open.
c. Drinking water cross-connections: Hoses are not attached to utility sink or spigots when not in active use; Condensation or drain lines from water fountains do not extend into floor drains.
d. Custodial equipment (mop, vacuum, broom, cleaning supplies) not stored in child care rooms or toilet rooms (broom & dust pan authorized in child care room closet or staff toilet room for spill management).
e. (CDC & SAC only) Bulk containers of cleaning & disinfecting compounds not stored in child care rooms or toilet rooms; working bottles of sanitizing & disinfecting solutions are authorized but must be labeled & stored out of reach of children. Hand sanitizer solutions are out of child reach.
f. Ventilation: laundry room, toilet rooms, & janitor's closet are properly ventilated to prevent odors or condensation on walls.          
g. Plumbing: fixtures & pipes are not leaking; floor drains free of debris; no backflow/overflow of floor or sink drains or toilets; and no actual or potential cross-connections.
h. Floors maintained in good repair (no missing/cracked tiles; vinyl not torn/peeling).
i. Annual: Cracks/openings (gaps 1/8-inch or greater) in walls, floors, ceiling, around pipes & other conduits that traverse through a wall are sealed. Exterior doors properly sealed (door sweeps). There is no peeling paint.
k. Annual: (CDC & SAC only) Laundry hot water wash (140ºF/60ºC) available and used; mechanical heated drying available. (Record temperature.)
ºC
ºF
Toilet room:          
ºC
ºF
Activity room:          
ºC
ºF
Hot water:
C
NC
COS
R
N/O
C
NC
COS
R
N/O
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC*
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
B.6.a.19 	
B.7.b.13 	
B.7.b.13 	
B.6.f.2 	
B.6.a.19 	
B.6.f.3 	
CODE
N/A
9. OUTDOOR PLAY AREAS (IAW TB MED 531, paragraphs 8-4b & 8-13)                     
a. (CDC & SAC only) Inflatable or plastic child wading pools are not present/used. Sprinklers used for water play are placed to prevent excessive water pooling and grass erosion; water play pads are cleaned & disinfected daily when used. (Mark Item 4b. for toys used with water play.)
b. Children provided with access to drinking water during outdoor play; children prohibited from drinking water from water play tables, hoses, or sprinklers.
c. Adequate drainage following heavy rain; no standing water on paved & grassy surfaces and around play features; play features designed to prevent pooling of water for extended periods (e.g., greater than 24 hours).
d. Sand or mulch around play equipment is free from animal feces; Sandbox & sand tables covered when not in use.
e. Play area is free from litter and food debris that may attract pests/animals. Hard surfaces and play equipment is free from accumulated bird feces and heavy soil.
f. Outdoor play area is free from harmful vectors, vector nests, and stray animals.
g. Grass & landscaping maintained to prevent overgrowth, pest harborage, or concealment of harmful animals. Vegetation outside the perimeter fence does not encroach into the play area.
h. Annual: Pesticides are approved in the Installation Pest Management Plan; application is conducted when children are not subject to exposure. Herbicides are not applied. (Review pest control logs for application dates, times, and locations).
C
NC*
COS
R
C
NC
COS
R
C
NC
COS
R
N/O
C
NC
COS
R
N/O
C
NC
COS
R
C
NC
COS
R
C
NC
COS
R
C
NC*
R
B.5.a.4 	
B.7.e.15  B.7.i.1
B.7.i.4
10. HYGENIC PRACTICES (IAW TB MED 531, paragraphs 8-5i. & 8-6b.)           
CODE
a. (CDC & SAC only) Handwashing poster/procedures posted at hand wash sinks.
b. All hand wash sinks supplied with liquid soap and paper towels.
c. Proper hand wash procedures followed: Staff & children wash hands after diaper change & restroom/toilet use; before & after water play; After outdoor play, handling pets, custodial tasks & other activities where hands may become soiled/contaminated. Staff wash hands before & after administering medications. Hand sanitizers not used as a substitution for proper Handwashing.
d. (CDC & SAC ages 5 and under only) Providers supervise (and assist) proper child handwashing.
