HARNETT COUNTY NEW CHILD CARE CENTER PLAN REVIEW
APPLICATION

The application will be reviewed using 15A NCAC 18A .2800 “Rules Governing the Sanitation
of Child Care Facilities.”

Plans must be submitted and approved prior to construction. Submit plans to the Harnett County
Central Permitting Office located at 420 McKinney Pkwy., Lillington, NC 27546 or by mail at
PO Box 65, Lillington, NC 27546. You may contact the Central Permitting Office at 910-893-
7525, Ext. 2. If you have questions regarding this application, contact a Registered
Environmental Health Specialists at 910-893-7547.

./ Plans must include drawings showing placement of equipment in the facility,
including storage, food service areas, diaper changing areas, can wash facilities,
along with general plumbing, electrical, mechanical, and lighting plans. You
must also submit equipment specification sheets and finish schedules.

\/ Each child care classroom should be identified by age group(s) that will be using
the room.

\/  Submit a proposed menu listing the foods to be served at the
child care center.

\/  Plans must include a site plan locating exterior equipment such as dumpsters or
compactors and indicating the proposed connections to approved sewer and water.

NAME OF CHILD CARE CENTER: ()N v Cheesdhion  Academony
CHILD CARE CENTER’S ADDRESS: 5|0 Rroad H AN
pHONE: Q10 230562 FAX:
APPLICANT’S NAME: {5 foundn, (NS e\

MAILING ADDRESS: ¢ ONRey Z\)ﬂl L '\f\h%m N 218w
pHONE: Q)10 2030582 EMAIL: Y
pRECTOR: _\Nd e~ (N el A

NUMBER OF CHILDREN FO‘[{ WHICH FACILITY WILL BE LICENSED: ( [2! 2
NEW CONSTRUCTION OR EXISTING BUIDLING CHANGING TO CHILD CARE

CENTER: AGE OF BUILIDNG IF EXISITING: !(,C) YRS

Main Food Service

Meals prepared on site or catered meals? (Wlth czigar%jals you are still required to have the
minimum requirements in the kitchen)

Where wil] the children eat meals? (Family stylitables in classrooms, dining area, etc...)




Will multi-use utensils, silverware, sippy cups, etc... be used or disposable utensils?

o ule

Can the kitchen door be locked? Is there a barrier to keep children out of the kitchen?
\Jla S

Please list all equipment to be us ‘(irthe kitchen and include specification sheegs:
;éiﬁ\l(’_. l i?] QP20 ( | (&- F L CQD:(Q 3!9& % Q[‘ P
: 2

r | =

Do you have a thermometer available to monitor food temperatures? { ; .\
Do you have thermometers in the refrigerators? \ £ ) L
[

Will leftovers be served? NO
Infant Food Service

Will battles be stored, prepared, warmed, served, etc... in the infant room or in the kitchen?

K

Describe your procedures for handling breast milk:

Does the infant room have countertop space for warming bottles? (O

What method will be used to warm bottles? b"—’ {'}\ VST N AAS VAR YA \(_C\‘f)r{lf\

Is there a refrigerator for bottle storage? Eﬂ A& ~Is there a thermometer? 'u} 00

Is there a separate sink used exclusively for bottle/food preparation? '\C,(—\fU\Llf\

Diaper Changing

Are diaper changing stations in each age appropriate room? mﬁ\/\f\!—} *Ddd \ Q (oA

Where will diaper changing supplies be kept? (A (29\(\ ﬁ-ﬁi{_’i Jo) J i )\Q g:‘:

Is there a dirty diaper receptacle with a lid? _\J D_S
[

Can the caregiver view the children while changing diapers? \J ¢.)
Where and how will soapy water, sanitizers and disinfectants be stored?

o cooms

Is there a separate hand wash lavatory used excluswely for diaper changing hand awashing?
OO — uldo il “bDf‘Cx,\A L T.lOﬁ D'\L\\A. OCHU

e UDL

Are diaper changing signs provided? \A LB




Cubbies and Storage

How and where will cubbies be arranged? { 00D

Are coat hooks spaced at least 12" apart? N P‘

Is all storage in all closets stored off floor to facilitate cleaning? glg J

Will toothbrushes be used at the center? i:ﬂ E Will they be labeled?

