
Facility Safety Inspection
Fire & Life Safety / Environmental Health

Licensed Day Care Programs
Compliance Plan

Pitter Patter Playhouse

Inspector:

City:

Date of Inspection:

Provider Number:

Time of Inspection:

Provider's Name:

4:24 PM03/07/2018Charles Anderson

Sioux Falls 018042828

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

C. FOOD SERVICE

83. Are potentially hazardous foods properly thawed, i.e. in refrigerated unit with temp not exceeding 41 
degrees F, under potable running water with temp 70 degrees F or below, in uninterrupted cooking 
process in microwave oven, or as part of conventional cooking process?  67:42:11:16

Internal temperature of food items inside the kitchen refrigerator was 48F.  
Dairy products moved to other refrigerators.  Lower setting, check in the 
morning.  If temp is 41 or below food can be returned.  Items more than 3 
days old should be discarded.

04/07/2018 03/09/2018

Corrected

Compliance Plan

Agency Action:

Status:

Actual 
Completion 
Date:

Suggested 
Completion 
Date:

Corrections To Be Made:

98. If a 3-compartment sink is used for manual cleaning, are the compartments used for washing, rinsing 
and sanitizing?  67:42:11:07    NOTE: Sanitize by immersing for 30 seconds in 170 degree F water or 
immerse for 60 seconds in 75 degree F water containing 1 ounce household bleach per 4 gallons of 
water.
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Michele Glatt

Provider Signature Date

03/07/2018 Charles Anderson

Inspector Signature Date

03/07/2018

Bottles and cups do not go through the 3 step cleaning process in the 
ones room.   Staff put into place plastic "shoe box" size containers to 
complete the process.  

03/08/2018 03/07/2018
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