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F 0804 Ensure food and drink is palatable, attractive, and at a safe and appetizing temperature.

Level of Harm - Minimal harm 49981
or potential for actual harm
Based on observation, record review, interview, and facility policy review, the facility failed to ensure meals
Residents Affected - Some were served in a method that conserved the nutritive value and maintained the appearance of cold and hot
products and serving of food items at temperatures that were acceptable to the residents to improve
palatability and encourage good nutritional intake during 2 of 2 meals observed.

The findings are:

1. The Grievance complaint form initiated 1/6/2025 provided by the Assistant Director of Nursing (ADON) on
3/10/2025, indicated meals on the evening shift were cold when served down the halls.

2. On 3/10/2025 at 12:20 pm, during an interview, Resident #14 stated to this surveyor that the food was
sometimes cold when it was served. When asked if the food was cold in the dining room or bedroom,
Resident #14 stated, both.

3. On 3/10/2025 at 12:39 PM, Dietary Aide (DA) #1 left the door to an unheated food cart open while loading
the lunch meal trays inside the cart. After loading 9 lunch trays into the cart DA #1 closed the door at 12:48
PM and pushed the food cart outside the kitchen door. Certified Nursing Assistant (CNA) #1 then pushed the
food cart to the A Hall and the food cart remained open while the meal trays were being served to the
residents. At 1:08 PM, immediately after the last resident was served in their room on the A Hall, the
temperature of the food items on the tray used as test tray was taken and read by the Dietary Manger with
the following results.

a. Cream corn - 100 degrees Fahrenheit.

b. Chili - 125 degrees Fahrenheit.

4. On 3/10/2025 at 12:55 PM, DA #1 left the door to an unheated food cart open while loading lunch meal
trays to be delivered to the C Hall. At 1:05 PM, after loading 13 meal trays inside the cart, DA #1 closed the
door and pushed the food cart outside the kitchen. CNA #3 delivered the food cart to the C Hall for passing.
The door was left open while CNA #2 passed the meal trays to the residents. At 1:16 PM, immediately after
the last resident was served in their room on the C Hall, the temperature of the food items on the tray used
as a test tray were taken and read by the Dietary Manger with the following results.

a. Milk - 50 degrees Fahrenheit.
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F 0804 b. Hamburger patty - 102 degrees Fahrenheit.

Level of Harm - Minimal harm or c. Cream corn - 103 degrees Fahrenheit.
potential for actual harm
d. Hamburger patty - 100 degrees Fahrenheit.
Residents Affected - Some
The Dietary Manager was interviewed and was asked what temperature cold foods and hot foods should be
served to the residents. He stated cold foods are supposed to be 40 degrees Fahrenheit and below, and hot
food foods 150 degrees Fahrenheit and above.

5. On 3/10/2025 at 1:21 PM, CNA #3 was interviewed and was asked what temperature cold foods and hot
foods should be before being served to the residents. She stated cold foods are supposed to be at least 40
degrees Fahrenheit and below, for milk 50 degrees Fahrenheit is hot, and hot foods should be 150 degrees
Fahrenheit and above. CNA #3 was asked if any residents had complained about the food being cold. CNA
#3 stated Resident #13 always complained about receiving cold meat. When asked why the door was left
open on the food cart, CNA #3 stated it was faster but would cause the temperature to drop.

6. On 3/10/2025 at 1:21 PM, CNA #4 was interviewed and was asked what temperature cold foods and hot
foods should be before being served to the residents. She stated cold foods are supposed to be 30 degrees
Fahrenheit and hot foods 150 degrees Fahrenheit and above. The milk was hot, and the hamburger patty
was not hot. When asked why the door was left open on the food cart, CNA #4 stated it was faster but would
cause the temperature to drop.

7. During an interview on 3/10/2025 at 1:26 PM, Resident #13 was asked how the food was. Resident #13
stated the hamburger patty was always cold by the time it got to [pronoun].

8. On 3/10/2025 at 5:02 PM, the temperatures of the food items when checked and read on the steam table
by Dietary [INAME] (DC) #2 were:

a. Salisbury steak - 120 degrees Fahrenheit.

b. Pureed baked potatoes - 125 degrees Fahrenheit.

c. Pureed Salisbury steak - 120 degrees Fahrenheit.

d. Pureed broccoli - 115 degrees Fahrenheit.

