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

F 0812 Procure food from sources approved or considered satisfactory and store, prepare, distribute and serve food
in accordance with professional standards.

Level of Harm - Minimal harm
or potential for actual harm 48243

Residents Affected - Many Based on kitchen food service observations, staff interviews, facility document review, and facility policy and
procedure review, the facility failed to follow proper sanitation and food handling practices to prevent the
outbreak of foodborne iliness with the potential to affect all residents who consumed foods from the facility,
by failing to 1) Date mark numerous open bundles of bread on the bread rack, 2) Clean grease buildup inside
and around the door area of the convection oven, and 3) Clean food debris stuck on and around the safety
guard of the mixer. Food handling and sanitation is important in health care settings serving nursing home
residents. Unsafe food handling practices represent a potential source of pathogen exposure.

The findings include:

A tour of the kitchen was conducted on 05/22/2024 at 7:00 AM. During the tour, the bread rack adjacent to
the juice machine was observed with four open bundles of bread with no date markings. The inside door
area and oven floor of the convection oven next to the steamer was covered with food grime and grease
build-up. The mixer located next to the prep table was observed with food debris stuck on and around the
safety guard. During the same tour, a test tray left the kitchen on the 100 hallways cart at 7:45 AM. The 100
hallways received their food cart at 7:46 AM. This surveyor received the test tray at 8:10 AM. Milk received
on the food tray had a temperature of 56 F. The milk was discarded. At 8:20 AM, one milk carton pulled from
a plastic bin with no ice, filled with other cartons of milk sitting on top of a cart and used for the tray line,
tested at 62 F. All milk in the plastic bin was discarded. (Photographic evidence obtained)

A tour of the kitchen was conducted on 05/23/2024 at 10:30 AM. New observations of eight open bundles of
bread were observed on the bread rack with no date markings. The same observations as were made on
05/22/2024, were made again of the inside door area and oven floor of the convection oven covered with
food grime and grease build-up, and the mixer located next to the prep table with food debris stuck on and
around the safety guard. (Photographic evidence obtained)

An interview was conducted with Cook A on 05/23/2024 at 10:17 AM. She stated when bread was opened,
used, and placed back on the bread rack, it was closed tightly and placed on the rack. The cooks were
responsible for cleaning the kitchen and food service equipment. The ovens were cleaned nightly. She
acknowledged cleaning the oven once. She stated a staff member from the hospital came to the facility and
deep cleaned the ovens; she was not sure when. The mixer was cleaned after each use by the staff member
who used it, maybe once a week.

(continued on next page)

Any deficiency statement ending with an asterisk (*) denotes a deficiency which the institution may be excused from correcting providing it is determined that other
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F 0812 An interview was conducted with the Executive Chef on 05/23/2024 at 11:00 AM. He stated the facility policy
for date marking bread was to label, date, and discard after three days. Bread should be sealed tight, labeled

Level of Harm - Minimal harm or and dated with a date used first sticker. Kitchen and food service equipment was wiped down nightly,

potential for actual harm sprayed and scrubbed every two weeks. The mixer was used maybe three times weekly and cleaned after
each use.

Residents Affected - Many
During an interview with the Certified Dietary Manager (CDM) on 05/23/2024 at 11:23 AM, the CDM
confirmed the facility policy for date marking was to seal and label with date opened. Bread was discarded if
not properly resealed. The cooks, chef, and the CDM were responsible for cleaning the kitchen and food
service equipment. General cleaning was done weekly and deep cleaning was completed monthly. The cook
and chef were responsible for cleaning the mixer after each use and deep cleaned weekly and monthly.

A review of the facility's policy and procedure titled Work Area and Equipment Sanitation (last reviewed
12/2022), revealed: Food Service maintains a high standard of cleanliness of equipment, work areas, and
floor. Each employee is responsible for cleaning his/her own work area and equipment. (Copy obtained)

Reference: FDA (U.S. Food and Drug Administration) Food Code 2022 Annex 5. Conducting Risk-Based
Inspections Annex 5 - C. Intervention Strategies for Achieving Long-term Compliance. 4. Establish
First-In-First-Out (FIFO) Procedures. Page 31. https://www.fda.gov/media/164194/download (Accessed on
5/24/2024): Product rotation is important for both quality and safety reasons. First-In-First Out (FIFO) means
that the first batch of product prepared and placed in storage should be the first one sold or used. Date
marking foods as required by the Food Code facilitates the use of a FIFO procedure in refrigerated,
ready-to-eat, TCS foods. The FIFO concept limits the potential for pathogen growth, encourages product
rotation, and documents compliance with time/temperature requirements. Equipment, Utensils, and Linens.
4-601.11 Equipment, Food-Contact Surfaces, Nonfood-Contact Surfaces, and Utensils. 4-6 Cleaning of
Equipment and Utensils, 4-601 Objective, Equipment Food-Contact Surfaces and Utensils. (A) Equipment
Food Contact Surfaces and Utensils shall be clean to sight and touch. (B) The food-contact surfaces of
cooking equipment and pans shall be kept free of encrusted grease deposits and other soil accumulations.
(C) Nonfood-contact surfaces of equipment shall be kept free of an accumulation of dust, dirt, food residue,
and other debris.
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