Beds, Cots, Mats, Cribs, and Linens

| Will cribs have the capability of being spaced 18" apart while in use? (if not, crib dividers and
partitions are acceptable) \J'\ 0

How and where will cots and/or mats be stored? \ £\ Q,\OL5 5

Where will crib, cot, and mat sheets be stored? « /O C}_&H/)u\

Where is there a designated sick area with cot/mat? O—C‘Q'\ to
Is linen being provided by the center or the parents? Y\ (O — C,Q/\Z\'V Pf M ol 4>

How often will infant sheets be changed? d&\\u‘
How often will sheets be laundered? _\ ,Jrovdr!)wdoler dai\u‘ - ol oHe 1 [veekle

Cleaning, Sanitizing and Disinfecting

Is all furniture in the center of a smooth, washable finish? \_| .Q-)
|

How will toys in infant and foddler rooms be washed and sanitized? Where? How offen?
AN~ Ada \y :KCQ\A_‘D Il - SOC"’\? \\J }
Cialo tutdte ) Jonaitae o

Please explain what type of sanitizer will be used to sanitize toys, food areas, furniture, etc.:

\AA LN~ ST @

Please explain what type of disinfectant will be used to sanitjze toilets, lavatories and diaper
changing tables: \ol 20 A~ fV\HC)("L/V.L s (ACK l\\.a
Do you have appropriate test strips for the types of sanitizer and disihfectant you are using?

IR

Where is the can wash facility for cleaning trash cans, dumping mop water, etc...”?
o Clo SoX (. \o Q)&-«_G{

\
Will water play centers be used? 3 O\M\DL ! U\_le'e—( ‘\-6\,\3\4_
T




Hand wash lavatories

Does each toilet area have a hand wash lavatory? \_4' -e,)

Does the diaper changing station have a hand wash lavatory exclusyely for diaper changing?

NO - M ude o\ e dd 0 0 N L

Does the food service area in the infant and toddler room have a lavatory exclusively for food

service? (\;r\P«

Does the kitchen have a hand sink that is separate from the 2 or 3 compartment sink for hand
washing only? \_ {2
|

What types of faucets are at all hand wash lavatories (please note that metering type is not
allowed unless they can retain warm water for at least 20 seconds at the first pressing):

Are handwashing signs provided? ll_p D
Locked Items
Please indicate where the following type of locked items will be stored and what type of lock:

Medicines (hoth refrigerated and non refrigerated)
lode ] |Cou

Cleaning supplies and all types of chemicals

UV CINN otk - \ode \l.xu,i

Personal belongings (purses, keys, employee items)

Lov ~ ol

Aerosols and all other toxic products

\‘W*M*j plolex = Yo w '\C-{»\‘
Mildly Ill Children

Will you be licensed to care for mildly ill children pursuant to 10A NCAC 09 .2400? ‘ \/O®
Please include your protocols for this type of care.

Hot Water Supply

The kitchen hot water temperature will need to be a minimum of 120 degrees Fahrenheit. All
other sinks that are accessible to children and the can wash facility must be maintained between
80-110’Fahrenheit. Separate hot water heaters may be necessary in order to obtain the required
water temperatures. Provide an equipment specification sheet for hot water heaters and indicate
where they will supply hot water in the childcare facility. (For example, if you are using two



water heaters, indicate which one is for the kitchen and which one is for the classrooms). It
is recommended that the minimum water heater siszS(]j'allons.

ot ot oD (2) ovie ' i

Tank Manufacturer and Model #
Storage tank size GPH recovery Additional tank size
Lighting

Do all light fixtures have shatterproof or shielded bulbs? \]l 0)

Will lighting illuminate 50 ft. candles at all work areas? _ﬂ_)
and 10 ft. candles at all other areas, including storage closets? \4 1D

Finishes

Please describe the finishes/construction material in the following areas:

Floors Walls Baseboards Ceilings
Kicpen \aming X | Shotdreae | \weod
Bathrooms 4. \o \ \
Infant Room \ A e \
Toddler Room \Gears o 4D \
Other Rooms \ Ao et
Staff Room/Office |~ . .} \
Storeroom -\—-\'\ 0 \ \
Other l '

*Wall to wall carpets must be cleaned at least every six months@ P’)




Animals

What type of animals will be on the premises? m A

Outside premises

Please describe the playground area (size, type of play equipment, type of fence, water activities,
ete...) Unduns Tinte = ovtelode. QG|

Is there chromated copper arsenate (CCA) pressure-treated wood in the play ground area?

VR

What methods will you use to make this inaccessible to the children?

Is the can wash facility located outside? Mhm‘ L (‘A_ 0 M
If yes, is there a fence and lock around it so it is not actessible to children? l(_“!Q.!ggd

Is the HVAC, mechanical equipment, etc... locked with a fence around it so it is not accessible
to children?




