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Based on facility policy and document review, observations, and staff interviews, it was determined that the 
facility failed to utilize kitchen equipment in accordance with professional standards for food service safety in 
the main kitchen. Findings include:Review of facility policy, titled Operation, Cleaning, and Maintenance of 
the Dishwasher, last revised March 18, 2024, read, in part, Check thermometers for proper temperatures, 
wash should register 150 F (Fahrenheit- unit of measure). The machine will be shut down, and Maintenance 
will be notified when the required temperatures are not achieved. If the rinse does not achieve the required 
temperature, and the Maintenance repairman cannot come immediately, manual ware washing techniques 
using a sanitizing agent can be used.Review of document, titled Dietary Temperature Checklist Dietary 
Freezers/Refrigerators, for January 2025 revealed temperatures failed to be logged for all temperatures on 
the list on January 1, 2025. Review of document, titled Dietary Temperature Checklist Dietary 
Freezers/Refrigerators, for March 2025 revealed temperatures failed to be logged for all temperatures on the 
list on March 17, 22, 23, and 31, 2025. Review of document, titled Dietary Temperature Checklist Dietary 
Freezers/Refrigerators, for April 2025 revealed temperatures failed to be logged for all temperatures on the 
list on April 1, 11, 12, 13, 16, 19, 20, 21, and 22, 2025. Review of document, titled Dietary Temperature 
Checklist Dietary Freezers/Refrigerators, for May 2025 revealed temperatures failed to be logged for all 
temperatures on the list on May 1, 4, 12, 13, 22, 24, and 25, 2025. Review of document, titled Dietary 
Temperature Checklist Dietary Freezers/Refrigerators, for June 2025 revealed temperatures failed to be 
logged for all temperatures on the list on June 2, 3, 12, 14, 15, 23, and 24, 2025. Review of document, titled 
Dietary Temperature Checklist Dietary Freezers/Refrigerators for July 2025 revealed temperatures failed to 
be logged for all temperatures on the list on July 3, 5, 6, 14, and 15, 2025. Review of document, titled Dietary 
Temperature Checklist Dietary Freezers/Refrigerators for August 2025 revealed temperatures failed to be 
logged for all temperatures on the list on August 11, 12, 22-24, 28, 30, and 31, 2025. Review of document, 
titled Dietary Temperature Checklist Dietary Freezers/Refrigerators, for September 2025 revealed 
temperatures failed to be logged for all temperatures on the list on September 1, 2025. During an interview 
with Employee 2 (Cook) on September 15, 2025, at 10:14 AM, she revealed the kitchen staff probably didn't 
log temperatures on the aforementioned dates because she was not working those days. Review of the 
January 2025 dish machine temperature log revealed the wash temperature recorded was below the 
minimum safe temperature on January 7 and 20 at breakfast; and below the minimum safe wash 
temperature on January 1, 8, 12, 24, 27, and 29 at dinner. No corrective action was noted to be taken in 
response to the temperatures. Review of the February 2025 dish machine temperature log revealed the 
wash temperature recorded was below the minimum safe temperature on February 1 at dinner, no corrective 
action was noted to be taken in response to the temperature; and wash and rinse temperatures failed to be 
recorded on February 11 at lunch. Review of the March 2025 dish machine temperature log revealed the 
wash temperature recorded was below the minimum safe temperature on March 14, 18, and 24 at lunch; and 
March 3, 11, 13, 15, 29, and 31 at dinner, no corrective action was noted to be taken in response to the 
temperatures; and wash and rinse temperatures failed to be recorded on March 16 at dinner. Review of the 
April 2025 dish machine temperature log revealed the wash temperature recorded was below the minimum 
safe temperature on April 6 and 18 at breakfast; and April 22 and 25 at dinner, no corrective action was 
noted to be taken in response to the temperatures; and wash and rinse temperatures failed to be recorded 
on April 20 at breakfast. Review of the May 2025 dish machine temperature log revealed the wash 
temperature recorded was below the minimum safe temperature on May 3 and 18 at lunch; and May 10, 17, 
and 29 at dinner. No corrective action was noted to be taken in response to the temperatures.Review of the 
June 2025 dish machine temperature log revealed the wash temperature recorded was below the minimum 
safe temperature on June 7, 10, 15, and 25 at dinner, no corrective action was noted to be taken in response 
to the temperatures; and wash and rinse temperatures failed to be recorded on June 19 at dinner and June 
22 at lunch. Review of the July 2025 dish machine temperature log revealed the wash temperature recorded 
was below the minimum safe temperature on July 2 at lunch; and July 11, 19, and 20 at dinner, no corrective 
action was noted to be taken in response to the temperatures; and wash and rinse temperatures failed to be 
recorded on July 20 at breakfast.Review of the August 2025 dish machine temperature log revealed the 
wash temperature recorded was below the minimum safe temperature on August 16, 17, 23, and 31 at 
dinner. No corrective action was noted to be taken in response to the temperatures.Review of the September 
2025 dish machine temperature log revealed the wash temperature recorded was below the minimum safe 
temperature on September 13 and 16 at dinner. No corrective action was noted to be taken in response to 
the temperatures.Interview with the Nursing Home Administrator on September 17, 2025, at 10:39 PM, 
revealed it was the facility's expectation that kitchen equipment temperature logs are recorded daily in 
accordance with professional standards.28 Pa. Code 201.14(a) Responsibility of licensee28 Pa. Code 201.
18(b)(1) Management
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