


Bureau of Human Services Licensing  
555 Walnut Street, Forum Place, 6th Floor | Harrisburg, PA 17101 | 717.783.3670 | F 717.783.5662 | www.dhs.pa.gov 

 
President/CEO 

 
 

 
 

RE: Lakeview at Tel Hai Personal Care 
License #: 173640 

: 

As a result of the Pennsylvania Department of Human Services, Bureau of 
Human Services Licensing (Department), licensing inspections on May 20 
and 21, 2026, we have found the above facility to be in compliance with 55 Pa. Code 
Ch. 2600 (relating to Personal Care Homes). Therefore, a regular license is being 
issued.  Your license is enclosed. 

Sincerely, 

Juliet Marsala 
Deputy Secretary 
Office of Long-term Living 

Enclosures 
License 
Licensing Inspection Summary 

Emailing Date: July 15, 2026

Aysha Davenport
Juliet









103f - Refrigerator/Freezer Temps

1. 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
On  around 10:00 AM, the temperature in the refrigerator in the home's 3rd floor activity room was
50 degrees Fahrenheit and the freezer section was 25 degrees Fahrenheit.

Plan of Correction Accept  - 06/23/2026)
In response to the violation on  by the Pennsylvania Bureau of Human Service Licensing, immediate
action was taken on 05/20/2026 by the VP of Resident Services to take the refrigerator out of service, obtain a new
thermometer and adjust the temperature of the refrigerator. 

To enhance the currently compliant operations, on 06/22/2026 the Administrator and/or Health Services
Coordinator will provide education to the Lakeview Team related to food stored in the refrigerator must be at or
below 40 degrees.  Frozen food must be stored at 0 degrees, with a completion date of 07/13/2026. 

Effective 06/15/2026 the Administrator will perform weekly  checks of temperature log books, through 07/13/2026 to
maintain ongoing compliance with ensuring food requiring refrigeration is stored at or below 40°F, and frozen food
is kept at or below 0°F, and thermometers are present in refrigerators and freezers. Any deficiencies will be corrected
immediately, and findings will be documented and reviewed internally for continuous improvement purposes.

Licensee's Proposed Overall Completion Date: 07/13/2026

Implemented - 07/15/2026)

103g - Storing Food

2. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
Description of Violation
On there was a tray of yellow cake, which was not covered or dated, in the main kitchen refrigerator. 

Repeat Violation -  et al.

Plan of Correction Accept  - 06/23/2026)
In response to the violation on  by the Pennsylvania Bureau of Human Service Licensing, immediate
action was taken on 05/20/2026 by the Culinary Manager to remove the tray of cake from the refrigerator and
dispose of it. 

To enhance the currently compliant operations, on 05/20/2026 the Culinary Services Manager will conduct in-service
training for team members, with a completion date of 7/13/26. 
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187d - Follow Prescriber's Orders

4. Requirements
2600.
187.d. The home shall follow the directions of the prescriber.
Description of Violation
Resident  is prescribed  treatment twice a day at 08:00 AM and 04:00 PM; however, this
treatment was discontinued by staff C in error on  and was not reinstated until . The resident
missed total 7 treatments from  till . 

Resident  is prescribed  and 
 at 08:00 PM daily. However, the resident was not administered these medications on  and

 

Plan of Correction Accept - 06/24/2026)
In response to the violation on  by the Pennsylvania Bureau of Human Service Licensing:  At the time the
error was identified the order was restarted, the resident was assessed by nurse for any adverse effects, family and
DHS were notified. The resident was assessed by the PCP for any adverse effects on 4/27/26.  
 
The team member who had discontinued the order was educated about the error.  A root cause analysis was
completed by the Health Services Coordinator to determine the reason the medication error was discontinued.  

On 5/13/26 an education was completed by Health Services Coordinator for all Team Leaders.  This specific med
error and the causes was reviewed at that meeting.  

Effective 06/22/2026 the Health Services Coordinator and/or Administrative Intern will perform weekly audits of
prescriber order audit, through 07/13/2026,  A second audit will be completed by the Health Services Coordinator
and/or Administrative Intern weekly to check that all PRN narcotics are signed out both in the Narcotics book and in
the MARs to maintain ongoing compliance with ensuring the home must follow the directions of the prescriber. Any
deficiencies will be corrected immediately, and findings will be documented and reviewed internally for continuous
improvement purposes.

Licensee's Proposed Overall Completion Date: 07/13/2026

Implemented  07/15/2026)
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