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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 store, prepare, distribute, and
serve food in accordance with professional standards for food service safety and in manner that
protects if from possible contamination when multiple staff failed to wear hair nets and facial hair
nets while in the kitchen during meal preparation and meal service. The facility census was
37.Review of the facility policy, dated 06/30/25, titled Dietary Employee Personal Hygiene, showed
the following:-All dietary staff must wear hair restraints to prevent hair from contacting food;-Hair
restraints include hair net, hat, and/or beard restraint.Review of the most recent revision, dated
01/18/23, of the United States Food and Drug Administration (FDA) Food Code 2022, showed food
employees shall wear hair restraints such as hats, hair coverings or nets, beard restraints, and
clothing that covers body hair, that are designed and worn to effectively keep their hair from
contacting exposed food.1. Observation 03/04/26, at 10:45 A.M., showed [NAME] A in kitchen
preparing food for lunch, with hair net on and no facial net to cover facial hair of greater than 1/2 inch
in length. Observation 03/04/26, at 12:00 P.M., during lunch meal serve out, showed the
following:-Certified Nurse Aide (CNA) G applied a hair net to his/her head but did not apply a facial
hair net with facial hair greater than 1/2 inch in length. The aide entered the kitchen to obtain milk
and washed hands at sink behind the serve out line;-Nurse Aide (NA) E washed hands at sink behind
the serve out line multiple times and opened kitchen entry to request additional items multiple times.
The NA did not have a hair net over his/her head or facial hair net on face, with facial hair of greater
than 1/2 inch in length;-Dietary Aide (DA) C in the kitchen preparing items and at the serving line and
preparing resident meal plates for the lunch serve out meal. He/she had a ball cap covering his/her
head, with no facial hair net on, with facial hair of greater than 1/2 inch in length;-Cook B in the
kitchen with ball cap covering his/her head, with no facial hair net on face, with facial hair of greater
than 1/2 inch in length, preparing food in the kitchen and cooking food at the grill and bringing grilled
items out to the serving line;-Cook A in the kitchen preparing food and working with food, with hair net
on his/her head and no facial hair net covering face, with facial hair of greater than 1/2 inch in
length.During an interview on 03/04/26, at 1:00 P.M., the Dietary Manager (DM) said that all staff that
pass the line on the floor where the tile changes color at the serve out counter, and when entering
into the serving area and kitchen area, should be wearing hair nets at all times, but especially when
food is being prepared. Staff should not enter the kitchen or serve out area with food in active service
without a hair net on. He/she said the staff should wear facial hair nets if they have facial hair.
Currently, the supply vendor did not have beard nets available. He/she was unable to get beard nets
at this time.During an interview on 03/04/26, at 1:20 P.M., NA E said he/she was initially hired as a
dietary aide and was transitioning to nursing staff. When starting a work day in the kitchen he/she
would put on a hair net and wash his/her hands. He/she should have put on a hair net when going
behind the serving line today.During an interview on 03/04/26, at 1:30 P.M., CNA F said that staff
should wear hair nets when pass they kitchen door and should be worn at all times in the kitchen.
Technically staff with facial hair should have on a facial hair net. During an interview and observation
on 03/04/26, at 1:45 P.M., [NAME] B wore a ball cap on his/her head, with no facial hair net on face,
(continued on next page)
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and had facial hair of greater than 1/2 inch in the kitchen preparing for the evening meal. He/she said
should be wearing a facial hair net, but the facility did not have any available.During an interview and
observation on 03/04/26, at 1:55 P.M., [NAME] A was in the kitchen cleaning up after the lunch meal,
with a hair net cover head but no facial hair net with facial hair of greater than 1/2 inch. He/she said
that staff should always wear a hair net when in the kitchen and at the serving line. He/she said there
were no facial hair nets available but they had been in use in the past.During an interview on
03/04/26, at 2:20 P.M., the Director of Nursing (DON) said that any staff that walk past the front
counter, including the sink, should have hair nets and facial hair nets if needed. He/she was used to
working in the kitchen and thought about putting on a hair net but then got sidetracked with resident
assistance and then went behind the serve out line to wash hands and get additional items from
kitchen staff.During an interview on 03/04/26, at 3:05 P.M., the Administrator said staff should wear
hair nets any time they are doing meal preparation in the kitchen and at the serve out line. The staff
should wear a facial hair net if the facial hair was over a certain length,1/4 to1/2 inch or greater.
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