HARNETT COUNTY WATER SUPPLY AND WASTEWATER SYSTEM
APPLICATION

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

Type of water supply: (check one)
O Non-public
&~ Community/Municipal
O Non-transient, non-community
0O Transient, non-community

Is an annual water sample required of your establishment? (check one)
O Yes
27 No

Wastewater System:

Type of wastewater system: (check one)
_2" Public sewer

O On-site septic system .
doron $Yeap

Number of children: (90O @\ }t.)\\d‘b (\ *o‘\& UPS'\‘(’“VJ>

Number of employees:

2025



"N Harnett Harnett County Department of Environmental Health
gLoy Nty School Plan Review Application/New School Application

= NORTH CAROLINA

This application shall be submitted to Harnett County Central Permitting office located at
420 McKinney Pkwy Lillington. Please submit a copy of the school floor plan with this

application.

Name of Facility QN\QQS@, puskars Lk pﬁolemd@hone#ql,of@os%aat/

Physical Address of

Facility 516 | Brad Stneet  city Vunn zip 23334
Owner of Facility %@&m&m Berj N\owshal Phone # Qlo-24,%- 0582
Mailing Address of

Facility Same. &5 abave, City Zip
Applicant/Contact Person jﬂ‘tg RS WS C(NY\Q/‘SV\ Phone # q Jo- 303—3;9'(*/

Applicant Email Address 'Ouﬂ?o je 10“ shersla @ 3 ma; |. Com

Facility Information
Construction type: 0 New o Remodel Existing Structure o Change of Ownership 0 Year built
Scope of work:

Sewage Disposal: o County 0 On-site septic system

Water Supply: 0 County oWell

Meals: o0 Students bring own lunch o School cafeteria onsite o Catered Meals 0 Individually pre-
portioned meals/snacks

*Food Service plan review is not required for Public and Non-Public schools, unless food is prepared at the school.
Proposed opening days and hours:
Proposed date that facility will open:
Number of children and staff:
School: Grades (check all that apply):0 Pre-K o Ko1o203040506070809010011012
School will be licensed in NC under which agency: ot NCDPI o NCDPE o NCDCDEE

Applicant — ‘
Name: . JG‘\Z A S CGW (874 Signatu

(print)
Date: 0§/27/25

Visit https:/ehs.dph.ncdhhs.gov/rules.htm to view Rules Governing the Sanitation of Public, Private and
Religious Schools

T
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Day Breakfast — —
Witk
Milk Ground Turkey —
Mon Cereal o i
renshe Peaches
ortillia Chip:
(Taco)
Mitk
Milk Mac-N-Cheese 200% Ju
Tues Bread o 0% Juc
rult Cocktail -
Mitk
s Orange Slice
Wed Cereal wus._ -..<.v5§uuq wes st
e Pickle
Bread
Milk
- Raw Veggies
Thurs Orange Juice Cole m_ui_n_ﬁ_. S~
Bread
Milk
- 100% Suice
Fri QOatmeal 4-u§o.o-_.wo».u -
Fruit Cocktail Yy Chees
Bread
M1




Milk -
Moan - Hot Dog 100% Suice
Cereal Tator Tot Animal Cracker
Fruit Cocktail Banana
Bread
Milk
Milk Safisbury Steak 100% Juice
Tues Bread Mixed Veggies Veggie Chips
Pineapple Peaches

_ Rice

Milk
Milk Ground T, J

Wed Cereal wu&”..f 100% Juice
Pineapple
Pk

Milk Chicken

Carrot §
Thurs Waffle —— . oa
Noodle
Miik

- Chicken Fil-A Vienna
Fri Cereal Green Salad Cracker

M3

Day Breakfast Lunch Snack
Milk
Milk Cheese Water
o Cereal Com Cheese Siice
Pineapple Peaches Cracker
Bread
‘ {Pizza)
Milk
Milk round Turkey 100% Juice
Tues Bread Baked Beans Gold Fish
Mandarin Orange Pears
Bread
Milk
Milk BBQ Chicken 100% Juice
Wed Cereal Yams Veggie Straws
Bread
e
Milk Ham chuncks 100% Juice
Thu Bread Brussel Sprouts Wheat Thins
Pineapple Fruit Cocktail
Bread
Milk
Mitk .—.ﬂg Sandwich Banana
Fri Cereal Tator Yot Grackas
Fruit Cocktall Pickle
Bread




