HARNETT COUNTY NEW CHILD CARE CENTER PLAN REVIEW
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application will be reviewed using 15A NCAC 18A .2800 “Rules Governing the
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Environmental Health Specialist

Nikki Eason, REHS
Environmental Health Specialist
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service areas, diaper changing areas, can wash facilities,

along with general plumpbing, electrical, mechanical, and lighting plans. You
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Descril

ey Mhooge

pe your procedures for

?andling
CC2 L

breast milk: Y0478t A 1\ e Shocerd

Does L+e infant room have countertop s

What o

Is therg

Is there

Diaper Changing '

Are dig
‘Where
Is thereg

Can the

hethod will be used to warm bofj

a refrigerator for bottle storage

a separate sink used exclusivel

will diaper changing supplies bg

 caregiver view the children wh

pace for warming bottles? \l‘-{S

Hes? %\m WO g v

Nﬁg Is there a thermometer? \g,es

y for bottle/food preparation? \{—e S

per changing stations in each age appropriate room? H‘«({ 5

kept?uﬂ'ilzﬂmqw@iab&M&

a dirty diaper receptacle with alid? '\{‘65

le changing diapers? 5{-6 S



Where
NS

and how will soapy water, sani

le_clasSrcom . o)

izers and disinfectants be stored?

higr

Calingts

56 \(‘\\C\})\f\ sSheles be Treide.

a separate hand wash lavatory

used exclusively for diaper changing hand washing?

Cubbi

How ai

Is therg
erﬂ_&.

Are digper changing signs provided?

Nes

s and Storage

nd where will cubbies be arrang

CAOSSov

42 P{\m% W waoll nGide ok

Are co
Is all s
Will t¢
Beds,

Will e

partitigns are acceptable)

How ai

Where

Where

Is linen

How o

How o

it hooks spaced at least 12” apay

yothbrushes be used at the cente;
Cots, Mats, Cribs, and Linens

ibs have the capability of being

orage in all closets stored off flgor (recommend 12”) to facilitate cleaning?

7

t? M(e,i

N O will they be labeled? I\ [

spaced 18" apart while in use? (if not, crib dividers and

Nes
\

nd where will cots and/or mats b

will crib, cot, and mat sheets be

is there a designated sick area w

| being provided by the center or

ften will infant sheets be change

ften will sheets be laundered? \\

e stored? NACK 3. O\ Cocr\er cf_dlasheoom
stored? SO COIDMNEE i classarem

ith covmat? N-€.S | Froed Oice Auec

the parents? (€ Ve

i o\

leek\ i
R)

Cleaning, Sanitizing and Disinfecting
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Animals

What type of animals will be on the pfemises? F(cb\/\
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ETT COUNTY WATER SUPPLY AND WASTEWATER SYSTEM
APPLICATION

No application will be processed if this form is not completely filled out.

f water supply: (check one)

E/Non-public
Community/Municipal

00 Non-transient, non-community
00 Transient, non-community

Is an é?xal water sample required of jyour establishment? (check one)
Yes
O No

Wastewater System:
Type|of wastewater system: (check ong)
O , Public sewer

M On-site septic system

Numper of children: _{ 20
Numper of employees: (S
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