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F 0812 Procure food from sources approved or considered satisfactory and store, prepare, distribute and serve
food in accordance with professional standards.
Level of Harm - Minimal harm

or potential for actual harm *NOTE- TERMS IN BRACKETS HAVE BEEN EDITED TO PROTECT CONFIDENTIALITY** Based on
observation, interview, and review of the facility policy, the facility failed to ensure foods that are stored in
Residents Affected - Many the freezer, coolers, and dry food storage were appropriately sealed, labeled, and discarded in 1 of 1

kitchen. In addition, the facility failed to ensure staff served food/drinks under sanitary conditions for 1 of 16
residents observed during dining observation.Findings include:Review of the facility policy titled Labeling
and Dating, revealed, Importance of Labeling and Dating: Proper labeling and dating ensures that all foods
are stored, rotated, and utilized in a First In First Out (FIFO) manner. This will minimize waste and ensure
that items that are passed their due date are discarded. Guidelines for Labeling and Dating: All foods
should be dated upon receipt before being stored. Food labels must include:o the food item name;o the
date of preparation/receipt/removal from the freezer;o The use by date. Items that are removed from a
labeled case in the freezer and placed in the refrigerator for thawing should be labeled with the date of
removal from the freezer and an appropriate use by date. Left overs must be labeled and dated with the
date they were prepared and the use by date. Use By Dating Guidelines All Ready-To-Eat,
Time/Temperture Control for Safety (TCS) foods that are to be held for more than 24 hours at the
temperature of 40 F or less, will be labeled and dated with a prepared date (Day 1) and a use by date (Day
7).Review of the facility's undated policy titled, Food Storage: Dry Goods, revealed, Policy Statement, all dry
goods will be appropriately stored in accordance with the FDA Food Code. Procedures: 5. All packed and
canned food items will be kept clean, dry, and properly sealed.Review of the facility's undated policy titled,
Food Storage: Cold Foods, revealed, Policy Statement, All Time/Temperature Control for Safety (TCS)
foods, frozen and refrigerated, will be appropriately stored in accordance with guidelines of the FDA Food
Code. Procedures: 5. All foods will be stored wrapped or in covered containers, labeled and dated and
arranged in a manner to prevent cross contamination.Review of the USDA Food Safety and Inspection
Service (FSIS), last updated [DATE], titled Cleanliness Helps Prevent Foodborne lliness, revealed, Food
that is mishandled can lead to foodborne iliness. The FSIS site states Cleanliness is a major factor in
preventing foodborne illness. Even with food safety inspection and monitoring at Federal, State, and local
government facilities, the consumer's role is to make sure food is handled safely after it is purchased.
Everything that touches food should be clean.Review of Resident (R)69's Face Sheet revealed that R69
was admitted to the facility on [DATE] with diagnosis including but not limited to infection of amputation
stump, unspecified extremity, other acute osteomyelitis, right ankle and foot, and type 2 diabetes mellitus
with hyperglycemia.Review of R69's Care Plan revealed, resident is at risk for alteration in
hydration/malnutrition due to medication use, requiring a mechanically altered diet with thickened liquids r/t
recent aspiration pneumonia, dx of risk for malnutrition with fair appetite and dx of Parkinson's with risk for
aspiration.During an initial kitchen observation on 08/03/25 at 11:11 AM revealed the following:Dry Food
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storage revealed a wooden rat trap at the base of water heater;1 - 5 pound (Ib.) Peanut butter container
with peanut butter on lid marked open 7/29 with no use by date;1 - 32 (ounce) oz bag vanilla wafers in a
Ziploc bag marked contents date 10/6;1 - 24 oz package vanilla pudding & pie filling mix in Ziploc bag
marked open 7/25 with no use by date;1 - 11 Ib tub ready to spread vanilla creme icing marked open 8/3
with no use by date;4 - 24 oz bags lemon pudding & pie filling mix covered in white powdery debris;1 - 22
quart (qt) storage container marked cornmeal dated 11/14 with no use by date;1 - 22 gt container not
marked with contents/no open/prep date/ no use by date;1 - 18 gt container marked tri color rotini prepared
