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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.

46678

Based on observations, interviews, and record review, the facility failed to store, prepare, distribute, and 
serve food in accordance with professional standards for food service safety for 1 of 1 kitchen in that:

-Three dented cans were stored with other cans used for resident meals in the dry storage room.

-Two storage bins of dry bulk items had scoops stored inside the bins. 

These deficient practices could place 99 residents who received meals from the kitchen at risk for food borne 
illness.

Findings included:

Observation on 7/23/24 at 8:47 am of the dry storage room revealed the following:

-One 50 oz can of vegetable soup with a large dent at the top of the seam

-One 50 oz can of chicken noodle soup with a small dent at the top of the seam

-One 50 oz can of chicken noodle soup with a large dent at the top of the seam

-One storage bin labeled flour with a plastic scoop and Styrofoam cup inside the bin.

-One storage bin labeled biscuit mix with a plastic scoop inside the bin.

(continued on next page)
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Interview on 7/24/24 at 2:38 pm the Food Service Manager said [NAME] A had dropped a package of cans 
on Monday 7/22/24 when they received the groceries. [NAME] A was responsible for checking the cans for 
dents and staff were supposed to go behind her to double check for dented cans. She said the risk to the 
residents was food poisoning. The Food Service Manager said the kitchen staff knew not to store scoops 
and measuring cups inside the bins for dry bulk foods. She said one of the cooks forgot to take the scoop out 
of the flour and biscuit mix. The Food Service Manager said the measuring cups and scoops should be 
stored separately in a Ziploc bag to avoid cross-contamination. She said the night kitchen staff should have 
been checking the containers. She said the risk to residents from cross-contamination could also lead to food 
born illness and residents could get sick from cross-contamination.

Interview on 7/24/24 at 2:53 pm, [NAME] A said she had worked at the facility for 8 years. [NAME] A said she 
checked for dented cans on Monday's and Wednesday's when the deliveries arrived. She said a dented can 
should be placed in the dry panty in its own designated area for dented cans. [NAME] A said she had 
dropped a package of cans on Monday, 7/22/24. She said a few cans came out of the package and she did 
not realize some of the cans got dented. She said the other cooks normally went behind her to double check 
for dented cans. She said the risk to the resident could be food poisoning. [NAME] A said scoops were not 
supposed to be left in the dry bulk food bins. She said if a scoop was left in the bin, the dry bulk food would 
need to be thrown away. She said the residents could get sick from leaving the scoop in the dry bulk food 
bins due to cross-contamination. 

Interview on 7/24/24 at 2:57 pm, [NAME] B said she had worked at the facility for 3 years. She said dented 
cans were supposed to be placed in pantry in the designated area for dented cans and she would inform the 
Food Service Manager. She said the Food Service Manager would tell them to either throw away the dented 
cans or return them to the vendor to receive credit. She said residents could get sick from botulism if dented 
cans were used. She said measuring cups and spoons were not supposed to be stored in the dry bulk food 
bins. She said scoops used in food bins should be stored separately in a Ziploc bag. She said the dry bulk 
foods could get contaminated if scoops were left inside the bins and make residents sick.

Interview on 7/24/24 at 3:03 pm, Dietary Aide A said she had worked at the facility for 2 years. She said if 
she found a dented can, she was supposed to inform the Food Service Manager and the Food Service 
Manager would tell them to either throw away or return it to the vendor to receive credit. She said the risk to 
residents was food poisoning. Dietary Aide A said scoops were not supposed to be stored in the dry bulk 
food bins. She said this could cross-contaminate the food and the resident could get sick.

Record review of the facility's policy titled: Dented Cans-Food Storage, not dated read in part . if any dented 
cans are identified whether at the time of delivery or on a shelf, must be moved to the Dented Can area 
when identified. These cans are then returned to vendor or thrown away .

Record review of the facility's Food Storage policy not dated read in part . food storage areas shall be 
maintained in a clean, safe, and sanitary manner .
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