






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  and their background check was not initiated until 

Plan of Correction Accept (  - 06/30/2026)
Staff Person A's criminal background check was immediately obtained and reviewed to verify eligibility for
employment. The Administrator, , conducted a comprehensive audit of all employee personnel files
to ensure that required criminal history checks. An employee hiring checklist has been implemented and must be
completed by the Administrator prior to an employee's first day of employment. The Administrator, ,
and other staff/ownership involved in hiring were retrained on the requirements of 2600.51 and applicable
provisions of the Older Adult Protective Services Act.

Licensee's Proposed Overall Completion Date: 06/19/2026

Implemented (  - 07/08/2026)

95 - Furniture and Equipment

2. Requirements
2600.
95. Furniture and Equipment - Furniture and equipment must be in good repair, clean and free of hazards. 

Description of Violation
The bathroom located across from resident #1 's bedroom does not have a window, and the bathroom ventilation
system was inoperable.
 

Plan of Correction Accept (  - 06/30/2026)
Upon inspection, the bathroom ventilation fan was found to be heavily soiled with dust and debris, which impaired
its performance. The ventilation fan was thoroughly cleaned immediately. Following cleaning, the ventilation fan was
tested by Owner, , and confirmed to be operating properly. An inspection of all bathroom ventilation
fans within the home was conducted to ensure proper operation and cleanliness. To prevent recurrence, bathroom
ventilation fans have been added to the facility's bi-weekly maintenance checklist. Maintenance personnel will
inspect, clean as needed, and document the condition and operation of all ventilation fans on a routine basis. Any
ventilation fan found to be operating improperly or showing excessive dust accumulation will be addressed
immediately through cleaning, repair, or replacement as necessary.

Licensee's Proposed Overall Completion Date: 06/19/2026

Implemented (  - 07/08/2026)

103g - Storing Food

3. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
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Description of Violation
At approximately 1:45 p.m., there were waffles in the freezer located in the home's kitchen that were opened and
unsealed.
 

Plan of Correction Accept (  - 06/30/2026)
The opened package of waffles was immediately discarded. Kitchen staff were retrained on proper food storage
requirements, including the requirement that opened food items be maintained in sealed or closed containers.
Kitchen staff along with Owner, , completed an inspection of all food storage areas to ensure
compliance with food age requirements. Weekly kitchen inspections have been implemented to monitor food storage
practices and ensure continued compliance. Food storage requirements will be reviewed during orientation and
annual training for all staff responsible for food handling.

Licensee's Proposed Overall Completion Date: 06/19/2026

Implemented (  - 07/08/2026)

105g - Lint Removal and Duct Cleaning

4. Requirements
2600.
105.g. To reduce the risks of fire hazards, lint shall be removed from the lint trap and drum of clothes dryers after

each use. Lint shall be cleaned from the vent duct and internal and external ductwork of clothes dryers
according to the manufacturer’s instructions.

Description of Violation
On 6/3/26 at approximately 9:45 a.m., there was an article of clothing located next to the dryer's heat source.
 

Plan of Correction Accept (  - 06/30/2026)
The article of clothing was immediately removed from the area surrounding the dryer. Staff was retrained regarding
fire safety requirements, including maintaining a clear area around dryers and other heat-producing equipment. The
laundry room was inspected by Owner, , to ensure no materials were stored near the dryer or other
heat sources. A laundry room safety checklist has been implemented requiring staff to inspect the area around the
dryer at the conclusion of each laundry shift.

Licensee's Proposed Overall Completion Date: 06/19/2026

Implemented (  - 07/08/2026)
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