






26c - QM Improvement

1. Requirements
2600.
26.c. The quality management plan shall include the development and implementation of measures to address the

areas needing improvement that are identified during the periodic review and evaluation.
Description of Violation
The home's quality management plan does not include development and implementation of measures to address the
dining services concerns in reference to "hot food" as described in the home's quality management review on 10/28/21
and 1/27/22.

POC Submission Accept
The Dining Services Coordinator (DSC) met with culinary staff to review the concerns shared during resident council
related to the “hot foods”. A plan was put in place to use the plate warmers and heat lamps to keep the food warm
while serving.
(February 2, 2022)

The culinary staff began plate warmers and heat lamps to keep the food warm while serving.
(February 2, 2022)

The Executive Director (ED) or designee will review Resident Council meeting minutes from February 2022 through
April 2022 and verify that concerns brought up by residents are addressed with action plans and updates
documented in the meeting minutes. 
(May 9, 2022)

The ED and the DSC provided an in-service to culinary team members on the process of serving food timely during
meal services.  
(April 29, 2022)

This Plan of Correction will be discussed and evaluated (for up to 3 months) by the ED and Coordinators at the
Quality Management (QAPI) meeting to verify it is still effective. If not effective, it will be amended and a new POC
and training will be implemented and monitored to verify the violation does not occur again.
(May 25, 2022 and up to 3 months)

Licensee's Plan Completion Date: 07/27/2022

Implemented  - 12/09/2022)

65c - Ancillary Staff Orientation

2. Requirements
2600.
65.c. Ancillary staff persons shall have a general orientation to their specific job functions as it relates to their

position prior to working in that capacity.
Description of Violation
Ancillary staff person A, whose first day of work was , did not have a general orientation to his/her specific job
functions in regards to utilizing the kiosk to review the dietary guidelines and/or resident preferences.
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POC Submission Accept
Ancillary Staff Person A was immediately provided training and had a general orientation to specific job functions
regarding the proper use of the kiosk to review the dietary guidelines and/or resident preferences. 
(January 31, 2022)

The ED and the Business Office Coordinator (BOC) completed an audit of new hires in an ancillary position since
11/25/2021 and verified the staff persons received a general orientation to their specific job functions. No additional
concerns identified. 
(May 6, 2022)

When there is a new hire, they complete a general orientation in the community, meet with their
supervisor/Department head to review role specific responsibilities. The staff person is then placed on a training
schedule which in includes skills and shadowing of their job responsibilities. Documentation of the orientation is
given to the BOC for filing in the staff persons personnel record. 
(May 6, 2022)

The BOC completes a monthly audit of all new hires and verify general orientation training, specific to job
responsibilities was completed, and documentation filed in the staff person’s record. 
(May 23, 2022)

This Plan of Correction will be discussed and evaluated (for up to 3 months) by the ED and Coordinators at the
Quality Management (QAPI) meeting to verify it is still effective. If not effective, it will be amended and a new POC
and training will be implemented and monitored to verify the violation does not occur again.
(May 25, 2022 and up to 3 months)

Licensee's Plan Completion Date: 07/27/2022

Implemented ( - 12/09/2022)

85a - Sanitary Conditions

3. Requirements
2600.
85.a. Sanitary conditions shall be maintained.
Description of Violation
On 1/31/22, at 10:23 am, a Dunkin Donuts cup with liquid in it was observed on the preparation table in the kitchen. 
The stove was covered with food spills.
A large plastic bin for rice had old dried rice and other unknown debris in the bottom.
 
