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SENATE JOINT RESOLUTION WO, 117
Offered Janvary 16, 1975

Directing the State Department of Health to conduct a study on the regulations
which govern the food service activities of licensed child and adult day
care centers to determine if separate regulations for these establishments
are advisable.

Patron - Mr. edmnds

Referred to the Canmittee on Rules

WHEREARS, local health departments have the respcnsibility for inspecting
and granting permits to licensed child and adult day care centers; and

WHEREAS, the present law and adwinistrative procedures concermning the
inspection and requlation of child and adult day care centers can be applied
locally in such a manner that the requiraements of camwmercial restaurants
must be met, and

WHEREAS, there may be a need to tailer the regulation of the foad service
activities of child and adult day caxe center operatians to the number of
eersons served, the type of meals which are provided, and the purpose of estab~
lishment; now, therefare, be it

RESOLVED Ly the Senate, the House of Delegates concurring, That the State
Department of Health is hereby directed to make a2 study of the present law and
administrative procedures cancerning the food service activities of licensed
child and adult day care centers. The Departrent shall solicit the suggestions
of private and public day care center operators and shall make recamendations,
if deered agdvisable by the Department, which provide for separate regulation of
the food service activities of these establishments.

The Oepartment shall conclude its study and make its report to the Governar
and the General Assembly not later than Cctaber ane, nineteen mindred seventy-
five.



MACK I SHAKHOI TZ M D Department of Heulth
COM AISSIONER Richmond. Va. 23219

June 17, 1976

The Honorable Millis E. Godwin, Jr.
Govexrnor of Virginia

The Capitol

Richmond, Virginia 23219

Dear Sir:

The Legislature, through Senate Joint Resolution 117, required that the State
Health Department conduct a study of the food service operations at licensed
child and adult day care centers to determine if separate regulations for
these establishments are advisable, and to report to you and the Legislature
its recommendations.

A Committee was appointed te make this study, with representation from the
staffs of the State Welfare Department and the State Health Departwment. It
was determined that there are 484 licensed day care centers operating, and

the Committee solicited input from each of these operators by means of a ques-
tionnaire. Fifty-five percent of these responded and the Committee relied
heavily vpon their comments. From the information the Committee received, it
appears that the application of State Restaurant Regulations poses no diffi-
culty for day care center operators as a whole. Where problems exist, these
are limited to one or two localities with local requirements that are more
strict than the present State regulations.

The Committee recommends no change in applicatien of State Restaurant Regu-
lations governing food service activities with reference to day care centers.
It feels that the local problems uncovered in its study can only be resolved
if there is State~wide uniform application of existing restaurant regulations,
without the application of local ordinances more stringent than the present
State standards.

Attached are copies of the tabulated data and comments used in studies con-
ducted by the Committee. Should you desire more elaboration or have questions
please contact us.

Sincerely,

— o SISA

Mack I. Shanholtz, M. D.
State Health Coemissicmer



A camitte canposed of the following persans was appointed to fulfill
the duties required of Senate Joint Resoluticn Number 117:

Joseph W. Moschler, Chairman
State Departmrent of Health
Douglas Simmons

State Department of Health
Ed Pflieger

State Department of Health
Frank Price

State Department of Health
Nathan Douthit

State Department of Welfare

The report of this camnittee is contained herein.



Narthern Virginia Region

"The requirerent that no food can be served to children at lunch except
what is prepared in a restaurant kitchen has caused our food cost to be
unnecessarily high...We have to have a catering contract with the local
elementary schools. They charge us a lot higher costs than they do their
elementary children and the food is very starchy. A lot of it is wasted.
To be so costly and inadequate and wanted is a direct result of the health
department regulation...”

"I wrald like to have a copy of the Health Standards for Arlington County
which day care standards must ocamply with. I have requested these stand-
ards but have not received them."

"In my center, I could not afford a ‘restaurant' kitchen so, with the len-
iency of my inspector, was able to install a 'home' kitchen. However I am
limited to serving only frozen (heated here) foods and canned foods."

"The Health Department says O.K. for individual food to be brought fram

hare (i.e., bag lunches); the Virginia State licensing say day care centers
can't do it. Same days, when schools are closed and lunches are not avail-~
able, there is no alsernative except taking children to restaurants —
unsafe and costly...If we ever did prepare our own focds, the restaurant-
type kitchen facilities could never be found in an existing church, and would
be almost prohibitive in cost for a center to install. There should be a
standard midway between hame and restaurant which would be acceptable."

"cemands to purchase equipment not specified in writing in county dode.”

"We find the inspectians tharough and helpful. The inspectar...is included
in planning for new facilities..."

"We simply changed to a catered service because costs to install cammercial
equipment would have exceeded $3,000. I feel that regquirements for a
comercial establishent should NOT be applied to a 16 - 30 child day care
center. "

"Qur clients are retarded adults who hring a bag lunch 4 days per week ard 1
day per week cook a simple lunch that they can learn to prepare at hare...
Coaking is strictly a learning experience...It is imperative that the clients
learn to cook in a hame-like atmosphere (kitchen) so that they will be able
to take care of thamselves at hare.”

