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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 Based on observation, interview, and policy review, the provider failed to follow standard food safety
practices for one of one cook (D) who did not submerge a cutting board into the hot water sanitation
Residents Affected - Few sink for the required amount of time to achieve proper sanitation, for one of one cook (C) who wiped

food off her hand with an anti-slip mat and did not perform hand hygiene before continuing to serve
food, and for one of one cook (D) who did not perform hand hygiene after putting soiled trash into the
trash can.Findings include:1. Observation on 6/25/26 at 11:06 a.m. in the kitchen revealed cook D was
handwashing a cutting board in the three-compartment sink. After she washed and rinsed the cutting
board, she submerged one end of the cutting board into the hot water sanitation sink for less than one
second, turned the cutting board around and submerged the other end of it into the hot water
sanitation sink for less than one second. She then placed the cutting board behind the water faucet
and leaned it up against the wall behind the hot water sanitation sink to air dry.2. Observation on
6/25/26 from 11:09 a.m. to 11:24 a.m. in the kitchen revealed cook C was plating resident's food for
lunch. The menu was barbeque ribs, a baked potato with sour cream, lettuce salad, and mint chip ice
cream. There were two green anti-slip mats on the serving line that cook C would place the plates on.
Several times throughout the observation, cook C would grab the small plastic serving cups of sour
cream to place on the plates, and she would get sour cream on her fingers. Rather than washing her
hands, she would wipe the sour cream onto the green anti-slip mat. There were several times
throughout the observation when bits of baked potato fell off a plate, and she used her bare hands to
grab them and place them back in the serving bin of baked potatoes.3. Interview on 6/25/26 at 12:14
p.m. with cook C revealed that if her hands were soiled, she was supposed to wash her hands in the
handwashing sink. She confirmed that she caught herself using the green anti-slip mat to wipe off the
sour cream and other food items from her hands, and she should have washed her hands instead.4.
Observation on 6/25/26 at 12:18 p.m. in the kitchen revealed cook D washed her hands in the
handwashing sink and used paper towels to dry her hands. She placed the paper towels in the trash
can and pushed the paper towels down a bit into the trash can. Her hands came into contact with
other items in the trash can. She did not perform hand hygiene after that. She proceeded to the clean
dish area and started to put away clean dishes.5. Interview on 6/25/26 at 12:20 p.m. with cook D
revealed that she confirmed she pushed the paper towels down into the trash can, did not perform
hand hygiene, and then handled clean plates with her potentially soiled hands.When asked about her
process for handwashing dishes in the three-compartment sink, she explained that she first scraped
excess food off the dish or food prep equipment, washed it with warm soapy water, rinsed it under
running water, and placed it in the hot water sanitation sink. The hot water in the third compartment
needed to be at 180 degrees Fahrenheit, and the dishes were supposed to be submerged under the hot
water for at least 30 seconds. She confirmed she did not submerge the cutting board in the hot water
sanitation sink for at least 30 seconds, and she had already put the cutting board away with the other
clean cutting boards.6. Interview on 6/25/26 at 12:30 p.m. with dietary supervisor B revealed that the
dietary staff should know what to do in regard to washing dishes in the three-compartment sink as
she had trained the dietary staff several times on the proper procedures. There was a clock on the
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F 0812 wall above the three-compartment sink so staff could time how long the dishes were submerged in
the hot water sanitation sink. The dishes were supposed to be submerged for at least 30 seconds.7.

Level of Harm - Minimal harm Review of the provider's July 2025 Hand Hygiene policy revealed that it was more specific to

or potential for actual harm healthcare personnel rather than food service workers. The policy read, All personnel will follow the
handwashing/hand hygiene procedures to help prevent the spread of infections to other personnel,

Residents Affected - Few residents, and visitors. The policy described when to use soap and water for hand hygiene,

particularly when hands are visibly dirty or contaminated.8. Review of the provider's August 2022
Using the Three Compartment Sink for All Dishes When Dishwasher is Out of Order policy revealed
that dishes were to be sanitized in the third sink for 30 seconds. The hot water was to be between
171 to 180 degrees Fahrenheit.9. Review of the provider's December 2023 What To Do if Dishwasher
is Out of Order policy revealed that All pots, pans, silverware or any non-disposable ware will be
washed, rinsed, and sanitized in 3-compartment sink at 171 degrees [Fahrenheit] for 30 seconds.
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