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Parkview Nursing and Rehabilitation Center 3200 Parkway
Big Spring, TX 79720

F 0812

Level of Harm - Minimal harm 
or potential for actual harm

Residents Affected - Few

Procure food from sources approved or considered satisfactory and store, prepare, distribute and serve food 
in accordance with professional standards.

Based on observation and interview, the facility failed to store, prepare, distribute, and serve food in 
accordance with professional standards for food service safety for 1 of 1 meal (lunch meal 06/11/25) 
reviewed for dietary services, in that:

The facility failed to ensure hot foods were maintained at 135 degrees F and above.

These failures could place residents at risk of food borne illnesses. 

The findings included: 

Observation on 06/11/2025 at 11:15 AM staff brought in hamburgers and tater tots from an outside source 
into the kitchen and place them on the steam table and covered with lid. 

Observation of temperatures taken on 06/11/2025 at 11:25 AM revealed tater tots from outside source 
temped 129 degrees F.

During an interview on 06/11/2025 at 11:35 AM with the dietary manager, she stated they would refry the 
tater tots to get them up to temp above 140. 

During an observation on 06/11/2025 at 11:40 AM the dietary manager turned on the fryer and placed the 
tater tots from the kitchen steam table in fry baskets. 

Observation on 06/11/2025 at 11:45 AM staff served residents in dining room from dining room steam table. 

During an interview on 06/11/2025 at 11:50 AM with the dietary manager, she stated the tater tots from 
outside source being served to residents in the dining room were served off the dining room steam table. 
She stated the food on the dining room steam table had not been temped. She stated the cook had not 
temped the dining room steam table, as she was waiting to temp the steam table in the kitchen. She stated 
the tater tots needed to be served at temp above 140 to prevent bacteria. She stated all staff had been 
trained to temp food and only serve if at the correct temp. She stated the potential negative outcome could 
be bacteria growth in food making the residents sick. 
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F 0812

Level of Harm - Minimal harm or 
potential for actual harm

Residents Affected - Few

During an interview on 06/11/2025 at 11:53 AM with [NAME] B, she stated tater tots needed to be at a 
temperature of 140 to be able to serve. She stated she did not take the temperature of the food on dining 
room steam table today. She stated she forgot to get the temperature of the food on the dining room. She 
stated she did not temp the tater tots that were being served to the residents in the dining room. She stated 
food on steam table in dining room served the dining room and steam table in kitchen served resident hall 
trays. She stated she was trained on food temperatures when serving. She stated the temperature should be 
140 degrees or above. She stated the potential negative outcome was food being served cold and bacteria 
growing in food. 

During an interview on 06/12/2025 at 09:20 AM with the DON, she stated food should be served at the 
proper temperatures to prevent spoilage and increase palatability. She stated the dietary manager was 
responsible for making sure staff properly served food. She stated all staff have had training on proper 
temperatures to serve food. She stated the potential negative outcome could be bacteria growth and food 
poisoning. 

Record review of the facility policy and procedure titled, Food Preparation and Service, undated reflected the 
following:

Procedure: .

4. Food will be served at acceptable temperatures, each type of food having an appropriate service 
temperature.

14. Food will be placed on the steam table to maintain acceptable temperatures during meal service.

Record review of the facility police titled Temperatures Important Form Care of Food undated reflected the 
following:

Holding food on hot food serving table 140 degrees to 165 degrees.
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