C
NC
COS
R
C
NC*
COS
R
C
NC*
COS
R
C
NC
COS
R
N/O
B.7.c.1
B.7.c.2
B.7.c.3
B.7.c.5
DATE (YYYYMMDD):
CHILD/YOUTH/SCHOOL FACILITY SANITATION AND FOOD SAFETY INSPECTION (continued)
CDC
SAC
Multi-use
Youth Center
School
Other
FACILITY:
BUILDING NUMBER:
INSTALLATION (TOWN/CITY)
11. CUSTODIAL HOUSEKEEPING (IAW TB MED 531, paragraphs 8-5, 8-14, & 8-20f)
CODE
Answer the questions at Items 11a. and 11b. during each inspection. Custodial contracts (or plans) are generally reviewed once each year and when a new/changed contract is identified. 
a. When was the custodial housekeeping contract (or plan) last reviewed by a public health representative?
Date:
b. Has the contract/plan changed since the last review?                         (Review the contract/plan as indicated below. Select "Yes" if the requirement is specified in the contract; select "No" if the criteria is not specified in the contract. Assessment of custodial performance is marked under Section 3.)
No          
Yes
c. Annual: Custodial support is provided and documented in a written contract or plan. Review the contract/service plan to ensure the requirements presented in Items 11d. - l. are addressed. All items (d. & f. - l.) must be marked "Yes" for a C rating; mark NC if "no" is marked for 1 or more items.
d. Custodial work performed by Center staff is limited to wiping tables and sweeping floors after program activities & meal service and maintaining general order & cleanliness of rooms to include toys, electronic equipment used by children/youth, and fitness equipment.
e. Heavy cleaning conducted when the Center is not in operation. Child activity room cleaning performed when children are not present; Cleaning adjacent to rooms does not disturb children or potentially expose them to chemical vapors or compounds.
f. Custodial cleaning equipment stored in a locked room (segregated storage in a laundry room to prevent cross-contamination is authorized when previously approved); items are cleaned before storing; mop heads replaced when heavily soiled or frayed; wet mops stored hanging head down to prevent contact with mop handle. (Mark Item 8d. for equipment storage violations.)
g. Cleaning compounds stored in a locked janitor's closet or room that is adequately ventilated (exhaust ventilation is independent from child activity rooms). Detergents and bleach may be stored in laundry room. (Mark Item 8e for chemical storage violations.)
h. Cleaning compounds are approved and appropriate for use in child/youth facilities; compounds comply with Federal specifications and fire regulations during storage; Safety Data Sheets for all chemicals retained at facility in a book that is readily accessible.
i. Daily housekeeping specifications: Dustless method used for uncarpeted floors (along baseboards, corners, under edges of fixtures). Vacuum rugs/carpets (vacuum has HEPA filter/bag). Mop floors, stairs, corridors and landings. Empty waste containers. Clean/disinfect high touch surfaces (not toys) in child activity rooms; drinking fountains; toilet rooms; and waste containers. (Use Section 3 to mark violations for cleaning & disinfection.)
j. Weekly housekeeping specifications: Use dustless method. Clean walls, wainscoting, partitions in child activity spaces & bathrooms, ledges, door frames, window sills/frames, clerestories, handrails, light fixtures, ventilation duct covers, HVAC units, security cameras, other surfaces collecting dust, & vertical mats (in fitness rooms). (Mark Items 3h. & 3k. for unclean walls & dusty surfaces.)
k. Quarterly or Semi-annual cleaning specifications: Drapes & window coverings; inside & outside of windows; upholstered furniture & other furniture in admin spaces, waiting areas; strip, wax, buff floors when wax build-up occurs along baseboards & under doors.
l. Carpet cleaning specifications: Carpeted floors (and large area rugs) in common areas are shampooed or steam cleaned annually. Carpeted floors used without an additional barrier for infant crawling/tummy time are shampooed or steam cleaned monthly and when heavily soiled. Appropriate drying time (24-48 hours) is allotted following carpet shampooing or steam cleaning before use/foot traffic.
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COMMENTS (and observations not addressed by the checklist)          
SIGNATURES (Review the findings and corrective actions for this inspection with the (CYSS) facility manager or designated representative and provide a copy of the signed report.)
INSPECTOR SIGNATURE
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DATE (YYYYMMDD)
DATE (YYYYMMDD)
This Section reserved for use by CYSS Program staff to track corrective actions not completed during the inspection.         
Number of violations that were not corrected at the time of inspection:
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