






85a - Sanitary Conditions

1. Requirements
2600.
85.a. Sanitary conditions shall be maintained.
Description of Violation
On 6/22/23 at approximately 3:30 PM, there was a soiled disposable undergarment observed on the floor in the
Resident 1’s bathroom.

Plan of Correction Accept (  - 07/13/2023)
Executive Director disposed of soiled undergarment on 6/22/23. Resident #1 at times takes herself to the bathroom.
Staff: RAs, CNAs, and Med Tech, checked resident #1's room every shift; staff checks increased to every two hours on
6/28/23 (please see Task List Report, attached).  Staff checks are to be completed by RAs, CNAs, Med Tech who are
assigned to room 223. Room checks and toileting for residents are documented electronically using Point of Care
(please see Task List Report, attached). Beginning 7/14/23, Director of Wellness or Designee, will complete room
inspection report (attached). Director of Wellness will check to ensure that Point of Care documentation is completed
from previous day and that room 223 does not have soiled depends on floor, room is clean and tidy, and trash is
empty daily x 2 weeks then monthly times two months.  Director of Wellness will return sheet to Executive Director
daily for review until inspection audit is complete. 

Licensee's Proposed Overall Completion Date: 07/13/2023

Implemented (  - 07/24/2023)

85d - Trash Receptacles

2. Requirements
2600.
85.d. Trash in kitchens and bathrooms shall be kept in covered trash receptacles that prevent the penetration of

insects and rodents.
Description of Violation
On 6/21/23 at 10:30am there was a full, uncovered, unattended trash can in the kitchen.

Plan of Correction Directed ( - 07/13/2023)
Executive Director located trashcan lid on 6/21/23 and placed on trashcan. On 6/28/23, maintenance assistant
purchased a new trashcan with lid that can't be removed to ensure that trashcan is kept covered. Cooks will ensure
that trashcan lids are on at all times and document on checklists (attached). Checklist will be reviewed by Dietary
Director or designee daily. Dietary Director or designee will audit the kitchen to ensure trashcan lids are on, daily
times two weeks then monthly times two months. All dietary staff will be in-serviced on keeping trashcan lids on by
7/14/23 (cooks and servers). 
 
Directed Plan:

Executive Director located trashcan lid on 6/21/23 and placed on trashcan.
On 6/28/23, maintenance assistant purchased a new trashcan with lid that can't be removed to ensure that
trashcan is kept covered.
Starting 6/28/23, cooks will ensure that trashcan lids are on at all times and document on checklists. Checklist
will be reviewed by Dietary Director or designee daily.
Starting 7/14/23, Dietary Director or designee will audit the kitchen to ensure trashcan lids are on, daily times
two weeks then monthly times two months.
The administrator will ensure all dietary staff will be in-serviced on keeping trashcan lids on by 7/14/23,
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185a - Implement Storage Procedures (continued)
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