






163b - Sanitary Practices

1. Requirements
2600.
163.b. Staff persons, volunteers and residents shall follow sanitary practices while working in the kitchen areas.
Description of Violation
On  multiple staff interviews indicated that on multiple occasions, the staff assigned to the personal care kitchen
do not always wear gloves, hairnets and have licked their fingers when prepping and serving food to the residents. 

Plan of Correction Accept  - 02/27/2026)
All PC assigned dietary staff which includes (Gloria Oneil, Matthew Weister, and Tammie White) have signed the
Hygiene training policy and received updated training in the following subjects: 
Abuse and Neglect: Resident Abuse
Food Safety Fundamentals
Hand Hygiene Basics
In the Kitchen: Handling Food Safely
The above staff are the only staff that work in the PC kitchen. 

PC Director, or designee, will monitor at least two meal prep and delivery five times a week for three weeks to ensure
that all sanitary practices are being followed.

Licensee's Proposed Overall Completion Date: 03/13/2026

Implemented  - 03/24/2026)
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