    Eastern Oregon Head Start


                 
Classroom Health, Nutrition and Safety Inspection

Center:                                                     Date:

Complete with CACFP Inspection: October, January and April.

First Aid/Emergency/Safety

	( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No
	Vinyl gloves are convenient and available near bathroom, kitchen and sinks.

First Aid backpack is available near door; is well stocked and taken outdoors to 

playground, on walks and on field trips.

Backpack is clearly labeled for easy location.

Emergency phone numbers are clearly posted by telephones.
Emergency posters are well located and in good condition. 
( Choking   (Dental  ( First Aid    CPR
Emergency escape plan is posted by each door.

Exits are clearly marked and free of clutter.

Fire extinguishers and alarm pulls are readily visible and unobstructed.

Unused electrical sockets in reach of children are covered.

Toxic products are locked in cabinets/closets and stored in the original containers.

Pathways are free from obstruction.

Water temperature in children’s hand washing sinks is below 120 º F.  Temp ____


These areas are clean, with no visible fingerprints, stains, food and/or grime.

	( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No
	Waste baskets

Sink areas 

Drinking fountains

Doorframes

Doorknobs

Window frames

Walls

Under sides of tables

Edges of tables

Bathroom walls

Toothbrush holders

Carpets are clean


Documentation of required training and certifications posted.

	( Yes  ( No

( Yes  ( No

( Yes  ( No
	CPR (check expiration dates for renewal)
First Aid (check expiration dates for renewal)

Oregon Food Handler’s Cards (check expiration dates for renewal)


 Yes
   No    Civil Rights notebook complete, up-to-date and accessible.
Comments:_______________________________________________________________________________________________________________________________________________________

________________________________________________________________________________

Classroom Hygiene Practices

	( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No
	Teachers model tooth brushing after meals

Children’s tooth brushing is carefully monitored and directed

Toothbrushes are stored in a sanitary manner

Teachers model hand washing before meals, after using the bathroom or after activities that soil the hands

Children’s hand washing is monitored and directed


Family Style Mealtime

	( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No

( Yes  ( No
	Mealtimes appropriately scheduled (Refer to CACFP Child Care Center Manual 8.2)

A supervising adult is seated at each table.

Children are encouraged, but never forced, to taste or eat all foods offered.

Supervising adult actively encourages participants to take the full required portion of each food component.  

Supervising adult offers the food item again later in the meal to children who initially refuse the food or take a very small portion.

Children are allowed to make choices in their selection of foods and in the size of serving.  (Supervising adult does, however, make sure all children have an opportunity to be served before large or second servings are given)

Fluid milk is served with all meals.  (Milk substitutes may be served to children with 

lactose intolerance)

All required meal components are placed on the table at the same time.

Adequate amounts of each food item to provide at least minimum portions for each participant are placed on each table or are readily available. (per ODE guidelines)

Accurate production calculations are made for non-recipe food items.

Children serve themselves when they are able to do so safely.  

Adults supervising the meal help those children who are not able to serve themselves or to serve food that is unsafe or very difficult for children to self-serve.

Children are encouraged to practice good table manners. (Taking turns, sharing, politely turning down foods, saying please and thank you, may I be excused, etc.)

Children are encouraged to practice skills like passing, pouring and scooping food.

Sufficient time is allowed for each child to eat.  A leisurely meal pace in encouraged.

Adults encourage interesting and pleasant table child-initiated conversation across a variety of topics.

Adults ask open-ended questions.

Adults model good listening skills and encourage taking turns in conversation.

Adults encourage children to compare, contrast and classify food attributes, such as taste, texture, shape, size and color.

Adults set good example by demonstrating positive attitude toward all foods served.


Comments:_______________________________________________________________________________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

________________________________________________________________________________

Inspected by: __Marilyn Herbst, Health and Nutrition Manager ____    Date: ___________________
Site Representative______________________________________     Date: ___________________
Revised 2010
Forms/Quality Assurance/Supervision and Monitoring/Classroom Health, Nutrition and Safety Inspection
