






82c - Locking Poisonous Materials

1. Requirements
2600.
82.c. Poisonous materials shall be kept locked and inaccessible to residents unless all of the residents living in the

home are able to safely use or avoid poisonous materials.
Description of Violation
The following items were noted in an unlocked and unattended cabinet in the Courtyard Activity Area: 2 pump bottles
of Purell hand sanitizer and a 4oz. tube of Skin Repair Cream labeled with instructions to “Contact Poison Control if
swallowed”. Also noted was a box of Nail Polish Remover pads labeled “for external use only”. The residents living in
the Courtyard Area are not assessed to safely identify or use poisonous materials. 

Plan of Correction Accept  - 03/29/2024)
In response to the violation:
1.  In response to the violation by the Pennsylvania Bureau of Human Service Licensing, immediate action was taken
on 3/13/24 by the Administrator when the surveyor noted a unattended and unlocked cabinet in the Courtyard
Activity Area with 2 pump bottles of Purell hand sanitizer and 1 4oz. tube of Skin Repair Cream labeled with
instruction to "Contact Poison Control if swallowed".  Also noted was a box of Nail Polish Remover pads labeled "for
external use only".  These items were removed by the Administrator and State Surveyor immediately and all
unlocked cabinets were checked by the Administrator.
 
To enhance the currently compliant operations:
1.  The Administrator will educate all Personal Care Employees on Regulation 2600.82c.  The regulation states
"Poisonous materials shall be kept locked and inaccessible to residents unless all of the resident living in the home
are able to safely use or avoid poisonous materials".  All the residents in the Courtyard have a dementia diagnosis
and cannot safety use poisonous materials.  This education will be completed by the Administrator.  See Attachment
#1 Plan of Correction Education, With a completion date of 4/3/24.
 
Effective 3/18/24 the Administrator/Administrator designee will perform weekly audit compliance through 9/18/24
to maintain ongoing compliance with ensuring that there are no poisonous materials in unlocked and unattended
cabinets or areas in the Courtyard activity area.  Direct Care Staff will be responsible for checking daily till 9/18/24
that no poisonous materials are left in unlocked or unattended areas in the Secured Dementia Unit.  Any deficiencies
will be corrected immediately, and findings will be documented and reviewed internally for continuous improvement
purposes.  See Attachment #2 Audit Form to be completed daily and checked weekly by Administrator/Administrator
designee.  

Licensee's Proposed Overall Completion Date: 04/03/2024

Implemented (  - 03/29/2024)

103e - Left Overs

2. 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
Two trays of yellow cake on dessert plates were stored in the refrigerator located in the 2nd floor kitchen area
uncovered and not labeled and dated when they were stored in the refrigerator. Also, a jug of maple syrup that was 
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half empty was found on the counter with no date indicating when the bottle was opened. 

Plan of Correction Accept (  - 03/29/2024)
In response to the violation by the Pennsylvania Bureau of Human Service Licensing immediate action was taken on
3/14/24 by the Senior Director of Dining Services when the surveyor noted two trays of yellow cake stored in the
refrigerator located in the 2nd floor kitchen area were uncovered and not labeled and not dated when they were
stored in the refrigerator.  Also, a jug of maple syrup that was half empty was found on the counter with no date
indicating when the bottle was opened.  All these items were immediately discarded and replaced with new items. 
All dietary staff present was immediately educated by Senior Director of Dining Services about covering and dating
opened food. 
 
To enhance the currently compliant operations:  The Senior Director of Dining Services educated all dietary staff
about regulation 2600.103e.  "Food served and returned from an individual's plate may not be served again or used
in preparation of other dishes.  Leftover food shall be labeled and dated".   This was verbally completed by the Senior
Director of Dining Services and was completed by 2/26/24.  See attachment #3 for copy of signatures of all dietary
staff educated on regulation 103e, with a completion date of 03/26/2024.
 
Effective 3/15/24 the dietary management staff under the supervision of The Senior Director of Dining Services will
perform daily audits of all the kitchen areas in personal care through 4/15/2024.  After that time they will do weekly
audits of all kitchen areas in Personal Care till 10/16/2024 to maintain ongoing compliance with covering, labeling,
and dating all opened food as stated in regulation 103e.  Administrator will do random weekly audits in kitchen area
to monitor compliance of dietary staff to Regulation 2600.103e.  Any deficiencies will be corrected immediately, and
findings will be documented and reviewed internally for continuous improvement purposes.  See Attachment #4 for
copy of Audit sheet of all 4 kitchen pantries in the Personal Care.  
 
 

Licensee's Proposed Overall Completion Date: 03/28/2024

Implemented (  - 03/29/2024)

103i - Outdated Food

3. Requirements
2600.
103.i. Outdated or spoiled food or dented cans may not be used.
Description of Violation
Two plastic deli bags of turkey breast and 1 block of sliced cheese wrapped in plastic were found in the main floor
kitchen area's refrigerator. The turkey breast was labeled " Discard 3/13/24" and the cheese was labeled "Discard
3/12/24". 

Plan of Correction Accept  - 03/29/2024)
In response to the violation on 3/14/24 by the Pennsylvania Bureau of Human Service Licensing, immediate action
was taken on 03/14/2024 by the Senior Director of Dining Services when two plastic deli bags of turkey breast and 1
block of sliced cheese wrapped in plastic were found in the main floor kitchen area's refrigerator.  The turkey breast
was labeled "Discard 3/13/24" and the cheese was labeled "Discard 3/12/24".  This was immediately discarded by
the senior Director of Dining Services and all kitchen areas in Personal Care were checked to make sure there was no
other expired food.  
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To enhance the currently compliant operations:
The Senior Director of Dining Services educated verbally all dining staff on Regulation 2600.103.i.  "Outdated or
spoiled food or dented cans may not be used".  This education was completed face to face by Senior Director of
Dining Services by 3/26/24.  See Attachment #3 with signatures of all dietary staff who were educated by Senior
Director of Dining Services on Proper Disposal of Food.
 
Effective 3/15/24 Dietary Management Team which is over seen by the Senior Director of Dining Services will
perform daily kitchen pantry audits on all the units to maintain ongoing compliance with ensuring the dietary staff
are discarding any outdated food in the kitchen areas.  These audits will be done daily by the Dietary Management
Team till 4/15/24 and then at that time will be done weekly till 10/15/24.  Any deficiencies will be corrected
immediately and findings will be documented and be part of our internal performance improvement plan.  See
Attachment #4 for Audits of Kitchen Pantries for all kitchen areas in Personal Care.  In addition, the Administrator
will be doing weekly random audits of kitchen pantries in Personal Care to make sure we are in compliance.  

Licensee's Proposed Overall Completion Date: 03/28/2024

Implemented (  - 03/29/2024)
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