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Westwood Post Acute Care 12121 Santa Monica Boulevard
Los Angeles, CA 90025

F 0812

Level of Harm - Minimal harm 
or potential for actual harm

Residents Affected - Few

Procure food from sources approved or considered satisfactory and store, prepare, distribute and serve food 
in accordance with professional standards.

Based on observation, record review and interview the facility failed to remove expired food from refrigerator 
as per their policy.This deficient practice had the potential to cause food borne illness.During an observation 
on 12/15/2025 at 1:46 p.m., in the refrigerator, there was a bin of tomatoes with a use by date of 12/12/2025 
and a bin of wilted (limp) celery with no date.During a review of the produce storage guidelines, the 
guidelines indicated tomatoes can be stored for 1 week at room temperature and celery can be stored in the 
refrigerator for one week.During an interview on 12/15/2025 at 1:48 p.m. with the dietary supervisor (DS), the 
DS stated all deliveries are labeled upon receipt and should be disposed of past the use by date.During a 
review of the facility policy and procedure (P&P) titled, Food Storage and Handling, revised 2/2024, the P&P 
indicated {.}Fresh vegetable storagea. Fresh vegetables should be checked and sorted for ripenessb. Store 
at a room temperature of 41 degrees or lessc. Unwashed produce should not be placed in the refrigerator 
near prepared foodsd. Fresh vegetables should be ordered and delivered frequently to ensure freshnesse. 
Label and date all food itemsf. Rotate vegetables so that the oldest produce is used first.
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