






103e - Left Overs

1. Requirements
2600.
103.e. Food served and returned from an individual’s plate may not be served again or used in the preparation of

other dishes. Leftover food shall be labeled and dated.
Description of Violation
 A covered plate of food was found on a counter in the 3rd floor dining room but was not labeled or dated.

Plan of Correction Accept (  - 02/27/2023)
What: A covered plate of food was found on a counter in the 3rd floor dining room but was not labeled or dated.
Who: The plate of food was reported to Dietary Department Staff, who removed it from the counter and disposed of
it immediately.
How: The Dining Services Director will provide training to all Dietary Department Staff to reinforce the need to
properly store, label, and date all food. All staff will be vigilant and report any food items found to be unlabeled or
undated.
When: All Dietary Department Staff will be trained by March 3, 2023.
Ongoing: The Dining Services Director will continue to perform checks of food items in storage and will do periodic
checks of dining areas. Food storage, labeling, and dating will be reviewed as part of the Quarterly QA Review.
Findings will be discussed at Quarterly QA Meetings.

Licensee's Proposed Overall Completion Date: 03/03/2023

Implemented  - 03/06/2023)

162c - Menus Posted

2. Requirements
2600.
162.c. Menus, stating the specific food being served at each meal, shall be prepared for 1 week in advance and

shall be followed. Weekly menus shall be posted 1 week in advance in a conspicuous and public place in the
home.

Description of Violation
The home’s menu was only posted until 1/28/2023 in the 3rd floor dining room on 1/31/2023.

Plan of Correction Accept (  - 02/27/2023)
What: The home’s menu was only posted until 1/28/2023 in the 3rd floor dining room on 1/31/2023.
Who: The Dietary Services Director posted the following week’s menu on 1/31/23, in addition to the current week.
How: Each week, the Dietary Services Director will remove the old menu, confirm the current week is posted, and add
the following week to the posting.
When: This will begin as of February 1, 2023.
Ongoing: In addition to updating the menu post weekly, the Dietary Services Director will perform periodic spot
checks of the menus.

Licensee's Proposed Overall Completion Date: 03/03/2023

Implemented  - 03/06/2023)
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