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Level of Harm - Minimal harm 
or potential for actual harm

Residents Affected - Some

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

**NOTE- TERMS IN BRACKETS HAVE BEEN EDITED TO PROTECT CONFIDENTIALITY** 50948

Based on observation, interview, and record review the facility failed to store, prepare, distribute, and serve 
food in accordance with professional standards for food service safety in the facility's only kitchen reviewed 
for food safety. 

1. The facility failed to ensure food items were accurately labeled and dated with the received or expiration 
date. 

These failures could place residents at risk for food-borne illness and cross contamination. 

Findings Include:

Observation of the walk-in refrigerator on [DATE] at 9:18 am revealed the following:

-1 large zip top bag of lettuce with no received date or expiration date. 

- 1 large container of unidentified food sauce dated [DATE]. There was no label description. 

-1 large container of unidentified yellow dessert dated [DATE]. There was no label description. 

Observation of the dry storage on [DATE] at 9:25 am revealed the following:

-1 10lb bag of potatoes opened with no received date or expiration date. 

Interview with DM on [DATE] at 9:50am, he stated staff is expected to label and date all foods stored in the 
refrigerator, freezer, or dry storage. He stated the risks of the foods and liquids not being properly labeled 
and dated could cause food borne illness, and individuals could become sick. 

Interview with DA B on [DATE] at 11:38am, she stated any items stored in the refrigerator, freezer, or dry 
storage should be labeled and dated with an open date or expiration date. She stated the risks of foods not 
being labeled and dated could result in residents being served expired foods.
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Review of the facility's Food Receiving and Storage Policy, dated [DATE], reflected Policy Statement: 
Sufficient storage facilities are provided to keep foods safe, wholesome, and appetizing. Food is stored , 
prepared, and transported at an appropriate temperature and by methods designed to prevent 
contamination. 4. All food items should be dated with the received date, unless labeled with a readable label 
from the food vendor. 13. Leftover food is stored in covered containers or wrapped carefully and securely. 
Each item is clearly labeled and dated before being refrigerated. Leftover food is used within ,d+[DATE] days 
or discarded. 

Review of the U.S. FDA Food Code 2022 reflected: Chapter 3 . section ,d+[DATE].11 Compliance and Food 
Law: . C. Packaged Food shall be labeled as specified in LAW, including 21 CFR 101 Food Labeling [* .(b) A 
food which is subject to the requirements of section 403(k) of the act shall bear labeling, even though such 
food is not in package form. (c) A statement of artificial flavoring, artificial coloring, or chemical preservative 
shall be placed on the food or on its container or wrapper, or on any two or all three of these, as may be 
necessary to render such statement likely to be read by the ordinary person under customary conditions of 
purchase and use of such food. The specific artificial color used in a food shall be identified on the labeling 
when so required by regulation in part 74 of this chapter to assure safe conditions of use for the color 
additive.], 9 CFR 317 Labeling, [*(a) When, in an official establishment, any inspected and passed product is 
placed in any receptacle or covering constituting an immediate container, there shall be affixed to such 
container a label .Marking Devices, and Containers, and 9 CFR 381 Subpart N Labeling and Containers, and 
as specified under S ,d+[DATE].18. Section ,d+[DATE].12 Food Storage Containers, Identified with Common 
Name of Food: Except for containers holding FOOD that can be readily and unmistakably recognized such 
as dry pasta, working containers holding food or food ingredients that are removed from their original 
packages for use in the food establishment, such as cooking oils, flour, herbs, potato flakes, salt, spices, and 
sugar shall be identified with the common name of the food. Section ,d+[DATE].17 . Commercial processed 
food: Open and hold cold . B. 1. The day the original container is opened in the food establishment shall be 
counted as Day 1. 2. The day or date marked by the food establishment may not exceed a manufacturer's 
use-by date if the manufacturer determined the use-by date based on food safety. C. 2. Marking the date or 
day of preparation, with a procedure to discard the food on or before the last date or day by which the food 
must be consumed on the premises, sold, or discarded as specified under (A) of this section. 3. Marking the 
date or day the original container is opened in a food establishment, with a procedure to discard the food on 
or before the last date or day by which the food must be consumed on the premises, sold, or discarded as 
specified under (B) of this section. 

eCFR- Code of Federal Regulations are indicating within the text by an *- www.ecfr.gov 
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