






103e  Left Overs

1. 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 a container of fruit salad, and a cooked piece of fish in a plastic container that were unlabeled and undated,
in the refrigerator on the 4th floor.

Plan of Correction Accept - 07/28/2026)
In response to the violation on by the Pennsylvania Bureau of Human Service Licensing, immediate
action was taken on 07/08/2026 by the Assistant Director of Dining Services to discard all fruit salad and cooked fish
that were stored in plastic containers without the required labels and dates.

To reinforce and maintain compliant food storage practices, the Assistant Director of Dining Services will provide
education to dining staff on the proper procedures for labeling, dating, wrapping, and storing leftover food. Training
will begin on 07/20/2026 and be completed by 07/27/2026.

Effective 07/20/2026, Dining Supervisors will complete meal closing checklists for the 3rd and 4th floor kitchens. The
checklists will verify that all food items are properly labeled, dated, wrapped, and sealed at the end of each meal
service. Dining Supervisors will complete these audits daily from 07/20/2026 through 08/17/2026 to ensure ongoing
compliance.

Any deficiencies identified during these audits will be corrected immediately. All findings and corrective actions will
be documented and reviewed by the Assistant Director of Dining Services to ensure sustained compliance and
support continuous quality improvement.

Licensee's Proposed Overall Completion Date: 08/21/2026

Implemented - 08/25/2026)

103g  Storing Food

2. Requirements
2600.
103.g. Food shall be stored in closed or sealed containers.
Description of Violation
The ice cream in the 3rd and 4th floor satellite kitchen freezer was opened and unsealed.

Plan of Correction Accept - 07/28/2026)
In response to the violation on  by the Pennsylvania Bureau of Human Service Licensing, immediate
action was taken on 07/08/2026. The Assistant Director of Dining Services discarded all opened and unsealed ice
cream in the 3rd and 4th floor freezer.
 
On 07/09/2026, the Director of Dining Services ordered plastic, washable lids for the 3-gallon ice cream containers
from the ice cream vendor to ensure all opened ice cream is stored in closed, sealed containers in accordance with
Regulation 2600.103g, Food shall be stored on closed or sealed containers.
 
The new ice cream lids were received on 07/23/2026 and were immediately placed into use by the dining staff.
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Effective 07/23/2026, Dining Supervisors will complete daily ice cream storage audits to verify that all opened ice
cream containers are properly covered with the approved lids and stored in sealed containers. These audits will be
conducted daily through 08/21/2026 to ensure ongoing compliance.
 

Any deficiencies identified during the audits will be corrected immediately. Audit findings and corrective actions will
be documented and reviewed by the Assistant Director of Dining Services to verify compliance and support
continuous quality improvement.

Licensee's Proposed Overall Completion Date: 08/21/2026

Implemented - 08/25/2026)

103i - Outdated Food

3. Requirements
2600.
103.i. Outdated or spoiled food or dented cans may not be used.
Description of Violation
There were six unlabeled, undated fruit cups and fifteen ice cream cups in the refrigerator and freezer on the 3rd floor.

Repeated Violation  , et al

Plan of Correction Accept (  - 07/28/2026)
In response to the violation identified by the Pennsylvania Bureau of Human Services Licensing on ,
immediate corrective action was taken on 07/08/2026. The Assistant Director of Dining Services discarded all
unlabeled fruit cups and ice cream cups located in the 3rd floor refrigerator and freezer.

To reinforce and maintain compliant food storage practices, the Assistant Director of Dining Services will educate all
dining staff on the proper procedures for labeling and dating food, as well as the facility's food safety policies.
Training will begin on 07/23/2026 and be completed by 07/27/2026.

Effective 07/20/2026, Dining Supervisors will conduct daily inspections to verify that all food items are properly
labeled, dated, and stored in accordance with facility policy and DHS Regulation 2600.103.1,  Outdated or spoiled
food or dented cans may not be used. These inspections will be completed daily from 07/20/2026 through
08/17/2026 to ensure ongoing compliance.
 
Any deficiencies identified during these inspections will be corrected immediately. All findings and corrective actions
will be documented and reviewed by the Assistant Director of Dining Services to verify compliance and support
continuous quality improvement.

Licensee's Proposed Overall Completion Date: 08/17/2026

Implemented - 08/25/2026)
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