










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 was hired on /2026 and their Criminal Background History was not requested until 3/19/2026.
Staff Person B was hired in 2026 and their Criminal Background History was not requested until 4/20/2026

Plan of Correction Accept ( - 05/27/2026)
Staff person A was hired on /2026
Staff person A start date at the community was /2026
Staff person A criminal background check was requested on 3/19/2026
Staff person B was hired on /2026 
Staff person B start date at the community was /2026
Staff person B criminal background check was requested on 4/20/2026
Executive Director re-educated the Business Office Director on completing criminal background checks in
accordance with the Older Adult Protective Services Act on 5/11/2026.
Business Office Director completed a review of all current staff employee files to ensure the employee’s
criminal background checks comply with the Older Adult Protective Services Act. on 5/22/2026.
Business Office Director will complete new hire criminal background checks on the date of hire. 
Executive Director will review new hire files monthly to verify criminal background checks were done on the
date of hire. 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented - 06/29/2026)

101j7 - Lighting/Operable Lamp

2. Requirements
2600.
101.j.  Each resident shall have the following in the bedroom:

7. An operable lamp or other source of lighting that can be turned on at bedside.
Description of Violation
Resident 1 does not have access to a source of light that can be turned on/off at bedside.

Repeated violation: 12/11/2025.

Plan of Correction Accept - 05/27/2026)
Resident 1 did not have a source of light that can be turned on/off at bedside, at the time of the inspection on
5/6/2026.
Executive Director educated Resident 1 on having an operable source of light that can be turned on at bedside
on 5/11/2026.
Executive Director re-educated the Director of Maintenance on each resident is to have an operable lamp or
other source of lighting that can be turned on/off at bedside on 5/11/2026.
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Director of Maintenance checked every resident apartment on 5/20/20260 to ensure each resident has an
operable source of lighting that can be turned off/on at bedside. 
Director of Maintenance will check random resident apartments monthly to ensure lighting is located at the
bedside and is operable. 
Director of Maintenance will check resident apartments at the time of move in to ensure a source of lighting
has been placed at the bedside and is operable. 
Executive Director will monitor compliance monthly during random resident apartment checks. 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented - 06/29/2026)

103e - Left Overs

3. 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
At approximately 9:45 a.m., the activities room refrigerator contained 3 Ziploc bags of what appeared to be Oreo
cookies that were unlabeled and undated.  

Plan of Correction Accept - 05/27/2026)
 

At the time of inspection, the activity room refrigerator contained 3 unlabeled and undated Ziploc bags of
Oreo cookies.
The 3 Ziploc bags of Oreo cookies were discarded by the Director of Activities on 5/6/26 at the time of the
inspection.
Executive Director re-educated Director of Activities on labeling and dating leftover food on 5/11/26.
Director of Activities will check the activity room refrigerator weekly to ensure food is labeled and dated.
Executive Director will check the activity room monthly.

 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented (  06/29/2026)

103f - Refrigerator/Freezer Temps

4. Requirements
2600.
103.f. Food requiring refrigeration shall be stored at or below 40°F. Frozen food shall be kept at or below 0°F.

Thermometers are required in refrigerators and freezers.
Description of Violation
At approximately 9:47 a.m., the temperature in the activities room freezer was 5 degrees Fahrenheit. 

Plan of Correction Accept  - 05/27/2026)
The temperature of the freezer in the activities room was 5 degrees Fahrenheit at the time of the inspection on
5/6/2026.
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Prior to the inspector checking the temperature of the freezer on 5/6/2026, the Director of Activities had an
activity making pinecone bird feeders with peanut butter, having the freezer door open to place them in the
freezer.
Executive Director re educated the Director of Activities on frozen food shall be kept at or below 0 degrees
Fahrenheit on 5/11/2026.
Director of Activities will monitor and record the temperature of the activity room refrigerator and freezer
daily.
Executive Director will review the temperature log for the activity room refrigerator and freezer monthly. 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented  - 06/29/2026)

125a - Combustible Storage

5. Requirements
2600.
125.a. Combustible and flammable materials may not be located near heat sources or hot water heaters.
Description of Violation
At approximately 10:10 a.m., in the maintenance and storage room located on the 1st floor, the following combustible
materials were touching the gas furnace, 2 sets of bifold doors, a 2 gallon can of Harmony Interior Acrylic Paint, a blue
plastic container, 2 paint rollers, a tan plastic paint tray. In addition, the following combustible materials were within 3
feet of the gas furnace: a 5-gallon bucket of Sherwin Williams Ovation Plus paint, a cardboard box, and 2 plastic
sawhorses. There was also a white hand towel lodged in an external duct attached to the gas furnace.
 
At approximately 10:15 a.m., in the electrical room located on the first floor near the kitchen, the following combustible
items were lying against the furnace, a stack of papers, a rolled up interior carpet, a white plastic paint tray, and a tan
colored plastic sheet.
 

Plan of Correction Accept  - 05/27/2026)
During the inspection conducted on the first floor on 5/6/2026, combustible and flammable materials were
found stored in close proximity to gas furnaces in both the maintenance/storage room and the electrical room.
All items were immediately removed from the affected areas at the time of discovery on 5/6/2026.
Executive Director re-educated the Director of Maintenance on proper storage requirements and the
importance of maintaining required clearance around all heat-producing equipment on 5/11/2026.
Maintenance Director will conduct ongoing monitoring to ensure continued compliance with the fire safety
regulations and to prevent recurrence. 
Executive Director will check the maintenance and storage rooms monthly to ensure compliance. 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented  - 06/29/2026)

162c - Menus Posted

6. Requirements
2600.
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162.c. Menus, stating the specific food being served at each meal, shall be prepared for 1 week in advance and
shall be followed. Weekly menus shall be posted 1 week in advance in a conspicuous and public place in the
home.

Description of Violation
At approximately 10:20 a.m., the home’s menu was only posted up until 5/9/26.

Plan of Correction Accept - 05/27/2026)
At the time of inspection on 5/6/2026, the menu was posted until 5/9/2026
Director of Culinary corrected the deficiency on 5/6/26 and posted the menu for the current and following
weeks. 
Executive Director re-educated the Director of Culinary on the requirement that menus must be prepared and
posted at least one week in advance and accurately reflect the meals being served.
Director of Culinary will post the menu on Fridays to ensure it is posted for 1 week in advance. 
Executive Director will monitor compliance by weekly checking the posted menus to ensure the menu posted is
1 week in advance. 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented - 06/29/2026)

171b5 - First Aid Kit

7. Requirements
2600.
171.b. The following requirements apply whenever staff persons or volunteers of the home provide transportation

for the resident: 
5. The vehicle must have a first aid kit with the contents as specified in §  2600.96 (relating to first aid kit).

Description of Violation
At approximately 10:50 a.m., the vehicle used to transport residents did not have a first aid kit. 

Plan of Correction Accept  - 05/27/2026)
At the time of the inspection on 5/6/2026, the driver assisting the inspector was unable to locate the first aid
kit in the vehicle used to transport residents. 
Director of Maintenance immediately on 5/6/2026, located the first aid kit located in the back of the vehicle
and presented it to the inspector.
Executive Director re-educated the driver the location of the first aid kit in the vehicle used to transport
residents on 5/6/2026.
Driver will check the vehicles weekly to ensure the first aid kits are located in the vehicles. 
Executive Director will monitor the location of the first aid kits in the vehicles monthly. 

Licensee's Proposed Overall Completion Date: 05/26/2026

Implemented - 06/29/2026)
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