






103i Outdated food

1. Requirements
2800.
103.i. Outdated or spoiled food or dented cans may not be used.
Description of Violation
There was an unlabeled, undated container of turkey in the refrigerator in the kitchen.

Plan of Correction Accept ( - 01/09/2025)
Upon discovery during the 12/2/24 inspection, the cook immediately disposed of the unlabeled and undated turkey.
As noted by an audit conducted by the Chef on 12/2/24, no additional food items were improperly stored.

On 12/3/24, the Administrator educated the Chef/Kitchen Staff on Regulation 103i, focusing on safe food handling
and storage. Documentation shall be retained.

The Chef/Designee will complete a weekly audit to ensure all food items are stored appropriately. This audit will be
completed and documented weekly for four weeks beginning 12/3/24. After that, weekly observation audits will
continue, and the Chef will oversee compliance.
 
To ensure consistent adherence to Regulation 103i, compliance monitoring will be conducted during the QMPI
meeting. This review shall occur on 1/15/2025. All documents will be retained in the records, further ensuring our
commitment to transparency and accountability.
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