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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 observations, staff interviews, and review of facility policy review, the facility failed to
ensure food was protected from potential contamination and/or spoilage. This had the potential to
affect all residents in the facility, as the facility identified all residents received food from the
kitchen. The facility census was 119.Findings include:Observation and interview of the kitchen with
Culinary Services Manager #217 on 07/15/26 from 11:50 A.M. to 12:10 P.M. revealed cooked turkey
burger patties were holding in a hot food storage container on the tray line at 111 degrees Fahrenheit
during lunch tray service. Observation of the walk-in cooler revealed one tray of cooked pot roast
stored partially covered with aluminum foil, leaving the pot roast open to air. A container of diced
chicken was observed stored in the walk-in cooler with a labeled discard date of 07/09/26, and a
container of diced ham was observed in the walk -in cooler with a labeled discard date of 07/12/26.
Culinary Services Manager #217 verified the above findings at the time of observation. Observation
and interview with Dietary Services Manager #217 on 07/15/26 at 12:17 P.M. of the kitchen prep table
on the main food preparation line, directly across from the stove revealed one opened individual
serving bag of potato chips was on the lower level of the table. Dietary Services Manager #217 was
observed to speak to Dietary [NAME] #216 then confirmed the potato chips were Dietary [NAME]
#216's and confirmed they should not be in the food preparation areaObservation and interview with
Culinary Services Manager #217 on 07/15/26 at 5:03 P.M. revealed one tray of cooked peas was
holding at 126 degrees Fahrenheit during dinner tray service. This temperature was verified with
Culinary Services Manager #217 at the time of observation. Observation on 07/15/26 at 5:10 P.M.
revealed the high temperature sanitization dish washing machine final rinse temperature was reading
at a maximum temperature of approximately 156 degrees Fahrenheit as measured by two high
temperature testing devices that were placed on trays and sent through the dishwasher. The dish
machine's digital screen was observed to read probe error.Interview on 07/15/26 at approximately
5:12 P.M. with Regional Dietary Manager #313 revealed the high temperature sanitization dishwashing
machine should test at a final rinse temperature greater than the temperatures observed, and that the
observed temperatures would not be adequate for sanitization of kitchen utensils/food service
equipment. Review of the facility policy titled Trayline Food Temperatures, issued 08/09/05 and last
revised 08/01/24 revealed the facility will hold and serve food at acceptable temperatures that deter
bacterial growth. Per review of definitions contained in this policy, the temperature danger zone for
bacterial growth is recognized as temperatures between 41 and 135 degrees Fahrenheit. Further
review of this policy revealed the internal temperatures of potentially hazardous foods must be kept
at 135 degrees Fahrenheit or above for hot foods at all times.Review of the facility policy titled Food
Storage, approved 04/01/22 revealed guidelines for food labeling and dating must be adhered to by all
food service personnel and closely monitored by the food service manager. Further review of this
(continued on next page)
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policy revealed refrigerated foods kept as leftovers should be immediately labeled and dated for later
use, and these foods must be discarded within 72 hours.Review of the facility policy titled Employee
Sanitary Practices, effective as of 01/29/19 and last reviewed 06/26/20 revealed there should be no
eating or drinking in the kitchen at any time unless directly related to a work task or directed by the
food service manager or designee. Further review of this policy revealed acceptable instances of
eating in the kitchen would include tasting a recipe for proper seasoning and/or texture.Review of the
facility policy titled Warewashing, issued 08/07/24 revealed all food contact services must be
cleaned and sanitized before use, including pots, pans, utensils, dinnerware, flatware, beverage ware
and food carts. Further review of this policy revealed if hot water is used as a sanitizer in
high-temperature dishwashers, the temperature should be tested before each use, and at the end of
the cycle through the dishwasher, the temperature should be at least 160 degrees Fahrenheit to
ensure proper sanitization.This deficiency represents non-compliance investigated under Complaint
Number 3045197.
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