






51  Criminal Background Check

1. Requirements
2600.
51. Criminal History Checks  Criminal history checks and hiring policies shall be in accordance with the Older

Adult Protective Services Act (35 P. S. § §  10225.101 10225.5102) and 6 Pa. Code Chapter 15 (relating to
protective services for older adults).

Description of Violation
Staff Person A's date of hire was , However their criminal Background check was not completed until

.

Plan of Correction Accept ( - 03/13/2026)
Immediate Corrective Action:
Staff Person A’s criminal history background check was completed on 10/15/2025 and documentation has been
placed in the employee personnel file. The employee’s file has been reviewed by Human Resources Director to ensure
all required background clearances are now present and compliant.

Preventative Corrective Action:
Success Rehabilitation Inc (SRI) will reinforce its hiring procedures to ensure that all required criminal history
background checks are obtained prior to the employee’s start date in accordance with regulatory requirements and
in accordance with SRI's policy and procedures. A pre-hire checklist will be utilized by Human Resources Manager to
confirm that all required clearances are completed and documented before finalizing employment and scheduling
the employee for work.
Proposed Implementation Date: 3/09/2026

Monitoring / Quality Assurance:
The Human Resources department will conduct a monthly audit of new hire personnel files for the next 6 months to
ensure that criminal background checks are completed prior to hire and properly documented.
End of Monitoring Period: 9/30/2026 

Licensee's Proposed Overall Completion Date: 03/09/2026

Implemented  04/10/2026)

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
There were an unlabeled, undated mixed vegetables in freezer.
 
There were unlabeled, undated onions in freezer.
 
There were unlabeled, undated crab cakes in freezer.

Plan of Correction Accept - 03/13/2026)
Immediate Corrective Action:
All unlabeled and undated food items identified during the inspection were discarded immediately to ensure food 
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safety and regulatory compliance by Success Rehabilitation Inc's (SRI) Chef.

Preventative Corrective Action:
On 2/4/26, food service staff were re educated by the PCH Administrators during a staff meeting on the requirement
that all leftover food must be labeled and dated prior to being stored in the refrigerator or freezer. Labeling supplies
are maintained in the kitchen and staff are required to label and date items at the time of storage.

Monitoring / Quality Assurance:
The Chef and PCH Administrator will conduct weekly checks of refrigerator and freezer contents to ensure all food
items are properly labeled and dated. Any issues identified will be addressed immediately with staff.  This is an
ongoing, monitoring plan with no end date.

Licensee's Proposed Overall Completion Date: 03/06/2026

Implemented (  04/10/2026)
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