
Facility Safety Inspection
Fire & Life Safety / Environmental Health

Licensed Day Care Programs
Compliance Plan

Hamlin Community Daycare

Inspector:

City:

Date of Inspection:

Provider Number:

Time of Inspection:

Provider's Name:

12:47 PM10/07/2019Charles Schmidt

Hayti 011515290

The items listed below are those that the provider was not in compliance with at the time of the inspection.

C. FOOD SERVICE

72. Are food containers properly stored, such as a minimum of six inches above the floor in a manner that 
protects from contamination and permits easy cleaning of the area, not stored under exposed or 
unprotected sewer or water lines, except for automatic fire system sprinkler heads, and are not in toilet 
rooms or vestibules?  67:42:11:18

Store raw meat below and away from ready to eat products.

**Raw meat was moved to lower shelves. Program understands the 
importants of keeping raw meat below and away from other food.** 

10/31/2019 10/07/2019
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Corrections To Be Made:

90. If a home-style dishwasher is used, does it have a hot water sanitizing cycle with water reaching 150 F 
and the sanitizing cycle runs to completion without interruption?  67:42:11:07

Ensure Sanitizing/High temp cycle is being used on home style dish 
machine.

**Director is checking dishwasher daily to ensure sanitizing cylce is being 
utilized.**

10/31/2019 10/08/2019
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Amy Fuller

Provider Signature Date

10/07/2019 Charles Schmidt

Inspector Signature Date

10/07/2019
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