
South Carolina Department of Social Services 

ABC Quality Rating and Improvement System 

HEALTH & SAFETY INSPECTION VISIT FOR LICENSED-EXEMPT CENTERS 

Facility CC#: 44192 Quality Assessor: Shelah P. Verette 

Facility Name: Wallace Gregg Elementary School Date of Inspection: 9/29/22 Time of Inspection: 2:45PM 

Facility Address (Street, City, Zip Code): 515 Frances Marion Road, Florence, SC 29506 

  

Type of Inspection (Annual, Complaint/Follow-up): Follow-up Date of Inspection:2/17/2023 

Telephone Number:.843-664-8481 Facility Director/Contact: Latoya Sims/B. Woods Hours of Operation: 2:30-6:00PM 

Days of Week Open: M-F Maximum # of children enrolled: 18 # of children observed: 17 
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Incident occurred during previous    m year (Oct 1 - Sept. 30) 

Signature of Director/Operator/| Date: 2/17/2023 
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