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**NOTE- TERMS IN BRACKETS HAVE BEEN EDITED TO PROTECT CONFIDENTIALITY** Based on 
observation, interview, and record review, the facility failed to ensure food was prepared and stored under 
sanitary conditions when potentially hazardous food was not thawed using sanitary methods; when staff 
failed to check the temperature of potentially hazardous and food was not kept at the proper temperature on 
the steam table; and when dietary staff failed serve food under sanitary conditions when dietary staff touched 
ready-to-eat food items with bare hands. This had the potential to affect all staff and residents in the facility. 
The facility census was 85.1.Review of the facility's policy titled, General Requirements of Basic Hazard 
Analysis (HAACP), dated 2005, showed the following:-All potentially hazardous foods should be kept at safe 
temperatures, 41 degrees Fahrenheit (F) of below for refrigerated items, or 0 degrees F of below for frozen 
items-Potentially hazardous foods have historically been involved in foodborne illness outbreaks. Some 
examples of potentially hazardous foods are eggs, milk, fish, poultry, and meat;-Potentially Hazardous frozen 
foods should be thawed under refrigeration so that the temperature of the food does not exceed 41 degrees 
F; under potable running water at a temperature of 70 degrees F or below, with sufficient water in velocity to 
agitate and float off loose food particles; in a microwave oven only when the food will be immediately 
transferred to conventional cooking facilities as part pf a continuous cooking process; or as part of the 
conventional cooking process. Review of the 2013 Missouri Food Code showed the following:-Potentially 
hazardous food shall be thawed, under refrigeration that maintains the food temperature at 41 degrees F or 
less or completely submerged under running water at a water temperature of 70 degrees F or below, with 
sufficient water velocity to agitate and float off loose particles in an overflow, for a period of time that does 
not allow thawed portions of ready-to-eat food to rise above 41 degrees F, or a period of time that does not 
allow thawed portions of a raw animal food requiring cooking as specified under to be above 41 degrees F, 
for more than four hours including: the time the food is exposed to the running water and the time needed for 
preparation for cooking, or the time it takes under refrigeration to lower the food temperature to 41 degrees 
F;-As part of a cooking process if the food that is frozen is thawed in a microwave oven and immediately 
transferred to conventional cooking equipment, with no interruption in the process. Review of facility's 
personnel records showed a counseling notice for [NAME] A, dated 11/19/25, for improper food handling. 
[NAME] A agreed with the violation. During an interview on 11/20/25, at 11:59 A.M., the Registered Dietician 
(RD) said the following:-There have been issues in the kitchen due to the previous Dietary Manager (DM) 
that discontinued working at the facility as of 11/19/25;-He/she was made aware by the Administrator that 
food had been improperly thawed by the kitchen staff recently;-Cook A left frozen raw hamburger out all night 
long and then fed it to residents the next day;-Cook A was written up by the Administrator;-Raw meat should 
be thawed on the meat rack in the refrigerator. During an interview on 11/20/25, at 12:20 P.M., [NAME] A 
said the following:-Raw meat was supposed to left in the refrigerator on the meat rack for a few days to 
thaw;-On 11/17/25 or 11/18/25, he/she pulled out two blocks of raw hamburger from the freezer and put 
them on the meat rack in the refrigerator. Somebody put one of the blocks of hamburger back in the 
freezer;-The meat was frozen solid that he/she needed to make the meal for 11/19/25. On 11/18/25 around 
2:00 P.M., he/she pulled out the frozen raw hamburger from the freezer and it was left out all night on the 
counter;-The next day, the prior DM said he/she checked the temperature and said it was okay to use. 