date 5/15 with no use by date;1 - 18 gt container marked egg noodles marked prepared 6/18 with no use by
date;1 - 25 Ib box long grain parboiled rice with no open or use by date;1 Ziploc bag with 1 - 10lb bag
spaghetti noodles marked 7/8 not sealed properly and no use by date;1 - 22 gt container with 1 bag of
macaroni noodles marked prep date 5/15 no use by date;2 - 10 Ib boxes enriched macaroni product
(lasagna),During an initial kitchen observation on 08/03/25 at 11:40 AM, [NAME] 1 was observed using the
same alcohol wipe multiple times, for a total of 4 times before discarding, while temping food for lunch
service. Desert bowls consisting of smores parfait and vanilla parfait, were observed on food trays, on four
serving carts with temperature reading of 63 degrees.During an initial kitchen observation on 08/03/25 at
12:08 PM, the bread rack beside reach in cooler revealed the following: top tray marked pulled 7/10, 1 hot
dog bun with a fuzzy green substance; 1 Ziploc bag containing two cinnamon rolls marked 8/3 with no use
by date; 1 Ziploc bag containing five biscuits marked 7/30; 1 Ziploc bag containing three rolls marked 7/28;
and 1 pk of six English muffins dated 6/26. During an initial kitchen observation on 08/03/25 at 12:18 PM,
the reach in Cooler revealed 3 gallons (gal) whole milk dated [DATE]; 15 pasteurized eggs in box with
manufacturer best before date of 26 [DATE].During an initial kitchen observation on 08/03/25 at 1:09 PM,
the walk in cooler revealed the following:1 - 32 oz container chopped garlic marked 5/29 with no open or
use by date;1 - 16 oz container Low sodium beef base marked 5/15, opened 7/7 with no use by date;1 pan
wrapped with foil no clear label of contents, prep or use by date;1 pk of 6 hot dog buns not sealed/closed
no open date;1 - 5 Ib container Pimento spread, no open/prep date and no use by date;1 - 1 gal sweet
pickle relish, no open/prep and use by date,1 - 1 gal pitcher, marked tomato soup, prepared date 7/30, no
use by date;1 - 1 gal pitcher, unlabeled with no prep or use by date;1 - 1 gal container Worcestershire
sauce marked opened 5/6, no use by date;1 - 1 gal mayonnaise marked 7/10 with no open or use by date;1
Ziploc bag of cooked egg yokes with unclear prep date/no use by date;1 Ziploc bag of Italian sausage
unclear prep date;1 container of prepared chicken salad, prepared date 7/29, use by date 7/31;1 container
of prepared egg salad, prepared 8/1, no use by date;1 container chilled peaches prepared date 7/28, no
use by date;1 Ziploc bag marked Sailsbury date 7/31, use by 7/2;1 container marked lima beans, prepared
date 8/1, no use by date;1 container marked [NAME] chop, prepared date 7/27, use by 8/2;1 Ziploc bag
marked omelet 8/2, no use by date;1 - 8 Ib container 4 Way Fruit Salad in light syrup with best before
Jul-29-2025; 2 unlabeled containers - 1 with a red sauce, 1 appears to be cooked noodles in a white
substance.During a dining observation on 08/04/25 at 12:21 PM, staff members were observed passing
trays to residents on the 300 hall. While delivering trays Certified Nursing Assistant (CNA)1 was observed
putting on a gown to enter room [ROOM NUMBER] to deliver Resident (R)69's lunch tray. CNA1 left the
door cracked after entering R69's room and was observed knocking over R69's water pitcher then picking it
up and placing it back on the resident's over the bed table. R69 was overheard refusing lunch tray and
requesting a peanut butter sandwich and milk. CNA1 came to the door and asked CNA2 to get the
requested items for R69. When CNAZ2 returned to the room and passed items to CNA1 at the door CNA1
dropped the milk carton, then picked it up
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F 0812 and proceeded to give the sandwich and milk to R69. R69 was observed eating the sandwich and picking
up the milk carton and sipping the milk out of a straw. CNA2 came back to the room with a new milk carton
Level of Harm - Minimal harm to give to CNA1.During a follow up kitchen observation on 08/05/25 at 9:03 AM the walk-in cooler revealed,
or potential for actual harm 1 pan of dice tomatoes marked prepared 7/29 use by 8/4; 1 quart size Ziploc bag cooked rice dated 8-4, no
use by date; 1 pan of mashed potatoes dated 8/4 with no use by date; 1 pan marked Roasted Turkey breast
Residents Affected - Many 8/4, no use by date; and 1 Ziploc bag BBQ chicken dated 8/4, no use by date.During a follow up kitchen