9. On 3/10/2025 at 5:49 PM, Dietary Aide (DA) #8 left the door to an unheated food cart open while loading
the supper meal trays to be delivered to the A Hall. After loading 16 meal trays inside the food cart, DA #8
closed the door at 5:56 PM and pushed the food cart outside the kitchen. CNA #6 delivered the food cart to
the A Hall for passing. At 6:13 PM, immediately after the last resident was served in their room on the A Hall,
the temperature of the food items on the tray used as test tray was taken and read by CNA #9 with the
following results:

a. Pureed Salisbury steak - 100 degrees Fahrenheit.

b. Pureed baked potatoes - 110 degrees Fahrenheit.

(continued on next page)

FORM CMS-2567 (02/99) Event ID: Facility ID: If continuation sheet
Previous Versions Obsolete 045442 Page 2 of 5



Department of Health & Human Services Printed: 05/28/2025

. .. . Form Approved OMB
Centers for Medicare & Medicaid Services No. 0938-0391

STATEMENT OF DEFICIENCIES (X1) PROVIDER/SUPPLIER/CLIA | (X2) MULTIPLE CONSTRUCTION | (X3) DATE SURVEY
AND PLAN OF CORRECTION IDENTIFICATION NUMBER: A Buildi COMPLETED
. Building
045442 B. Wing 03/11/2025
NAME OF PROVIDER OR SUPPLIER STREET ADDRESS, CITY, STATE, ZIP CODE
Cavalier Healthcare of England 400 Stuttgart Highway
England, AR 72046

For information on the nursing home's plan to correct this deficiency, please contact the nursing home or the state survey agency.

(X4) ID PREFIX TAG SUMMARY STATEMENT OF DEFICIENCIES
(Each deficiency must be preceded by full regulatory or LSC identifying information)

F 0804 c. Pureed broccoli - 108 degrees Fahrenheit.

Level of Harm - Minimal harm or d. Ground Salisbury steak - 105 degrees Fahrenheit.
potential for actual harm
e. Salisbury steak with gravy -100 degrees Fahrenheit.
Residents Affected - Some
When asked why the door was left open on the food cart, CNA #6 stated it was faster but will cause the
temperature to drop down.

10. On 3/10/25 at 6:05 PM, DA #8 left the door to an unheated food cart open while loading the supper meal
trays to be delivered to the C Hall. After loading 13 supper meal trays inside the food cart, DA #8 closed the
door at 6:22 PM, and pushed the food cart outside the kitchen. CNA #9 delivered the cart to the C Hall for
passing. The door was left open while CNA #9 was passing the supper meal trays to the residents. At 6:30
PM, immediately after the last resident was served in their room on the C Hall, the temperature of the food
items on the tray used as test tray was taken and read by CNA #8 - with the following results:

a. Milk - 45 degrees Fahrenheit.

b. Sailsbury steak with gravy - 100 degrees Fahrenheit.
c. Broccoli - 111 degrees Fahrenheit.

d. Baked Potato - 112 degrees Fahrenheit.

When asked why the door was left open on the food cart, CNA #9 stated it was quicker but will cause the
food temperature to drop.

11. On 3/10/2025 at 6:40 PM, DA #8 was interviewed and was asked the reason it took so long to load food
trays into the food cart. DA #8 stated she could not see the tray cards on the food trays at the back to see
what each resident liked to drink. DA #8 was asked the reason the food cart was left open while she was
loading food trays inside the cart. She stated keeping the door open made it quicker, but it would make the
temperature of the food drop down.

12. On 3/10/2025 at 6:44 PM, DC #5 was asked what the holding temperature on the steam table should be.
He stated 150 degrees Fahrenheit. When asked if all food temperatures were hot before serving it to the
residents, DC #5 stated most of them were very low. DC #5 then was asked what he should have done when
the food items were not hot enough to serve. DC #5 stated he should have reheated them. DC #5 was asked
why there was no water in the pan where most food pans were setting on the steam table, awaiting service.
DC # 5 stated, the water must have evaporated.