He/she was not sure what the temperature was or how she checked it, but the meat was thawed;-He/she 
used the meat to make the sloppy joes for the residents. During an interview on 11/20/25, at 12:38 P.M., the 
Activities Director said the following:-He/she was not the DM but was helping until the facility got a new one 
hired;-He/she heard that raw hamburger was left out all night;-The previous DM pushed together a roll of 
hamburger and checked the temperature. He/she said it was below forty and told [NAME] A it was okay to 
feed to residents;-Cook A used the meat to cook the meal for the residents;-The meat should have been 
thrown away because it was not thawed properly and could make people sick;-The meat should have been 
placed in the refrigerator on the meat rack to thaw. Food should not be thawed at room temperature. During 
an interview on 11/20/25, at 12:53 P.M., Dietary Aide (DA) B said the following:-Raw meat should not be left 
out at room temperature to thaw;-Frozen meat should be placed in the refrigerator on the meat rack on the 
bottom to thaw. During an interview on 11/20/25, at 1:03 P.M., DA C said raw meat should be placed on the 
meat rack to thaw. Meat should not be thawed at room temperature.During an interview on 11/20/25, at 4:51 
P.M., the Director of Nursing (DON) said he/she does not manage the kitchen, but he/she knew that meat 
should not be left out at room temperature overnight. If meat was left out overnight, it should be thrown away 
and not given to residents. During an interview on 11/20/2,5 at 2:21 P.M., the Administrator said the 
following:-He/she was made aware that DA A had left raw hamburger out all night to thaw and then it was 
used to make a meal for the residents the next day;-The meat should have been thrown out because it was 
not thawed properly;-Frozen meat should be placed on the meat rack in the refrigerator to thaw;-He/she let 
the RD know so that he/she could start education;-Cook A and the previous DM had disciplinary action 
taken. 2. Review of the facility's policy titled, Dining Services, dated 2011, showed the following:-The Dietary 
Manager or designee is responsible for seeing that all food is the proper serving temperature(s) before trays 
are assembled;-Follow these guidelines regarding food temperatures;-Keep the temperature of hot foods no 
less than 140 degrees F during meal service;-Hot food should be at least 120 degrees F when served to the 
resident;-Keep the temperature of potentially hazardous cold foods no greater than 40 degrees F. Prepare 
cold items a day in advance when possible. Place items in freezer 45 minutes before serving and use ice 
baths when needed;-Do not cook or heat food in the steam table because it fosters bacteriological growth 
and is detrimental to product quality. Heat food to the proper temperature by direct heat (using a stove, oven, 
steamer, etc.) and then transfer food to the preheated steam table no more than 30 minutes before meal 
service.-Place cold menu items such as ham salad and egg salad in the steam table over an ice bath with 
the well of the steal table turned off;-To ensure adequate temperatures, proper-holding techniques should be 
used. The following are examples of proper holding techniques;-Plate lowerators are functioning and turned 
on prior to the meal service according to manufacturer's direction;-Lowerators are not over-filled so that all 
items are being heated;-Food is not placed in the steam table more than 30 minutes before meal 
service;-Food is not held in warm ovens more than 30 minutes before meal service. It is recommended that 
food not be held on the steam table for longer than two hours;-Potentially hazardous foods are not held at 
ro0m temperature during meal service. Review of the facility's policy titled, General Requirements of Basic 
Hazard Analysis (HAACP), dated 2005, showed the following:-Proper Hot Holding: All foods kept in a hot 
holding unit steamtable, [NAME]-[NAME], soup warmer, etc. must be kept at 140 degrees F or higher and 
hot holding equipment should not be used to reheat foods. The purpose of hot holding equipment is to hold 
the foods at a temperature of 140 degrees F or higher, not to heat the foods,-Internal temperature of food 
should be checked every two hours to ensure temperature is kept above 140 degrees F;-Do not mix foods 
being held in hot holding equipment with freshly prepared foods. Review of the facility kitchen's temperature 