"We are in a church. We cannot prepare food in the church kitchen because it
doesn’t meet restaurant standards although it is large and has good equipment.
We now buy lunches fram the public schools which is very expensive...and we are
not getting our money's worth...The restaurant requirements are much too
stringent for a small operation like a day care center."

"The Fairfax County regulations for a camercial kitchen is abaurd...Yes, we
need separate regulations!®
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"We currently cater frozen meals (the only alternative allowed)and they are
terrible. We feel sarry for the kids...and would like to prepare good food
but are not permitted to do so...But the problem cames to us as 'picky' health
department persannel...They almost kept us fram starting and have came closer
to causing us to stop than all other factars together."

"I think they should be uniform (requlations) — but definitely not less. If
a person cannot affard — how can they afford to properly care for children?”

"I feel that Day Care Standards should meet requiraments of ideal hame situa=-
tiong. We are taking care of children and feeding one meal in most situations.
Having an adequate and safe facility does not have to include restaurant equip-
ment. "

"It is utterly ridiculous to require exhaust fans as in cur kitchen that when
turned an — we feel would pull the children cut of the school — it is so
large and noisy."

"Dishwasher reaches 150 instead of 1809 -- a booster is unbelievably expensive!
We've had to use plastic utensils -— what pollutantsil”

"I would suggest that you include in your Day Care Standards the kitchen
qualificatian, etc., all in one cover."

*...I think the Health Department does a good job...I am not cexrtain, however,
that restaurant equipment assures cleanliness. I beleive that lunches for

up to about 50 children (preschoolers) can be prepared acceptably in non—
camercial kitchens...I find that on the whole catered food is a nutriticnally
poar solution...”

"We don't have much trouble meeting Health Department standards because we keep
our center in good condition. Paper towels required in the bathruams will get
into toilets and make them overflow. Kids can dry their hands on their clothes
or not at all...Silverware is heated in a pan on the stove. This sterilizes
and dries also..."

"Let's not cxeate problems when few if any exist."
"We are far more careful and canscientious than restaurants!"”

"...The church kitchen should be adequate for the kinds of meals we want to
prepare. At present we have to use the public school and have lunches catered.
It is oostly, very starchy, much waste in incurred as children do not eat but
throw away a lot of the food. We also would like the oppartamity to do more
ooddm];-withddldrenhelping—mmﬂcsformeopmrtmitytotellymm
we feel."

"Estimates an restaurant kitchen ran as high as $10,000. Food is catered in.
It seams in Faixrfax County we have duplication of services. Hence two, three
or four pecple with their own interpretations as #0 what the code requires
causes many unneressary problems. If all kitchen responsibilities came under
the health department jurisdiction, we would have one departwment to answer to."
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"My kitchen costs over $10,000 -- today it would cost even mare! Fairfax
County's regulation of a cawercial kitchen foar child care centers is
texrible! Yes, sanitary conditions, 3 washing sinks, hand sink but no beed
for camercial stove with camn. hood, cawn. venting, cam. fan ard fire
extinguisher system in hood -- Who deep fat fries or uses grease for pre-
school children?...It is a beautiful kitchen but — saoveane has to pay for it
parents and taxpayers."

"I have experienced extreme difficulty in dealing with the local HBealth Depart-
ment as to interpretation of the state laws. We are dealt with as though we
served thoiusamis of people daily.”

"I feel that private schools should not have to be equipped with institutional
or comercial kitchens. It is a very definite hardship and very expensive as
you must know. "

"We do not cook an the premises. We get our food catered frum the local public
school...I think we could serve hetter meals for less money if we could cock
on the premises but the expense of putting in a restanrant kitchen makes it
an impossihility for cur center.™

Tidewater Region

"The inspections we have...are very thorough, the state licensing approves ocur
menus, apd further regulations would do unnecessary. I don't know how we car
pare to restaurants khut I knwow oux food service is very adzquase for cur children
and far us as staff members.”

"We felt it best to use gallon milk cartons and serve apmropriate servings to
pre-schoolers, but were not allowed (had to use pint cartons).”

"The Health Cepartment...is ewcellent. In fact they should be more strict, and

close down cn same £ilty places...Too many centers are far the dollar, more than
far the care of the children and the elderly...what gives the centers a bad name
is the private hames where no inspections are required...Here the private hames

and apartments take care of children in secret. No fire exdts ar health inspect-
ions are ever made...I beleive a camittee Should be farmed to inspect the people
that advertise in the newspaper 'to take care of your child in my hame'."

“"Same of the preparation areas we have seen that were used by popular restaurants
would not nearly apmroach the standards we demand in our child care center as far
as sanitary conditions are concemed."

"I feel that all day care centers serving no more than 30 children would find
narmal kitchen sinks, and {exhaust) oven hoods etc. quite suitable as most
centers use a large amount of paper products anyway such as paper plates. Most
impartant all centers should have the same regulations applied.”

"I felt getting our license ariginally was a hardship far us. But monthly
inspections have been camplied with without any difficulty."

