CBM' Department of
iy 2 Children & Youth

Center Complaint Inspection Summary Report

All licensed child care programs are inspected at least once each year. Non-compliances are documented and grouped as Serious,
Moderate or Low risk violations. Documenting statements and supplemental information may be included in this report. Licensing
inspection reports from the previous three years can be viewed on the child care website at http://ifs.ohio.gov/CDC/childcare.stm.
This includes complaint investigation reports with substantiated allegations. For any other child care records, please contact the
Child Care Help Desk at 1-877-302-2347, option 4.

Program Details

Program Name

Program Number

Program Type

BUILDING BLOCKS ACADEMIC LEARNING 000000504326 Child Care Center
CENTER

Address County

3539 HILL AVE TOLEDO OH 43607 LUCAS

Inspection Information

Inspection Type Inspection Scope Inspection Notice
Complaint Partial Unannounced
Reviewer(s) Heather Sanchez Inspection Day Begin Time End Time
01/09/2026 12:00 PM 12:45 PM
Reviewer(s) Heather Sanchez Inspection Day Begin Time End Time
01/12/2026 4:17 PM 4:18 PM
Summary of Findings
No. Rules Verified | No. Rules with Non-compliances No. Serious Risk No. Moderate Risk No. Low Risk
7 5 0 1 4
Staff-Child Ratios at the Time of Inspection
Group Age Group/Range Ratio Observed Comment
Mixed age group lto1l
Mixed age group 1to7
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| Complaint Allegations

If a program disagrees with a licensing finding, the program may request a review of the finding(s). Ohio Administrative Code 5101:2-12-03 and
5101:2-13-03 detail the process for submitting a request for review. The request for review must be submitted within seven business days from the

receipt of the licensing report. In addition, if the program is star rated, the rating may be impacted if a serious or moderate risk non-compliance is
cited.

Domain:02 Safe & Sanitary Environment
Rule: 5180:2-12-13 Sanitary Equipment and Environment
Code: The program is required to maintain the onsite sewage disposal system to prevent any hazards.

Allegation: The complainant alleges that sewage is backing up in the restrooms

Determination: Substantiated

Findings: During the inspection, it was determined that the onsite sewage disposal system presented a public health hazard, in
that when the toilet was flushed, dirty water was coming out through the floor drain. Contact the local Health Department, or
the appropriate entity, and correct the situation as directed. Submit the program’s corrective action plan, which includes

verification that the issue has been resolved, to the Department to verify compliance with the requirements of this rule.

Risk Level: Low

Corrective Action Plan Due: 02/11/2026

Summary of Additional Non-Compliances

Serious Risk Non-Compliances

No Additional Serious Risk Non-Compliances were observed during this inspection

Moderate Risk Non-Compliances

Domain:05 Health & Safety
Rule: 5180:2-12-22 Meal and Snack Requirements
Code: Meals and snacks provided or served by the program must include all required food groups and meet the
recommended daily dietary allowances as specified by the USDA.
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Findings: During the inspection, it was determined that a meal or snack at the program did not meet the requirements as
noted in number 9 below:

. The breakfast served did not include foods from three of the four food groups.

. Snack served did not include foods from two of the four food groups.

. The meal did not provide 1/3 of the recommended daily dietary allowances as specified by the USDA.
. Juice used to meet the fruit or snack component was not 100% undiluted fruit or vegetable juice.

The meal served did not include an item from the meat or meat alternative group.

The meal served did not include an item from the bread or grain group.

. The meal served did not include two items from the fruit/vegetable group.

. The meal served did not include a vegetable (two fruits were served).

. The meal served did not include a serving of fluid milk.

Submit the program’s corrective action plan to the Department to verify compliance with the requirements of this rule.

Corrective Action Plan Due: 02/11/2026

Low Risk Non-Compliances

Domain:02 Safe & Sanitary Environment

Rule: 5180:2-12-12 Safe Environment

Code: The program is required to store chemicals and cleaning and sanitizing supplies in a place that is inaccessible to
children. Cleaning agents, aerosol cans and chemical substances must be stored in their original container or clearly
labeled. School-age children may use cleaning supplies and equipment with adult supervision.

Findings: During the inspection, a potentially hazardous substance, which was determined to not present a serious risk to a
child, was not used or stored properly as noted in number 15 below:

. Cosmetics were accessible to children in the [ ] area.

. Disinfecting wipes were accessible to children in the [ ] area.

. Fish food was accessible to children in the [ ] area.

. Hand lotion was accessible to children in the [ ] area.

. Hand sanitizer (for children under 24 months) was accessible to children in the [ ] area.
. Laundry detergent was accessible to children in the [ ] area.

. Powder dish washing soap was accessible to children inthe [ ] area.

. Paint cans were accessible to children in the [ ] area.

. White out was accessible to children in the [ ] area.

