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Services
2.4.23 (C) Dietetic Services

€. The food service in each residence shall
comply with the appropriate requirements of R.L.
Gen. Laws Chapters 21-27 and 21-31, Part
§0-10-1 of this Title, Rhode Island Food Code,
and such other applicable statutory or reguiatory
provisions.

This Reguirement s not met as evidenced by
Based on surveyor observation, record raview,
and staff interview, the residence failed to comply
with the appropriate requirements of the R.|
General Laws Chapters 21-27 and 21-31, Rhode
Istand Food Code (Part 50-10-1) relative o the
main kitchen,

Findings are as follows:

The Rhode Island Depariment of Health, Center
for Faclliies Regulation, received a community
reported complaint on 5/26/2026 alleging that a
grease fire in the main kitchen of the residence
was contained to the gas siove. Additlonally, the
report alleged that the fire was caused by a
significant grease build up and lack of
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Initial Commen g% e @%W@@ﬁ
A complaint investigation, ACTS references SEB § Vi
numbers 103758, 103422, 103530, and 1029804, SEP T i
was conducted at this residence from 5/27/2026
through 8/25/2026 to determine compliance with e
state laws and regulations. The length of the Facililies Regulation
survey was due to a need io wait for a report of
findings relative to incident #103530. A deficlency
was identified related to complaint #103758.
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-Grease accumulation along the corners of the ‘to Food Code. Audits are
stove and the stove door frames @ .completed monthly to monitor.
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maintenance of the stove. The fire alarm was
activated but the suppression system was not,
1. Record review of the 2022 Food Code S _
published by the U,S Food and Drug 560 ' el
Administration, Section 4-601 (C) states in part, ' 5/28/2026,
H__Nonfood contact surfaces of equipment shall 1. The stove has been deep cleaned
be ?cept free of an accumui?tLOﬂ of dust, food and grease accumulation has been
residue, and other debris... . . i
removed. Since the incidenton
During a surveyor observation on 5/27/2026 at 5/27, cleaning schedules have ’f
approximately 11:30 AM of the main kitchen, the “been initiated and followed to ]
following was revealed: , /
9 ensure kitchen areas are kept f
i
b

-Grease and grime accumulation along the
cormers of the food warmer
-(raase accumulation in the screens above the

stove \g Cleaning the screens above the
-Grease accumulation along the cotners of the VN :Stove has been added to the
convection oven cleaning schedules.

Record review of the cleaning schedule dated
5/25/2026 failed to identify the screens above the

stove as a piece of equipment requiring cieaning. The stove has been replaced as of 7/7/2026 {

July.7, 2026.

Record review of a vendor's service report dated in addition. we have ordere
5/27/2026 revealed that the stove unit needs COmVBCtior danew
repair and or replacement. ciion oven.

2. Record review of the 2022 Food Code
published by the U.S. Food and Drug
Administration, Section 3-302.12 states in
part,"...except for containers holding food that can
be readily and unmistakably recognized...shall be
identified with the common name of the food..."

During a surveyor ohservation on 5/27/2026 at
approximately 11:30 AM of the deli refrigerator
Faclities Regulation
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unit, the following was revealed:

-A white meat salad without a label

-Siiced Meat without a label

3. Record review of the 2022 Food Code

published by the U.S Food and Drug

Administration, Section 3-501.17 (D) (2) states in

part, "...marking the date or day of preparation,

with a procedure to discard the food oh or before
the last date or day by which the food must be
consumed..."

During a surveyor observation on 5/27/2026 at
approximately 11:30 AM, of the deli refrigerator
unit the following was revealed:

-A white meat salad without a date of preparation
or discard date

4, Record review of the 2022 Food Code
published by the U.S, Food and Drug
Administration, Section 3-501.1(B) (1) states in
nart, "...the day the original container is opened in
the food establishment shail be counted as Day
1...(2) the day or date marked by the food
establishment may not exceed a manufacturer's
use by date,.."

During a surveyor observation on 5/27/2026 at
approximately 11:30 AM of the deli unit
refrigerator, the following was revealed:

-Slices of ready-to-eat protein meat without a
date when opened

5. Record review of the 2022 Food Code
published by the U.S Food and Drug
Administration, Section 5-501.113 states in part,
*,..receptables and waste handling units for

2,3,4. A proper food labeling
program has been initiated and
labeling kits have been setin
place in the kitchen to ensure
&W food is properly dated and

U& labeled in refrigerators.

6/30/26
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refuse shall be kept covered...(1) contain food
residue and are not in continuous use...”

During a surveyor observation on 5/27/2026 at
approximately 11:30 AM, 2 trash receptables
located in the main kitchen, were uncovered
when not in use.

During a surveyor interview on 5/27/2026 at 11:45
AM with the Director of Dining Services, he
acknowledged that the equipment needed
cleaning, the food items in the deli refrigerator
were not labeled and dated, and that the trash

e\

5. Staff has been in-serviced onl

Ensuring all un-used refuse E
Containers are covered when %
not in use. 2

Staff has been in-serviced on
proper food dating and labeling,
Cleaning schedules have g
Been updated and assigned, ( \
{eadership now conducts 9/11/2026

Regular audits to ensure
receptables were not covered. Dining practices re main
Compliant.
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