South Caroling Department of Soclal Services
ABC Quiality Rating and Improvement System
HEALTH & SAFETY INSPECTION VISIT FOR LICENSE-EXEMPY SCHOOL AGE PROGRAMS

Facility Name_ Pl1ayhouse Pals Afterschoot Facility cce: 014048

Facility Address (Street, City, Zip Code) 212 Anderson Drive, Liberty, 5C 29657

Taetephone Number: 864-843-0954 Facility Supervisor/Designee/Contact: S. Alejes
Date of Inspection: ! 1~7< 6/13/25 Time of Inspectlon; ___ - "~ 11:15am ABC Quality Staff: L. Beckstrom

Type of Inspectlon.D Enroliment DAnnuaIDComp!alm. Follow-up I:l Scit-report

If follow-up, list date of pravious Inspection: 6/10/2025

is this visit the result of a serious Injury? No or fatality of a child? No_

Mpximum # of Chlldrcn enrolled: 35 Number of chitdren observed: ©

Age range of chlldrcn' enrolled 9~ 12Y78 obsarved O
Hours of Qperation: School Year 2:30-6:00pm Summer (if applicable) 6:30am-6:00pm

4.0 Eligibility Standard

4.1 Program Oplc_'rations ;
4.1.3 Program oparates within legal parameters. Determination
a. Operating hours ata in comptionce. N/A
b. Serves only children ages five vears and older N/A
 4.1.6 Business phone avallable [ Determination |
2. Must have a working business phone evailable dusing operating hours and at ofl times children ave present N/A ’
4.2 Program eligibility
4.2.3 Written Policies (Interviews) Determination
-.a. Stafi understand and adhere to the Medication Policy N/A
b Sttt understand and adhere to the Emergency Medical Care Policy N/A
¢ Staff understand and ndhere to the Emergency Preparedness Policy N/A T
4.5t understand and adhere to the Child Abuse and Neglect Policy N/A
¢. Stoft understand and aghere Lo the Swimming Policy o n/a ]
) M TS RIS L U Sy
f. Staff understand and ndhere to the Tranyportation Pokicy. n/a i
h.5taft understand and aghere to the Discipling and Chiltd Maltreatment Policy N/A
{ F Statf undarstand and adhere to the Prevention and Control of Infectious Diseases Polley N/A
| 1 Statf understand and adhcre to the Handling, Storage, and Disposal ol Hazardous Materials and Blintogical N/A
Contaminants Policy e i
"« Staff understand and aghera to the Safe Release of Children Policy, N/A |
I Stalt understond and pdhere to thc Pnrcntal Aczcn Pohcv N/A

Determination Codes:
K0 = Notl Obsorvad during visit, C = Compllant with requirement, K = Moncompllance with roquirement, R/A = Non- Applicabls, COS - Correctod on-sils

)
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7.2 Regulations : ®
7.2.1 Ratlos and Group Size Determination
4 Ratios met o gl dasses/ioups of children N/A |
L [_l'.:v_immingpmwded water safaly ratios i-l;; r;:cvt?.Pm‘mw o nll.ra =2 :
¢ Group sire met in all ctasses/groups of children I wﬁ};\_- 1|
7.2.2 Supe-r;lsloa Daterminntion]
4 Staff are physically near childran and have ready atcess to intervene when necded N/A |
b Staff focus on the supervision of children st all times R N/A .
< Two fualitied staff are on the premises during operating hours and when chitdren are present EIA'
il The Site Supervisor, Director or Designee was present N/A ;
L] Chlldl;nn's whint ¢abouts must ba tracked throughout the facllity, and during activities away from the facility. C
7.2.4 Qualified Staff eSS Determination
o Staff are quatified to supervise children N/A
‘;25 i':nsponatlon o i Determination
&, Child:staff ratios met during transport, n/a
b Cach vehicle bas salgty restraints in good 1epair that ore age appropriate for children being transponted, n/a l
¢ c'f_"’_{fﬂ are properly restryined in "‘d"[if’ﬂﬂf appropriate safety restraints when the yvehicle ¢ 10 motian nfa
d. Each vehic'e hay current registration and proof of (urrent insurance n/a
e. tach driver has o valid Oriver's License. n/a
¢ Children are trackad entering/exiting the vehicle n/a !
8 Each driver has access to a colt phone during tranwpnrt nia ‘ t
h. Each driver has emergency medical/contact information for each child being tronsported. n/a
| 1. Program complies with Jacob’s Law, n/a
7.2.6 Indoor Environment _ Detennlnati&;j_

