
   
Child Care Name:                                                                               
 
Address: 

 
Date: 

 
E-mail:  

 
Phone: 

FOOD 
Is a metal stem reading thermometer (0-220 °F) available for checking food and water temperatures ? __________ 
Is a thermometer placed in all refrigerators and a temperature of 41 or below maintained?____________________ 
What types of foods are prepared for child care meals? ________________________________________________ 
What temperature are these foods cooked to? _______________________________________________________ 
_____________________________________________________________________________________________ 
How do you cool foods that have been pre-cooked? __________________________________________________ 
_____________________________________________________________________________________________ 
Where do you obtain your food from (type of establishment)? __________________________________________ 
What is your date marking system for opened containers of food and beverages?  __________________________ 
_____________________________________________________________________________________________ 
Do you have food handler training? If so please attach a copy of  your certificate or card._____________________ 

CLEANING AND SANITIZING 
How do you clean and sanitize utensils used in your child care?__________________________________________ 
What type of sanitizer do you use?_________________________________________________________________ 
At what strength do you use the sanitizer? __________________________________________________________ 
How often do you sanitize toys? ___________________________________________________________________ 
Do you have test strips to test the sanitizer strength? What type? ________________________________________ 

BATHROOM 
Do you have step stool in your bathroom for children to reach the hand sink? ______________________________ 
Are hand soap and paper towels available at the sink? _________________________________________________ 
What is the hot water temperature at the sink where children wash their hands? ___________________________ 

DIAPER CHANGING 
Is the diaper changing area within 12 feet of a hand washing sink? _______________________________________ 
Do you wash your hands immediately after changing a diaper? __________________________________________ 
Is the changing pad in good condition with no rips or tears? _____________________________________________ 
Is properly labeled sanitizer available at the diaper changing area? _______________________________________ 
What strength is the sanitizer for diaper changing area? ________________________________________________ 
How do you dispose of soiled diapers? ______________________________________________________________ 

RECORDS 
What is the date and results of your most recent TB test for all workers on file? _____________________________ 
What animals do you have in the home? ____________________________________________________________ 
What is the due date for the rabies vaccinations of any pets in your home?_________________________________ 
Are emergency telephone numbers posted? _________________________________________________________ 

SAFTEY 
Do you have any chemicals with “ DANGER “designation on them?________________________________________ 
Where do you store them? _______________________________________________________________________ 
 
Signature : ____________________________________________________________________________________ 

Child Care Facility 
Self Appraisal 

 

Teton County Environmental Health 
PO Box 937  

460 East Pearl Ave.  
Jackson, WY 83001 

 (307) 732-8490 
Fax: (307) 732-8491 

tetonwyo.org/ph 
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