10. Potting Soil was accessible to children in the [ ] area.

11. Other potentially hazardous substance [ ] was accessible to children in the [ ] area.
12. Cleaning/sanitizing supplies had not been clearly labeled.

13. School-age children were using cleaning supplies, agents and/or equipment without adult supervision.
14. A spray aerosol was used in the [ ] group while children were in attendance.

15. Other: blue toilet cleaner/refresher in all toilets

OO NOOU R WNRE

Provide staff training. Submit the program’s corrective action plan to the Department to verify compliance with the
requirements of this rule.




CB ml Department of
iy 2 Children & Youth

Corrective Action Plan Due: 02/11/2026

Domain:02 Safe & Sanitary Environment

Rule: 5180:2-12-13 Sanitary Equipment and Environment
Code: The program is required to follow the cleaning schedule for equipment.

Findings: During the inspection, it was determined that the program was not providing a clean and healthy environment,
furniture, materials and equipment as required by Appendix A, as noted in number 5,15, 16 below:

1. Item(s) soiled with blood or bodily fluids were not cleaned/sanitized immediately.

2. Blankets/sheets were not cleaned weekly, when soiled, or before use by another child.

3. Children's individual blankets and belongings were stored in an unsanitary manner.

4. Bottles, bottle caps, nipples and other equipment used for bottle feeding were not cleaned and sanitized in a dishwasher
or by washing, rinsing, and boiling for one minute.

5. Rugs/mats were not vacuumed weekly or cleaned when soiled- in kitchen

6. Changing table/pad was not sanitized after each use or cleaned when visibly soiled.

7. Reusable cloths were not being washed daily or when visibly soiled.

8. Cots/Pads/Mats were not cleaned and sanitized before assigning to a different child, when used by a sick child, when
soiled or at least every three months.

9. Cribs were not cleaned and sanitized monthly, or when soiled, or before use by another child.

10. Diaper Receptables were not cleaned and sanitized daily or more frequently as needed to eliminate odor.

11. Dishes/Cups/Silverware were not cleaned and sanitized after each use.

12. Water Containers were not labeled with the child's name, or were not cleaned and sanitized before use again on
another day.

13. Dividers were not cleaned when visibly soiled.

14. Dress up clothes and hats (dramatic play) were not cleaned monthly or when soiled.

15. Floors were not cleaned weekly or when soiled- in kitchen, especially around fridge, sinks, food prep areas

16. The food prep area, including sinks, were not cleaned before and after preparing food (including bottle preparation) or
between preparing raw or cooked food- convention ovens very dirty, spilled food and burnt food

17. Potty chairs were not cleaned after each use, rinsed with water, cleaned and sanitized or contents were not emptied
into a toilet.

18. Food tables, highchair trays were not cleaned before and after each use.

19. Tables used for play were not cleaned when visibly soiled or sanitized daily.

20. Toilet bowls were not cleaned when visibly soiled or sanitized weekly.

21. Toilet seat(s), handle(s) and hand washing sink(s) were not cleaned when visibly soiled or sanitized daily.

22. Mouthed toys were not cleaned and sanitized after each child’s use.

23. Toys, other than those mouthed by children, were not cleaned monthly or when visibly soiled.

24. Washable furniture, including fabrics on infant equipment, were not cleaned weekly or when soiled.

25. Upholstered furniture was not steam cleaned when soiled.

26. Slip covers were not washed at least every six months or when soiled.

27. Wastebaskets/rinse buckets, including lids, were not being emptied daily or cleaned and sanitized when visibly soiled.
28. The manufacturer’s directions for the cleaning product were not followed.

29. The solution used for sanitizing was not a commercial product registered by the United States Environmental Protection
Agency as a sanitizer.

30. Other[ 1.

Furniture, materials and equipment must be maintained according to the cleaning and sanitizing schedule in Appendix A to
this rule. Technical assistance was provided at the time of the inspection, and as discussed, please correct this rule
noncompliance. A written response for this rule noncompliance is required at this time.
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Corrective Action Plan Due: 02/11/2026

Domain:05 Health & Safety

Rule: 5180:2-12-22 Safe Food Handling/Storage
Code: The program is required to store and serve food in a safe manner.

Findings: During the inspection, it was determined that food was not stored in a safe manner as noted in number 3 below:

1. The refrigerator did not maintain a temperature of 40 degrees Fahrenheit or below.

2.  Milk was not refrigerated for approximately ( ) minutes after being served.

3. Food was observed thawing on the counter- a pasta dish (pasta, sauce, meat) was in an unheated convention oven to
dethaw for dinner @ 12 pm Upon feeling the sides and bottom of the dish, it was room temperature. Staff noted that it
would stay in the oven and heated for dinner.

4.  Spoiled food was served to children.

5. Other[ ].

Technical assistance was provided at the time of the inspection, and as discussed, please correct this rule noncompliance. A
written response for this rule noncompliance is required at this time.

Corrective Action Plan Due: 02/11/2026