observation on 08/05/25 at 9:12 AM the walk-in freezer revealed, 1 black bin containing 1 bag Pub fish,
identified by District Dietary Manager (DDM), marked 6/16, no open or use by date; 1 bag Italian sausage
(identified by DDM) marked 6/9 and no use by date and ice particles on the sausages; 1 bag Riblets
(identified by DDM) with an unclear date; 1 - 5 Ib bag Hashbrowns marked 7/30, no use by date; Container
full of debris; 1 bag of frozen peppers marked 7/21 with ice particles; 1 - 5 Ib bag hashbrown open unclear
date; 1 box coffee cake dated 7/17/25, no use by date, bottom of box revealed a water stain; and 1 Ziploc
bag of pepperoni with an unclear date and some pieces appearing grey.During an interview on 08/03/25 at
11:47 AM, [NAME] (C)1 revealed that while temping food for service she will use one wipe multiple times
before changing or discarding the wipe.During an interview on 08/03/25 at 1:00 PM, the Dietary Manager
(DM) revealed that she has been employed at the facility since September, and that she has completed her
courses for certification, but she has not taken the exam. The DM states that they do not have rodents or an
issue with pest control. The DM explains that her expectations are that food in the dry food storage, coolers
and freezers be labeled and dated, that there be no dented cans among the food to be used and that open
food be properly sealed. The DM continued to explain that open containers in the coolers are to be used
within 7 days, cooked foods are to be used within 3 days, food items should have an open date and an
expiration date. The DM states that foods placed in storage containers should be labeled identifying the
contents and a date that the items were placed in the container, and that when the container is emptied it
should be cleaned before being refilled. The DM further explains that when boxed items are opened, they
should be put in a bag, possibly a trash bag, so that nothing can get in/or around it. The DM states that if
items are found with debris on them, they should be checked for holes and wiped down. The DM revealed
the date on the milk in the reach in cooler was the use by date of July 31, and states that it was
overlooked.During an interview on 08/05/25 at 8:59 AM the District Dietary Manager (DDM) revealed that
his expectation for food items in the dry food storage, coolers and freezers should be properly sealed and
labeled with a prep/open date and a expiration/use by date. The DDM states frozen items can be kept for
30 - 60 days after being opened, cooked items are good for 3 days and prepared items can be kept for 7
days unless frozen.During an interview on 08/04/25 at 12:39 PM CNAL1 revealed that when serving
residents during dining the proper procedure is for staff to wash their hands, check the resident's ticket to
ensure their diet is correct and there are no allergies. CNAL states that staff is to knock on resident's doors
before entering, ask residents if they need assistance and set up the resident's tray if needed. CNA1
continues to explain that staff should wash their hands after using hand sanitizer 3 times. CNA1 further
explains that if any items fall on the floor while assisting residents the item should be discarded. When
asked if R69 should have been given the milk carton that was dropped on the floor, CNA1 stated that they
should have been given another carton and that it was pure anxiety. CNAL1 further revealed that residents
are offered hand sanitizer or a wipe prior to and after meals. CNAL states that the water pitcher that had
fallen on the floor has to be sent to the kitchen to be washed and a new one will be given to the
resident.During an interview on 08/05/25 at 10:44 AM the Administrator revealed that the Dietary Manager
is

