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The following deficiencies relate to the hcilify's
annual health survey. (See Code of Federal
Regulations (42 CFR) Part 483 Su@.t B-C)
483.60(iX1){3) FOOD PROCURE,
STORSPREPARSSERVE - SANITARY

F 371 Plecise ire
r$krcttrlrcrt(ixl) - Procure rood from sources appro\€d or

considered satistactory by bderal, state or loc€l
authoities.

(i) This may indude food items ontain€d direcdy
ftom local producers, subject to applicable State
and loc€l laws or egulations.

(ii) This provision does not prohitit or pravenl
facilitres trom using produce grown in tacility
gardens, subject to compliance with applicable
safe growing and food-handling praclices.

(iii) This provision does not preclude residents
from consuming foods not procured by lhe facility

(i)(2) - Slore, prepate, distribute and serve bod in
accqdance with probssional siandards for food
seMce sabty.

(iX3) Have a policy regarding use and storage of
foods brought to residents by tamily and other
visitors to ensure saig and sanita.y storage,
handlirE, and consumptron
This REOUIREMENT is not met as eyidenced
by:
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Based on observation and staff i.lerviE /, the
tacility failed to maintained a quabmary solution
at the appropriats lavol to ensure kitchen
equipment was propedy sanitized. The tacility
census was 54 residents.
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Findings include:

1. During observation on1n417 al'lO:59a.m.,
StaffA, Dietary Aide used a cloth ftom a plastic
bucket in the kitden to sanitize a plastic rolling
cart used to traosport dishes and olher items
throughout the dinir€ room. At tlE time itle
Dieiary Manager lErified the budGt contained
quatemary sanitizer. The su^€yor €sked the
Dietary Manager to check the sanitzing soluton
level. The Dielary Manager dipped a slrip in the
solution for ten seconds and the strip dk, not
change color. The Dietary Manager stated the
solution was no good aM it needed to be
changed. The Dietary Manager made fIesh
solr.,tion and it measured 300 parts per million.

On 1126/17 at 7:00 a.m., the Dbtary Manag€r
stated lhere was no record of staff chscking the
quatemary solution or ever doclrllenting resulls
and tlpy were in the process of developirE a
policy.
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PLAN AND/OR EXECUTION OF THIS PLAN OR CORRECTION DOES NOT
CONSTITUTE ADMISSION OR AFREEMENT BY THIS PROVIDER OF THE TRUTH OF
DEFIECIENCES. THE PLAN OF CORRECTION IS PREPARED AND/OR EXECUTED
SOLEY BECAUSE IT IS REQUIRED BY THE PROVISIONS OF FEDERAL AND/OR
STATE LAW.
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The Food Service Supervisor provided education to all staff ot ll24/17 in regards to ensuritrg lhe
appropriate amount ofquatemary solution at the appropriste level to ensure kitchen equipment is
properly sanitized. The Food Service Supewisor will continue to monitor the quatemary
solution on an ongoing basis.

Please accept this written plao of correction as our allegation ofcompliance.


