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Maple Heights Health & Rehab Center, LLC 429 Manor Drive
Ebensburg, PA 15931

F 0804

Level of Harm - Minimal harm 
or potential for actual harm

Residents Affected - Some

Ensure food and drink is palatable, attractive, and at a safe and appetizing temperature.

Based on review of facility policies and observations, as well as resident and staff interviews, it was 
determined that the facility failed to serve food that was palatable and at appetizing temperatures. Findings 
include:The facility's policy regarding food temperatures, dated September 23, 2025 indicated that hot foods 
should be at least 135 degrees Fahrenheit (F) when plated and should be palatable at the point of delivery. 
Foods were to be transported as quickly as possible to maintain temperatures for delivery and service, and 
appropriate hot/cold holding equipment was to be used as needed.An interview with Resident 129 on 
November 17, 2025, at 1:53 p.m. revealed that she believed the quality and quantity of the food served for 
meals was poor, and that the food was often served cold when it should have been served hot.The lunch 
meal on November 18, 2025, consisted of fried chicken with poultry gravy, garlic mashed potatoes, 
seasoned spinach, and corn bread. The recipes for the seasoned spinach only called for salt; the garlic 
mashed potatoes called for minced garlic, margarine and salt; and the cornbread called for water to be 
added to a cornbread mix.Observations in the main kitchen for the lunch meal service on November 18, 
2025, at 12:09 p.m. revealed that Styrofoam containers were used instead of regular plates and bowls. A test 
tray left the kitchen and arrived on the third floor at 12:12 p.m. Styrofoam containers of food were passed to 
the residents in their rooms, and the last resident was served and eating at 12:21 p.m. The test tray on 
November 18, 2025, at 12:22 p.m. revealed that the temperature of the fried chicken was 127.0 degrees F 
and the spinach was 122.9 degrees F. The fried chicken had a hard border, and the mashed potatoes, 
seasoned spinach, and cornbread lacked seasoning and flavor.Interview with the Assistant Dietary Manager 
at that time confirmed that food should be served at correct temperatures and be palatable.28 Pa. Code 211.
6(f) Dietary Services.
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