Towa Department of Inspections and Appeals
Assisted Living Program
Final Recertification Monitoring Evaluation Report

Wendy Nelson, Administrator
Prairie View Inn

610 N. Eastern St.

Sanborn, Iowa 51248

Date of Monitoring Visit:
February 11,2008

Monitor(s):
Michael Streepy RN

Definitions:

The following definitions are relevant:

Regulatory Insufficiency - A violation of a statutory or rule provision within the Jowa Code or
Jowa Administrative Code (IAC) governing assisted living programs. A regulatory insufficiency
requires a plan of correction to be presented to, and approved by, the Department of Inspections
and Appeals (DIA). ‘

Plan of Correction - A written response to one or more regulatory insufficiencies that are rule
violations [321 IAC 25.8(3)]. The plan should identify how, and by a specific date, an
insufficiency will be corrected. The plan is due to DIA within ten (10) working days of the
program’s receipt of a Recertification Monitoring Evaluation Report. Depending on the
circumstances, DIA may revisit the assisted living program to confirm progress in fulfilling a
plan’s corrective measures.

Dementia-specific assisted living program - An assisted living program certified under this
chapter that either serves five or more tenants with dementia or cognitive disorder staged
between 4 and 7 on the Global Deterioration Scale or holds itself out as providing specialized
care for persons with cognitive disorder or dementia, such as Alzheimer’s disease, in a dedicated

Overyiew:

An on-site monitoring evaluation was conducted at Prairie View Inn on February 11, 2008. In
preparing this report, the following information was considered:







Current Program Census:

General Population Program (GPP) * - A program that is not a Dementia Specific. program,
but may have tenants with cognitive disorder. ,

Current number of tenants without cognitive disorder: | 5

Current number of tenants with cognitive disorder: 0
Total Population: 5

Dementia Specific i Program (DSP) —Not applicable.

*These are the census numbers represented by the program to be applicable at the time
of the on-site.

Tenant/Family Satisfaction Results — A community meeting was held with 4 tenants. Tenants
stated the program is wonderful. Staff are very good and go out of their way to help. Tenants
stated the food is good with choices offered and plenty to eat. Tenants stated activities are good
with more and more offered all the time. Tenants feel safe in the program and believe fire drills
are held. Tenants stated they are receiving the services they signed up for in their occupancy
agreements and are aware of limits to eligibility. Tenants make their own decisions and do as
they please. Staff respond appropriately to any iliness with physicians notified. Tenants stated
general satisfaction with the program and would recommend it to friends and family,

Program History — There were no substantiated complaints this certification petiod.

On-Site Monitoring Evaluation — The monitor(s) made the observations detailed in the
following areas. .







A. Food Service — Program shall provide or coordinate with other.community providers to
provide hot or other appropriate meal(s) at least once a day or make arrangements for the
availability of meals. Menus shall be appropriately planned. If applicable, therapeutic diets shall
meet all requirements. Food preparation personnel shall meet all requirements. [321 IAC 25.32])

Monitoring Observation: Review of personnel files for Staff #1, an LPN, with a hire date
of 06-01-07, reveals no documentation of food safety and sanitation training.

Review of personnel files for Staff #2, a CNA, with a hire date of 10-12-07, reveals no
documentation of food safety and sanitation training. Review of personnel files for Staff
#3, a CNA, with a hire date of 08-09-07, reveals no documentation of food safety and
sanitation training. Review of personnel files for Staff #4, a CNA, with a hire date of 12-
19-07, reveals no documentation of food safety and sanitation training. Review of
personnel files for Staff #5, a CNA, with a hire date of 11-21-07, reveals no
documentation of food safety and sanitation training. ‘

Interview with the program Administrator reveals that none of the nursing staff who
serve meals have documentation of food safety and sanitation training.

» Regulatory Insufficiency: The program did not consistently ensure personnel who are
employed or contracted with the program and are responsible for preparing and or
serving food, or both preparing and serving food, shall have an orientation on
sanitation and safe food handling prior to handling food and shall have an annual in-
service training on food protection. (25.32(5))

Dated this 27" day of February, 2008.



N b“‘
. . i .
¢ © i
.
v Y B 5




A. Food Service — Program shall provide or coordinate with other community providers to
provide hot or other appropriate eal(s) at least once a day or make arrangements for the
availability of meals, Menus shall be appropriately planned. If applicable, therapeutic diets shall
meet all requirements. Food preparation personnel shall meet all requirements. [321 JAC 25.32]

Monitoring Observation: Review of personnel files for Staff #1, an LPN, with a hire date
of 06-01-07, reveals no documentation of food safety and sanitation training.
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#3, a CNA, with a hire date of 08-09-07, reveals no documentation of food safety and
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' 19-07, reveals no documentation of food safety and sanitation training, Review of
1 files for Staff #5, a CNA, with a hire date of 11-21-07, reveals no
documentation of food safety and sanitation training. :

Interview with the program Administrator reveals that none of the nursing staff who
serve meals have documentation of food safety and sanitation training.

o Regulatory Insufficiency: The program did not congistently ensure personnel who are
employed or contracted with the program and are responsible for preparing aud or
serving food, or both preparing and serving food, shall have an orientation on
sanitation and safe food handling prior to handling food and shall have an annual in-
service training on food protection. (25.32(5))
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PLAN OF CORRECTIONS

Prairie Vie\‘av Inn will consistently ensure its personnel who are responsible for preparing
anq or serving food or both preparing and serving food, shall have an orientation on
sanitation and safe food handling prior to handling food and shall have an annual
in-service training on food protection. o

This will be met by incorporating the following practices:

o At orientation by using the attached sheet to educate new hires. This will.
be the responsibility of the facilities human resource manager.

o The facility will hold at a minimum one in-service a year on the proper
food handling and food protection. The first one is scheduled to occur on
March 13, 2008. The education will be introduced by the dietary
supervisor whom currently is certified by the American Dietetic
Association, copy of which is attached.

Dated this 11® day of March, 2008







