Iowa Department of Human Services
CHILD CARE CENTER COMPLAINT

Name of Center: Colonel's Kids Child Care Center and KFC Preschool  Enrollment: 48 License ID: 4158000001
Street: 250 Colonel Drive City: Columbus Junction IA Zip Code: 52738 County: Louisa

Mailing Address: 250 Colonel Drive

Mailing City: Columbus Junction IA Zip Code: 52738

Director's Name: Joy Lekwa Center Phone Number: 319-728-5101

On-Site Supervisors: None E-Mail Address: colonelskids@louisacomm.net
Date of Complaint: 3/11/2014 Date of Visit: 3/11/2014
[ 1 Scheduled [X] Unannounced [ 1 NA

[X] Non-Compliance with Regulations Found [ ] Compliance with Regulations Found [ 1 NA

RECOMMENDATION FOR LICENSE
[X] NO CHANGES to licensing status recommended
[ 1] PROVISIONAL license from to
[ 1 SUSPENSION of License
[ ] REVOCATION of License

Summary of Complaint:
Blood from raw/thawed meat in the refrigerator was dripping down onto carrots - unknown if these carrots were going to be giver
to the daycare children. The fridge inside is dirty and some of the food is “date expired”.

Licensing Rules Relevant to the Complaint:
109.15 Food Preparation, Storage, and Sanitation

Sanitary and safe methods in food preparation, serving, and storage sufficient to prevent the transmission of disease and spoilage of
food.

Inspection Findings:

On 3/11/2014 I made an unannounced visit to Colonel's Kids and met with Director Joy Lekwa. Joy and I discussed the complaint.
She indicated that she was not aware of blood in the refrigerator or on carrots. She showed me to the refrigeration unit. The unit
did not contain meat, or blood. The unit did contain frozen orange juice concentrate that had leaked from a higher shelf onto the
carrots. Joy explained that the concentrate had been transferred to the refrigerator so it could thaw to be prepared. We observed
approximately 1 tablespoon of concentrate on two packages of carrots that she washed off in my presence I observed another
tablespoon of concentrate in the vegetable drawer around the carrots. We discussed that the unit needed to be cleaned. I did
observe some remnants of other foods on the shelves and drawers of the unit. We looked at approximately 40 items in the unit. The
unit contained approximately 100 items. Five of the items were expired from February or January 2014. The items did not show
signs of spoilage or contamination. All items were properly covered. She threw these items away. I observed all dry food storage.
Five food items that had been opened were not stored in covered containers. The pantry was very neat and organized, with no food
stored on the floor. Joy indicated she would store the open food in a closed container or a sealing storage bag. The Refrigerator
did contain a thermometer, which read 48 degrees. We discussed that appropriate food storage temperature should be maintained at
40 degrees. Ideally the temperature would be between 33-40 degrees. No odor was present. The freezer also contained a
thermometer which read 0 degrees. The kitchen area was clean, with the exception of splattering of some sort on one wall.
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109.15 Food Preparation, Storage, and Sanitation

Sanitary and safe methods in food preparation, serving, and storage sufficient to prevent the transmission of disease and spoilage of
food.

I do find that the Center has violated Food Storage/Sanitation. A very small percentage (approximately 2% of the food in the center
as a whole was outdated, by a 1-2 month period). I do not find that the orange juice concentrate leak made the carrots below it
unsafe or unsanitary. The bags the carrots were kept in were washed in my presence. It would be a reasonable and prudent
assumption that the carrots would be cleaned (peals removed) and washed prior to use. However, the refrigerator did need to be
cleaned, several items were outdated and several items in the pantry were not properly closed or stored. Furthermore, the center hac
been notified in writing from the Food Program regarding refrigeration temperatures, however the temperature was not at
recommended levels:

The last review by a Food Program consultant on 7/9/2013 indicated the following:- Adjust the refrigerator temperature of 32-40
degrees F. The refrigerator was at 55 degrees the day of the review. - The freezer needs to be zero degrees F or below. The freezer
was at +8 degrees the day of the review. Record and monitor temperatures daily and adjust if necessary. - Obtain a thermometer for
the refrigerator in the infant room. -Food should be thawed in the refrigerator, under cold running water, or using the defrost setting
of a microwave. Frozen food should not be thawed by setting it outside of the refrigerator. - The dishwasher temperature needs to be
at least 155 degrees F. Since the dishwasher is a home unit and does not have a temperature gauge, it is recommended that the
dishes be washed before placing them in the dishwasher. - Implement a regular cleaning schedule: A sample written cleaning
schedule may be found in Chapter 2b of the CACFP Administrative Manual.”

Not only did the center have outdated items in the refrigerator, the refrigerator temperature was not at recommended levels These
factors combined would further contribute to contamination and/or food spoilage. Several dry food items were improperly stored.
The center has a history of improper food storage, thus indicating a pattern of disregard to this rule.

According to the lowa State Extension Office:

For most products, date shelf life is determined by the manufacturer and is based on food quality, not food safety The lead author
of the study concluded that a standardized date labeling system providing useful information to consumers is needed. Until a system
is in place, Patricia Steiner, Nutrition and Health Program Specialist for [owa State University Extension and Outreach suggests
consumers use the guide below :

A “Sell-by” date tells the store how long to display the product for sale. You should buy the product before the date expires.

A “Best If Used By (or Before)” date is recommended for best flavor or quality. It is not a purchase or safety date.

A “Use-By” date is the last date recommended for the use of the product while at peak quality. The date has been determined by the
manufacturer of the product.

“Closed or coded dates” are packing numbers for use by the manufacturer.

According to the SAFE FOOD Project from Iowa State University:

Store food in original container if the container is clean, dry, and intact If necessary, repackage food in clean, well-labeled, airtight
containers. Food quality and sanitation is compromised when not stored properly.

Special Notes and Action Required:

It is recommended that frozen food should be placed in the refrigerator to thaw. The Center followed protocol in this instance. The
refrigeration unit should be evenly cooled at recommended levels. The refrigerator should be cleaned on a regular basis and a
routine cleaning schedule be established. When frozen foods are thawed they should have sufficient containment so debris from the
unthawing process does not contaminate other foods. CACFP and National Health and Safety Performance Standards should be
maintained and followed. Used by or Expired by dates should be checked frequently and food destroyed that is outdated. It is not
best practice to consume or serve expired food. Once food is opened from original containers remaining food contents should be
placed in airtight containers.

Consultant's Signature: Date:

; ) 03/17/2014
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