13. On 3/11/2025 at 9:20 AM, DA #1 was interviewed and was asked the reason the food cart was left open
while she was loading food trays inside the cart. DA #1 stated keeping the door open made it faster to load
but would cause food to lose temperature.
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F 0804 14. On 3/11/25 at 1:11 PM, the Administrator was interviewed and was asked if any residents had
complained to him about receiving cold foods. He stated he had received some from the resident council
meetings regarding food begin cold and that the facility was addressing the issue to resolve it. The facility
changed the card order and implemented the changes on 3/4/2025. Additionally, he contacted the facility
representative to order new food carts. As of now, the facility had two food carts that were being used in the
kitchen, each holding sixteen meal trays. He further stated that the facility representative was at the facility
today and provided him with a quote for the food carts. However, he had not yet received a quote from the

direct supplier. His plan was to send two food carts to each hall.

Level of Harm - Minimal harm or
potential for actual harm

Residents Affected - Some

15. On 3/11/24 at 1:52 PM, the Assistant Director of Nursing (ADON) was interviewed and was asked if any
residents had complained to her about receiving cold foods. She stated the residents had not complained to
her. She received a report from Medical Records staff, who also assisted with resident council meetings, that
revealed the residents had complained about receiving cold food by the time it gets to their room. The ADON
stated the kitchen had some good food carts which they have begun using as frequently as possible to
speed up the process of passing meal trays. Additionally, she provided in-service training on teamwork to
ensure food items were delivered as quickly as possible, preventing the food from getting cold. When the
ADON was asked if there was additional help available to distribute meal trays to the residents in their
rooms, she stated two CNAs assigned to the A Hall had already been on the hall before she arrived to assist
with meal distribution.

16. On 3/11/2024 at 1:43 PM, the Dietary Manager was interviewed and was asked if any residents had
complained to him about receiving cold foods. He stated when the kitchen had problems with the steam
table, about a month or two months ago, the steam table turn switch had to be fixed, and the facility brought
a portable one to use until the other steamtable was fixed in the middle of February, but we still have
problems with the steam table and the food carts are not heated.

17. On 3/11/2025 at 3:11 PM, the Medical Records employee was interviewed and was asked if any
residents had complained to her about receiving cold food. She stated during the resident council meeting on
11/15/2024 the residents complained about receiving colds foods when they received their meal trays in their
rooms. The Medical Records employee stated she documented it on grievance, and the facility did an in
service and began monitoring how quickly the food carts could be delivered to each hall to prevent the food
from getting cold.

18. The Grievance complaint form initiated 11/6/2024 provided by Medical Records on 3/11/2024 indicated
resident complaints about meals been cold when transported from the kitchen to the halls.

19. A review of the facility titled, In-service, initiated on 11/15/2024 provided by the Medical Record #1 ion
3/11/2025 indicated Residents have voiced another complaint in regards of meals arriving to them cool or
cold on halls, and staff need to work together regardless of hall assignment. As meal trays come out and
staff that are not working in the dining room should work together in each hall to pass the trays out quickly
and to utilize the use of green plastic carts and keep the door closed between passes to aid in keeping the
food warmer.
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F 0804 20. The review of facility policy titled, In-Service Ensuring Proper Temperature of Meal Trays, initiated on
10/4/2024, indicated food trays should remain warm when delivering to the residents to maintain satisfaction
Level of Harm - Minimal harm or and food quality. Residents are receiving cold food which could affect resident satisfaction and health.
potential for actual harm Delays in passing trays contribute to food cooling down further and CNAs assigned to halls should start
passing trays as soon the cart arrives to aid in eliminating the time food spent in the cart before being served
Residents Affected - Some to residents, and to keep the cart closed between tray passes and to maintain warmth inside.

21. A review of facility policy titled, Food Temperatures, initiated 3/2024, provided by the Dietary Manager on
3/11/2025, indicated all cold food items should be maintained and served at 41 degrees Fahrenheit and hot
food temperatures should be maintained and served at 135 degrees Fahrenheit or above and food delivered
the units should be transported and maintained at the temperatures of 41 degrees Fahrenheit or below for
cold foods and at above 135 degrees Fahrenheit for hot foods.
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