logs, showed the following:-On 11/01/25, staff documented initial cooking temperatures but no holding 
temperatures for breakfast and lunch, and did not document any food temperatures for dinner;-On 11/02/25, 
staff did not document any food temperatures for breakfast, lunch or dinner;-On 11/03/25, staff documented 
initial cooking temperatures but no holding temperatures for breakfast and lunch; -On 11/04/25, staff 
documented initial cooking temperatures but no holding temperatures for lunch and breakfast; -On 11/05/25, 
staff documented initial cooking temperatures but no holding temperatures for breakfast and lunch; -On 
11/06/25, staff did not document food temperatures for breakfast, lunch or dinner;-On 11/07/25, staff 
documented initial cooking temperatures but no holding temperatures for breakfast and lunch; -On 11/08/25, 
staff documented initial cooking temperatures but no holding temperatures for breakfast, lunch, and dinner; 
-On 11/09/25, staff did not document food temperatures for breakfast or lunch;-On 11/10/25, staff 
documented initial cooking temperatures but no holding temperatures for breakfast and lunch; -On 11/11/25, 
staff documented initial cooking temperatures but no holding temperatures for breakfast and lunch; -On 
11/12/25, staff documented initial cooking temperatures but no holding temperatures for breakfast and lunch; 
-On 11/13/25, staff documented initial cooking temperatures but no holding temperatures for breakfast and 
lunch, and did not document food temperatures for dinner; -On 11/14/25, staff documented initial cooking 
temperatures but no holding temperatures for breakfast and lunch, and did not document food temperatures 
for dinner; -On 11/15/25, staff documented initial cooking temperatures but no holding temperatures for 
breakfast and lunch, and did not document food temperatures for dinner; -On 11/16/25, staff did not 
document food temperatures for breakfast and lunch;-On 11/17/25, staff documented initial cooking 
temperatures but no holding temperatures for breakfast and lunch, and did not document food temperatures 
for dinner; -On 11/18/25, staff documented initial cooking temperatures but no holding temperatures for 
breakfast and lunch; -On 11/19/25, staff documented initial cooking temperatures but no holding 
temperatures for breakfast and lunch. Review of the facility kitchen's temperature logs, dated 11/20/25, 
showed the following:-For breakfast, staff document initial cooking temperatures but no holding 
temperatures;-For lunch, staff documented initial cooking temperatures but no holding temperatures;-For 
dinner staff documented initial holding temperatures for meat of 125 degrees F, meat substitute of 120 
degrees F, starch of 110 degrees F, starch substitute of 110 degrees F, and vegetable of 120 degrees F,-For 
dinner mid meal holding temperatures staff documented meat at 125 degrees F, meat substitute at 120 
degrees F, starch at 110 degrees F, starch substitute at 110 degrees F, and vegetable at 120 F;-For dinner 
end meal holding staff documented the meat at 125 degrees F, meat substitute at 120 degrees F, starch at 
115 degrees F, starch substitute at 115 degrees F, and vegetable at 115F. Observations of the kitchen on 
11/20/25, at 5:11 P.M., showed the following:-At 4:15 P.M., [NAME] E checked the temperature of meat 
riblets on the steam table which were 135 degrees F;-At 5:18 P.M., [NAME] E checked the temperature of 
items on the steam table. The tater tots were 125 degrees F, mixed vegetables were 160 degrees F, pureed 
bread was 125 degrees F, pureed vegetables were 100 degrees F, puree meat was 105 degrees F, 
mechanical soft meat was 111 degrees F, mashed potatoes were 145 degrees F, tomato soup 120 degrees 
F, and creamed corn 105 degrees F;-The cook did not reheat or recheck temperatures for any of the food 
items on the steam table;-At 5:22 P.M., [NAME] E took cooked hamburger patties out of the oven and placed 
them on the steam table. [NAME] E did not check the temperature of the hamburger patties;-At 5:38 P.M., 
[NAME] E began serving the food from the steam table;-At 6:30 P.M., the last plate was served from the 
steam table. During an interview on 11/20/25, at 6:30 P.M., [NAME] E said the following:-The food on the 
steam table should be kept at 135 degrees F during the meal service;-He/she does not warm up food if it is 
