






103g - Storing Food

1. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
Description of Violation
At 12:30p.m., the kitchen refrigerator contained a 2 lb. package of deli turkey meat that was opened and unsealed.

Plan of Correction Accept (  - 04/16/2026)
Description of Violation:
At 12:30 p.m., the kitchen refrigerator contained a 2 lb. package of deli turkey meat that was opened and unsealed.

Plan of Correction:
• The deli meat was discarded immediately
• Perishable items were checked in the refrigerator
• Containers were purchased for new deli meat
• Staff were re-educated on proper food storage to prevent contamination and maintain freshness (sealing, storage,
dates)
• The Administrator or designee will conduct routine audits to ensure compliance.

Completion Date: 4/10/2026

Licensee's Proposed Overall Completion Date: 04/10/2026

Implemented (  - 04/23/2026)

103i - Outdated Food

2. Requirements
2600.
103.i. Outdated or spoiled food or dented cans may not be used.
Description of Violation
At 12:30p.m., a 2 lb. package of deli turkey meat was located in the kitchen refrigerator that did not have a date of
opening.

Plan of Correction Accept (  - 04/16/2026)
Description of Violation:
At 12:30 p.m., a 2 lb. package of deli turkey meat was located in the kitchen refrigerator that did not have a date of
opening, which is not in compliance with 2600.103(d) requiring food to be properly labeled and dated.

Plan of Correction:
• The deli meat was discarded immediately
• Perishable items were checked in the refrigerator for proper labeling and dating
• Labels were purchased for proper dating of food items
• Staff were re-educated on proper food labeling and dating in accordance with 2600 regulations.
• The Administrator or designee will conduct routine audits to ensure compliance with 2600 regulations

Completion Date: 4/10/2026

Licensee's Proposed Overall Completion Date: 04/10/2026
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Implemented (  - 04/23/2026)

141a 1 10 Medical Evaluation Information

3. Requirements
2600.
141.a. A resident shall have a medical evaluation by a physician, physician’s assistant or certified registered nurse

practitioner documented on a form specified by the Department, within 60 days prior to admission or within
30 days after admission. The evaluation must include the following:  

1. A general physical examination by a physician, physician’s assistant or nurse practitioner.
2. Medical diagnosis including physical or mental disabilities of the resident, if any.
3. Medical information pertinent to diagnosis and treatment in case of an emergency.
4. Special health or dietary needs of the resident.
5. Allergies.
6. Immunization history.
7. Medication regimen, contraindicated medications, medication side effects and the ability to self

administer medications.
8. Body positioning and movement stimulation for residents, if appropriate.
9. Health status.

10. Mobility assessment, updated annually or at the Department’s request.
 

Description of Violation
Resident #1’s medical evaluation dated does not include the resident’s height, weight, pulse rate, blood
pressure or temperature.

Plan of Correction Accept (  - 04/16/2026)
Description of Violation:
Resident #1’s medical evaluation dated  does not include the resident’s height, weight, pulse rate, blood
pressure, or temperature, which is not in compliance with 2600.141(a) requiring a complete medical evaluation
including vital signs.

Plan of Correction:

• The medical provider was contacted to obtain a completed medical evaluation including all required vital signs

• Resident #1’s medical evaluation was updated to include height, weight, pulse rate, blood pressure, and
temperature

• All resident medical evaluations were reviewed to ensure required information is complete

• Care Coordinators were re-educated on medical evaluation requirements in accordance with 2600 regulations.

• Prior to being filed, care coordinators will check for documentation completion.

• The Administrator or designee will conduct routine audits to ensure compliance with 2600 regulations

Completion Date: 4/10/2026

Licensee's Proposed Overall Completion Date: 04/10/2026

Implemented (  - 04/28/2026)
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