








2. 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
There was an unlabeled, undated bread rolls, tortillas, and hash brown cubes in walk-in freezer.

Plan of Correction Accept (  - 08/07/2026)
7/8/2026

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
“There was an unlabeled, undated bread rolls, tortillas, and hash brown cubes in the walk-in freezer.” 

Immediate Corrective Actions: Upon learning about this violation when rounding the community with the inspectors
on 7/8/26, the homes Executive Director had the Dining Services Director remove the items from the walk-in freezer
and dispose of them. 

Additional Corrective Actions: The homes prior Dining Services Director’s last day with the community was
, the homes Executive Director met with the homes new Dining Services Director and

training from the RCG was provided. Additionally, on 7/30/26, the homes Executive Director conducted training with
staff at the homes monthly staff meeting, again utilizing the RCG. All staff were educated that any leftover food that
goes into any of the homes freezers or refrigerators must be labeled and dated. 

Ongoing Quality Assurance Actions: The homes Dining Services Director and/or Executive Director will visually
inspect this weekly for compliance. A documentation of those weekly checks was started on 8/3/26. The homes
Dining Services Director will continue to ensure that this is reviewed with all new employees that the home employs
during general orientation. This will be reviewed during each of the homes’ ongoing quarterly quality assurance
meetings to ensure continued compliance with the next meeting being held in October 2026. 

Licensee's Proposed Overall Completion Date: 08/18/2026

Implemented (  - 08/12/2026)

103g - Storing Food

3. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
Description of Violation
The bread rolls and empanada in the walk-in freezer were opened and unsealed.

Plan of Correction Accept (  - 08/07/2026)
7/8/2026

2600. 103.g. Food shall be stored in closed or sealed containers. 

Description of Violation
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“The bread rolls and empanada in the walk-in freezer were opened and unsealed.” 

Immediate Corrective Actions: Upon learning about this violation when rounding the community with the inspectors
on 7/8/26, the homes Executive Director had the Dining Services Director remove the items from the walk-in freezer
and dispose of them. 

Additional Corrective Actions: The homes prior Dining Services Director’s last day with the community was
On 7/29/2026, the homes Executive Director met with the homes new Dining Services Director and

training from the RCG was provided. Additionally, on 7/30/26, the homes Executive Director conducted training with
staff at the homes monthly staff meeting, again utilizing the RCG. All staff were educated that all food that goes into
any of the homes freezers or refrigerators must be covered in a sealed container. 

Ongoing Quality Assurance Actions: The homes Dining Services Director and/or Executive Director will visually
inspect this weekly for compliance. A documentation of those weekly checks was started on 8/3/26. The homes
Dining Services Director will continue to ensure that this is reviewed with all new employees that the home employs
during general orientation. This will be reviewed during each of the homes’ ongoing quarterly quality assurance
meetings to ensure continued compliance with the next meeting being held in October 2026. 

Licensee's Proposed Overall Completion Date: 08/18/2026

Implemented (  - 08/12/2026)
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