& Facility is freo from hazards and fittar

 N/A

whde transporting children,

b. Facility tempeiature is batween 68-80 degreos N/A

< Faciltty is froe from insects, rodents and ather pest infestations, N/A
i__(l_f;mlllv 15 clean and sanitary. N/A ]

e Facihity has running waler. N/A

f  Private bathrooms Insige the facility are accessible and operational N/A |
E?urnlture. toys and equipment are ¢lean, in good repalr and meet the US Consumear Products Safety Commission N/A
CPSC), it applicadle

h. Hazardous materials such as chemicals {cleaning suppfies. poisons such as bug spray), medication is locked and N/A

aut of the ceach of childron, |

L. Animals presant (no reptiles or rodents) must be healthy, clean, and present no apparent threat to the heaith and i
| satety of chitdren n/a
| | No weagons are pliowed on the premises N/A

%, Staff bags/personal belongings vre kept out of the roach of childran, N/A
"1 The use of tolacco preducts, akohnlictﬁ-raam. or other litegal substances are not allowed on the premises of N/A

Datermination Codas:

N!0 » Kot Obsarved during visil. C » Compiiant with requirement, N - Roncompllance with roquiremont, /A = Nop- Applicable, COS - Corrected an-gite
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commercif use

7.2 Outdoor Environment T Determinatlan J
! J The exterior of the buildlng 15 in good repair and does not posa potential hazamf P i N.ﬂ\ ‘
i Playground/eutdoor areas children use are tree of trash and litter C

¢ The space around bullding and physicat gramises i safe far childeen, by restricting them from unsale dreas and N/A !

condltrons by the use of o tance or barvier that 15 al feast 4 fegt high, |

t Playground areas are safe N/A !

* Pta;{.fgrourud aguipment is safe, lur}nlv ann:urcd meets US Consumer Praoducts Safety Commiscion and s rated for N/A 1
it Adeaunte cushionmg material s provided around fall zanes _"__'__-‘__ - -“.““ ‘ I __C '

g Noouse of hot tubs, spas. saunas, trampolines {any size), inflatable bouncy houses, inflotahle water sfides, or N/A

timilat equipment

7.2.8 Meal Requirgcments and Food Preparation Service
Meals/snacks are: Prepared on-site EI Provided by Vendor/School Dﬁmught by parents

Determination

13.0 Records Standard

{9 Moafs dnd snacks ferved maot USOA CACFP meal pattarn requirements and dintary needs of childron N/A

f b food i3 stored properly to prevent harmiul loodbarne ilinesses N/A 3
¢ All food preparatton equipmant, apphances, surfuces, food service areas, kitchenware, tableware, and utensils

| are clean and ir good repay N/A
¢ Food (s prepared property for safe consumption N/A
o Foods aremonitored and maintained at safe temparatures for consumption N/A
' 7.2.9 Handwashing Determination
A Pmpcr handwashing procedures are used by staff and chuldren — - N/A
" Uquld 1oap and disposable paper towels are accassible ot every handwashing sink. N/A
7.2.10 First Ald Kit Determination
a. Afirst aid kit is accessible ta staff wherever childeen are present. N/A

13.1 Record accessibility Determination
#. Records are kept on-site and are acceasibie N/A

13.2 Tracking sheets Determination
a Program must maintdin the tracking sheots lor a peried of one year. N/A

13.3 Staff Records Determination
@ An individual fite must be kept on-site for gach staff ¢ cmplovcd N/A |
'13.4 Child Records Deatermination
a-An indlividual flie mtlm e kept an-site far euch child enrolled N/A

13.5 Fleld Trip Records Determination
4. Records must be documeanted and maintained for each fleld trip n/a {
13.6 Practice Drills Octermination
a Aevords reflect that practice dritls ara reguiarly conducted N/A

Signature of Schocl-Age Site SuparvisortDirectoriDesigneo: “M.

oaed-30-25_

Datermination Codos

N0 = Not Observad during visit. € = Campliani wilh roquirestent, N ~ Noncompliance with roguirement, N/A = Noa- Appiicable, CO8 - Correctad on-site
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