 

POC Submission Accept
The DCS immediately removed and disposed of the Dunkin Donuts cup with liquid from the preparation station.
(January 31, 2022)

The DCS immediately cleaned the stove that had the food spills.
(January 31, 2022)
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The DCS immediately cleaned the plastic bin that had old, dried rice and other unknown debris in the bottom.
(January 31, 2022)

The ED and the DSC provided an in service on sanitation, proper food storage, importance of sealing opened
containers/food and items that are prohibited in the kitchen to the culinary staff. 
(April 29, 2022)

The ED or designee conduct weekly checks of the kitchen to verify proper food storage and cleanliness.
(May 3, 2022)

This Plan of Correction will be discussed and evaluated (for up to 3 months) by the ED and Coordinators at the
Quality Management (QAPI) meeting to verify it is still effective. If not effective, it will be amended and a new POC
and training will be implemented and monitored to verify the violation does not occur again
(May 27, 2022 and up to 3 months)

Licensee's Plan Completion Date: 07/27/2022

Implemented  - 12/09/2022)

103c - Food Protected

4. Requirements
2600.
103.c. Food shall be protected from contamination while being stored, prepared, transported and served.
Description of Violation
On 1/31/22, at 10:23 am, there was an uncovered container of bacon and sausage stored in a stainless steel container
on top of the stove. 

POC Submission Accept
The DCS immediately covered the stainless steel container that had the bacon and sausage and properly stored the
container.
(January 31, 2022)

The ED and the DCS provided an in service on sanitation, proper food storage, importance of sealing opened
containers/food and items that are prohibited in the kitchen the culinary staff.
(April 29, 2022)

The ED or designee conduct weekly checks of the kitchen to verify that food is covered and protected from
contamination while being stored, prepared transported or served
(May 3, 2022)

This Plan of Correction will be discussed and evaluated (for up to 3 months) by the ED and Coordinators at the
Quality Management (QAPI) meeting to verify it is still effective. If not effective, it will be amended and a new POC
and training will be implemented and monitored to verify the violation does not occur again
(May 27, 2022 and up to 3 months)

Licensee's Plan Completion Date: 07/27/2022
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Implemented (  - 12/09/2022)

103d - Storing Food Off Floor

5. Requirements
2600.
103.d. Food shall be stored off the floor.
Description of Violation
On 1/31/22, at 10:26 am, there were boxes of food observed stored on the floor in the refrigerator.

POC Submission Accept
The DCS immediately removed the boxes of food that were being stored on the floor of the refrigerator.
(January 31, 2022)

The DCS immediately cleaned the refrigerator floor.
(January 31, 2022)

The ED and the DCS provided an in-service on sanitation, proper food storage, importance of sealing opened
containers/food and items that are prohibited in the kitchen the culinary staff.
(April 29, 2022)

The ED or designee conduct weekly checks of the kitchen to verify no boxes or other items such as food are stored on
the refrigerator floor or anywhere on the floor
(May 3, 2022)

This Plan of Correction will be discussed and evaluated (for up to 3 months) by the ED and Coordinators at the
Quality Management (QAPI) meeting to verify it is still effective. If not effective, it will be amended and a new POC
and training will be implemented and monitored to verify the violation does not occur again.
(May 27, 2022 and up to 3 months)

Licensee's Plan Completion Date: 07/27/2022

Implemented - 12/09/2022)

103g - Storing Food

6. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
Description of Violation
A box of Domino Premium Cane Powdered sugar was observed in the kitchen opened and unsealed.

POC Submission Accept
The DCS immediately sealed the Domino Premium Powered Sugar that was observed in the kitchen.
(January 31, 2022)

The ED and the DCS provided an in-service on sanitation, proper food storage, importance of sealing opened
containers/food and items that are prohibited in the kitchen the culinary staff.
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(April 29, 2022)

The ED or designee conduct weekly checks of the kitchen to verify that food is covered and protected by
contamination while being stored, prepared transported or served
(May 3, 2022)

This Plan of Correction will be discussed and evaluated (for up to 3 months) by the ED and Coordinators at the
Quality Management (QAPI) meeting to verify it is still effective. If not effective, it will be amended and a new POC
and training will be implemented and monitored to verify the violation does not occur again.
(May 27, 2022 and up to 3 months)

Licensee's Plan Completion Date: 07/27/2022

Implemented (  - 12/09/2022)
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