not at or above 135 degrees F because he/she believed the steam table would warm it up;-He/she did not 
recheck the temperatures of the food on the steam table after initial check;-He/she writes down temperatures 
in the log. During an interview on 11/20/25, at 11:59 A.M., the RD said the following:-He/she expected for the 
dietary staff to check the temperatures of food to make sure it was at a safe temperature and then check it 
again on the steam table;-Staff should document the temperatures in the log.During an interview on 
11/20/25, at 12:20 P.M., [NAME] A said the following:-He/she checked food temperatures prior to putting 
them on the steam table to ensure the items get to the correct temperatures. He/she puts those 
temperatures on the logs;-He/she then checks the items on the steam table prior to serve out but he/she 
does not write it on the log;-He/she was not sure what the temperatures should be on the steam table, but 
he/she makes sure they around 130 degrees F;-The temperatures should be written in the log. During an 
interview on 11/20/25, at 12:38 P.M., the Activities Director said the following:-The staff should check food 
after the initial cooking to ensure it is hot enough and then again at the beginning of serve out and around 
the middle to ensure the food is staying around 135 to 140 degrees F. During an interview on 11/20/25, at 
12:53 P.M., Dietary Aide (DA) B said the staff check the temperature of the food prior to and during serve 
out. He/she sees them doing it. During an interview on 11/20/25, at 1:03 P.M., DA C said the cooks check 
the temperatures of the food after cooking and while on the steam table. He/she was not sure what the 
temperatures should be. Temperatures are written in a log.During an interview on 11/20/25, at 4:51 P.M., the 
DON said the dietary staff must check the temperature of foods after cooking. The staff have a temperature 
log that it should be written on. During an interview on 11/20/25, at 2:21 P.M., the Administrator said the cook 
should check the temperatures of the food prior to putting it on the steam table and then again when it is on 
the steam table to ensure the food is cooked and kept at the recommended temperatures. 3. Review of the 
facility's policy titled, Glove Use, dated 04/2011, showed the following:-To ensure safe and proper food 
handling during food preparation and service. The food code states that food items should not be handled 
with bare hands;-Utensils or tongs should be used to serve or handle foods, both raw and cooked, whenever 
possible;-When serving, preference is not to use gloves unless only one task is being performed;-When 
preparing or handling food items such as meatloaf or raw chicken, gloves should be worn;-Hand washing per 
guidelines should occur between each task;-Gloves should be worn if handling food is necessary. Extra 
caution should be taken when multiple tasks are being completed;-Gloves should be removed when 
changing or walking away from specific tasks and hands should then be washed per guidelines. Review of 
the 2013 Missouri Food Code showed except when washing fruits and vegetables as specified under S 
3-302.15, food employees may not contact exposed, ready-to-eat food with their bare hands and shall use 
suitable utensils such as deli tissue, spatulas, tongs, single-use gloves, or dispensing equipment. Food 
employees shall minimize bare hand and arm contact with exposed food that is not in a ready-to-eat form. 
Observations of the kitchen on 11/20/25, at 5:11 P.M., showed the following:-Cook E picked up at least 24 
hamburger buns with his/her bare hands and placed them on the residents' plates;-At 5:50 P.M., [NAME] E 
picked up a hamburger patty and touched it with his/her bare hands to tear it up/hold in place on a plate 
while cutting it up with a knife for a resident;-At 6:06 P.M., [NAME] E touched cheese slices and bread with 
his/her bare hands to make two grilled cheese sandwiches. During an interview on 11/20/25, at 6:30 P.M., 
[NAME] E said the following:-He/she was told not to wear gloves if he/she was touching resident food, but 
instead uses his/her bare hands;-He/she was not sure who told him/her that. During an interview on 
11/20/25, at 6:40 P.M., the DON and Administrator said staff should not use bare hands to handle resident 
food. They should use tongs or apply gloves. 2673799
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