








At approximately 10:05 a.m. in the kitchen’s walk in freezer there was a half full bag of frozen ravioli and a half full
bag of frozen spring rolls that were not labeled and dated. 

Plan of Correction Accept - 07/17/2026)
All undated food items were disposed of in the presence of the surveyor at the time of the survey. 
The Dining Service Director or designee will complete twice bi weekly audits of all food storage spaces to ensure all
items are appropriately stored and dated. Dining Service Director or designee will train all newly hired culinary staff,
upon hire, annually and as needed regarding safe food storage practices. 
The Executive Director/designee will conduct random rounds, weekly for 3 months, of kitchen space and Harmony
Square kitchen space to ensure compliance. Any deficiencies will be corrected immediately, and findings will be
documented and reviewed internally for continuous improvement purposes. Completion date by 7/25/26

Licensee's Proposed Overall Completion Date: 09/02/2026

Implemented  08/27/2026)

103g - Storing Food

3. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
Description of Violation
At approximately 10:00 a.m. in the dry goods area of the kitchen there was an opened 1 gallon Ziplock bag containing
what appeared to be lentils. 

Repeat violation:  et. al

Plan of Correction Accept  07/17/2026)
All undated food items were disposed of in the presence of the surveyor at the time of the survey. 
The Dining Service Director or designee will complete bi weekly audits of all food storage spaces to ensure all items
are appropriately stored and dated. Dining Service Director or designee will train all newly hired culinary staff, upon
hire, annually and as needed regarding safe food storage practices. 
The Executive Director/designee will conduct random rounds, weekly for 3 months, of kitchen space and Harmony
Square kitchen space to ensure compliance. Any deficiencies will be corrected immediately, and findings will be
documented and reviewed internally for continuous improvement purposes. Completion date by 7/25/26

Licensee's Proposed Overall Completion Date: 09/02/2026

Implemented  08/27/2026)

HARMONY AT STATE COLLEGE 22803

103e  Left Overs (continued)

06/03/2026 5 of 5




