








3. 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 10/31/23 at 2:15 pm, there was a full, uncovered, unattended trash can in the kitchen.

Plan of Correction Accept ( - 11/20/2023)
On 11/1/2023, the trashcan in the kitchen was replaced by the Director of Maintenance with a new trashcan that
has an attached closing lid.
All department managers will be educated on this regulation 2600.85.d by the Administrator by 11/30/2023.
Beginning 11/20/2023, The Dining Director or Administrator will complete weekly checks to ensure all trashcans in
the kitchen are covered or have a lid available when not in use. Results will be documented and reviewed at Monthly
QA meetings starting December 2023. 

Licensee's Proposed Overall Completion Date: 11/30/2023

Implemented (  - 11/27/2023)

86b  Bathroom

4. Requirements
2600.
86.b. A bathroom that does not have an operable, outside window shall be equipped with an exhaust fan for

ventilation.
Description of Violation
The bathroom in bedroom 229 does not have an operable window or ventilation fan. 

Plan of Correction Accept ( - 11/20/2023)
On 11/1/2023, the Maintenance Director investigated the issue in the attic and discovered the duct to that
apartment was closed. He reengaged the spring-loaded cover and tested its operation. The exhaust fan started
working immediately in room 229.
All department managers will be educated on this regulation 2600.86.b by the Administrator by 11/30/2023.
Ongoing: Starting 11/20/2023, Maintenance Director or Administrator will conduct a weekly audit on the operation
of ventilation fans in multiple resident apartments to ensure compliance and that they are operational. This audit
will be reviewed at monthly QA meeting starting December 2023. 

Licensee's Proposed Overall Completion Date: 11/30/2023

Implemented (  11/27/2023)

103f  Refrigerator/Freezer Temps

5. Requirements
2600.
103.f. Food requiring refrigeration shall be stored at or below 40°F. Frozen food shall be kept at or below 0°F.

Thermometers are required in refrigerators and freezers.
Description of Violation
There was no thermometer in the walk-in refrigerator located in the kitchen.

Plan of Correction Accept  - 11/20/2023)
On 10/31/2023, a new thermometer was placed in the walk-in refrigerator by the Maintenance Director.
All department managers will be educated on this regulation 2600.103.f by the Administrator by 11/30/2023.
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Starting 11/20/2023, Dietary Director and/or Cook will check refrigerator daily for four weeks to ensure that all
thermometers are present in kitchen refrigerators and freezers. After 4 weeks, Administrator or member of leadership
will do weekly checks to ensure thermometers are present and operational. Results of checks will be reviewed at
monthly QA meeting starting December 2023. 

Licensee's Proposed Overall Completion Date: 11/30/2023

Implemented - 11/27/2023)

183e - Storing Medications

6. Requirements
2600.
183.e. Prescription medications, OTC medications and CAM shall be stored in an organized manner under proper

conditions of sanitation, temperature, moisture and light and in accordance with the manufacturer’s
instructions.

Description of Violation
On  /23, 3 loose pills were found in the 100 hall medication cart.    

Plan of Correction Accept (  - 11/20/2023)
On 11/1/2023, the loose pills in 100 hall medication cart were removed by Director of Nursing and replacement
doses were ordered.
Director of Nursing, Assistant Director of Nursing and med techs will be educated on this regulation 2600.183.e by
the Administrator by 11/30/2023.
Starting 11/20/2023, medication cart audits will continue to be completed weekly by the Director of Nursing,
Assistant Director of Nursing and/or Medication Technician to ensure no loose pills are present in the cart drawers.
The associate completing the cart audit will also visually check the back of the medication cards to ensure they are
intact and that any bottles with lids are secured tightly.? Starting 12/1/2023, Administrator will complete weekly cart
checks to look for loose medications. Results of the audits and cart checks will be reviewed at monthly QA meeting
starting December 2023.? 

Licensee's Proposed Overall Completion Date: 11/30/2023

Implemented  - 11/27/2023)
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