(continued on next page)

FORM CMS-2567 (02/99) Event ID: Facility ID: If continuation sheet
Previous Versions Obsolete 425298 Page 3 of 4



Department of Health & Human Services
Centers for Medicare & Medicaid Services

Printed: 05/05/2026
Form Approved OMB
No. 0938-0391

STATEMENT OF DEFICIENCIES
AND PLAN OF CORRECTION

(X1) PROVIDER/SUPPLIER/CLIA (X2) MULTIPLE CONSTRUCTION (X3) DATE SURVEY

IDENTIFICATION NUMBER: COMPLETED
A. Building

425298 B. Wing 08/06/2025

NAME OF PROVIDER OR SUPPLIER

Powdersville Post-Acute

STREET ADDRESS, CITY, STATE, ZIP CODE

1850 Crestview Road
Easley, SC 29642

For information on the nursing home's plan to correct this deficiency, please contact the nursing home or the state survey agency.

(X4) ID PREFIX TAG

SUMMARY STATEMENT OF DEFICIENCIES
(Each deficiency must be preceded by full regulatory or LSC identifying information)

F 0812

Level of Harm - Minimal harm
or potential for actual harm

Residents Affected - Many

responsible for the kitchen, however he completes a walk through of the kitchen once a week. The
Administrator explains that his expectation is that items are labeled, dated and stored properly, the
temperature logs completed, and the equipment is working properly. The Administrator continues to explain
that open items should have a prep date, prepared food items should have a date when they were
prepared. The Administrator states that staff should follow food safety guidelines and that the expiration
would vary depending on the item. The Administrator stated that if food items are open and kept in its
original package that his expectation is for staff to refer to the manufacturer's expiration date.During an
interview on 08/05/25 at 1:03 PM the Dietitian revealed that she is temporary and is covering for the
dietitian who is out on maternal leave. The Dietitian states that she is part time and only works 8 hours a
week. The Dietitian explains that the Certified Dietary Manager (CDM) covers the clinical responsibilities for
the kitchen, while she shadows high risk residents, monitors resident weights, completes full annual and
quarterly assessments. The Dietitian continues to explain that she also conducts walk throughs of the
kitchen checking the coolers, freezers and dry food storage and purse anything that is not right. She further
explains that she also ensures that the staff is following the menu, ensure that the food is at the proper
temperature and that the staff are serving the proper portions.During an interview on 08/06/25 at 11:50 AM
CNAZ2 revealed that during dining service staff are to gather the condiments for the resident; knock on the
door before entering; place the tray on the bedside table and ask they resident if they need assistance; and
set up the resident's tray if needed. CNA2 continues to explain that hand sanitation is to be done before
another tray is pulled from the meal cart. CNA2 further revealed that if anything falls on the floor it should
not be used, and that staff should get a new/replacement item.During an interview on 08/06/25 at 11:55 AM
the Director of Nursing (DON) revealed that her expectation during dining is for staff to serve one tray at a
time, and they should sanitize their hands before and after each tray. The DON further reveals that if any
items being used delivered to the resident falls on the floor the items should be thrown away. The DON
stated, | don't let them pick up anything off the floor, even if it's a straw in a wrapper.During an interview on
08/06/25 at 1:49 PM the Administrator revealed that they did not have a policy related to the use of items
falling on the floor. The Administrator explained that he had called and spoke with his representative and
confirmed there was no policy. The Administrator stated that in the real world that if he personally dropped
his drink, he would pick it up and continue to drink it. The Administrator states that he was told that the
resident drank the milk that was dropped with a straw, and he did not see any thing wrong with it. The
Administrator further revealed that dropping items is not normal, but there is no guarantee items from
suppliers haven't been dropped or how they were handled during delivery, he did not see an issue with the
dropped item being given to the resident.
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