"For the little bit of coaking we do -- the expensive fire equipment seems
unnecessary. "

"The local health department had different inspectare. Our plans were apmroved,
the kitchen wark was done. Another inspectar said we didn't have encugh sinks
and we didn't have a tray for draining (attached to the sink) dishes/pans. The
kitchen therefore had to be changed.”
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"I was pleased...to know sareane is looking at the food service regqulatory
system...the present food regulations.,.are savewhat inappropriate for a

child centered program geared to education and social develomment of young
children. One of the things we have been unable to do is allow children to
serve themselves food (an impartant learning step). We also are restricted
fram hringing small groups of children into our kitchen for coadking activities.
While we are in agreement that children should be served food under clean
conditions, we hope this cammittee will consider the nature of the program we
are interested in maintaining.”

"There should be a difference between a walk in cafe and a2 day care center."

"There should be a regulation requiring the owners of child care centers who
wish to sell their buildings to submit copies of their latest health and fire
inspection reports to the huyers before the purchase.”

Roancke Region

"...with limited space, we wanted to install a dishwasher with sanitizing cycle
for cleanliness..told that even with dishwasher, we would still be required to
have 3 sinks and soak in Clorox...Because of the size problem, we couldn't have
both, so we had to get the 3 sinks...this requirarent should not apply to child
care centers."”

"Requlations should take into consideration that Day Care Centers are dealing
with children on a very personal basis and not on a restaurant or imperscnal
basis.”

"Just don't make them (regqulations}any less strict.”

"The regulations regarding physical examination for restaurant workers is not
in line when campared to what is required for a child care worker in food service.”

"Our health department has been most cooperative...we have had concern regarding
the X-Ray requirmi. We beleive TB skin test is preferable and considerably less
expensive, "

"Regulations should be same as schools."

Richmond Region

"It's not only the public health we have to contend with, but also the city fire
code, which I beleive is going to far when they expect you to put a hood over
your stove which would extend over half of ocur counters just to prepare one meal,
which is all most day care centers provide."

"I would think you might want to examine the possibility of a flexiable set of
standards so that, as long as a minimm standard of sanitary conditions is maintain-
ed, @ach operation may be judged on the basis of its own needs and reguirements.”
"Individual small milk cartons requirements causes a storage problem.”

"We were not aware that we were under order as the restaurant."
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"All persons interested in children will see to it that rules of sanitation
are abserved. Guidelines should be provided but not as stringent — a lot
of people are interested in this profession but are afraid to try — we'xe

missing out on a lot of talent.”



Result of Questiannaire by Proprietary or Non-Proprietary Status (all answers
are in percentages of centers responding to questions)

Addondum:

For entire state, 484 questicnnaires were sent to Day Care Centers. This hreaks
down as follows:

Richmond Region, 92 centers, 63% response
Valley Region, 21 centers, 66% response
Soutlmest Region, 42 centers, 50% respanse
Roancke Region, 60 centers, 60% response
Tidewater Region, 126 centers, 45% respanse
ILynchburg Region, 18 centers, 61% response
Northern Virginia, 125 centers, 54% respanse

Far the entire state, there was a 55% response, which would seem a fair sample.

16 questiannaires specifically mentioned that food was catered and uniformly
said that this was an unsatisfactory solution for the problem of foad service.

£ .. Ry NON-PROPRIETARY
K0 - 49 50 -99 100-199 >200 RO - 49 50 - 99 100-199 >200
51 33 16 49 40 8 3
YES NO YES NO
8 92 6 94
ACEPTABLE |STRICT |LENIENT A(TEPTABIE {STRICT | LENIENT
74 26 85 15
YES NO YES NO
28 72 21 7%
NEW EASTING NEW EXISTING
37 63 73 77

<1000 1000 2000+ 3000+ < 1000 [»1000 2000+ 3000+

37 31 10 22 54 19 11 16
YES NO YES NO
24 76 11 89
YES NO YES NO

57 43 4 59
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QUESTICNNATRE

Location of your Day Care Center {city or county only)
Is your Center proprietary (for profit) ()
or non-proprietary {not for porfit}? ( ) CHECK ONE
How many persons are served in vour Center?
Are you having any present problems concerning health department food

service inspections? Yes ( )

No { ) CHECK ONE
Do you feel that food service regulations, as applied in your local
area, are acceptable ( )

too strict ()

too lenient () CHEK QE

When you first opened your Center, did you experience any difficult
meeting health department food service requirements?

Yes ( )

No () CBEXQ®E
Was your Center established in a new, appropriately designed building
or in an already existing building not orignally designed for a Day
Care Center? New Building )

Bdsting Building ( ) CHECK QE
Tf you occupied an already existing building, did you spend more than
$1,00C far renovation or equipment to carply wath health department
food service rEquiraments? Yes ( )

No () CHECK QNE
If yes, was it more than $2,000 { )? Maore than $3,000 ( )?
Do you know of anyane who has wanted to start a day care center, but
oould not do so primarily because of health department food service
requirements? Yes ( )

No () CHECK (NE
Bave you felt that separate, specific food service standards should
be applied to day care centers (these might be more strict, or less
strict, than present restaurant regulations)?

Yes ( )

No () CHECK ONE
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