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Ensure food and drink is palatable, attractive, and at a safe and appetizing temperature.

 Based on observation, interview and record review, the facility failed to follow the policy and procedure for providing
 meals at appropriate temperatures in a universe of 85 residents. This failure resulted in food that tastes unsatisfactory
 in temperature and has potential for residents to not eat nutrients needed to maintain weight. Findings: During an
 interview on May 20, 2020, at 11:51 AM, with Resident 1, Resident 1 stated the food is usually cold. During an interview on May 20,
2020, at 12:54 PM, with Resident 3, Resident 3 stated that food is cold sometimes. During an interview on May 20,
 2020, at 1:18 PM, with Certified Nursing Assistant (CNA1), CNA1 stated she hears residents complain food is too cold.
 During a concurrent observation and interview on May 20, 2020, at 1:46 PM, with Consultant Dietary Supervisor (CDS), 200
 hall (last hall served meals), the temperature of the last meal (test tray) was 108.6 to 112.2 degrees Fahrenheit. The test tray tasted
warm but not hot. The CDS states that the temperature is not hot enough after tasting the food. CDS states that the temperature would
upset her if she was a resident. Also, the CDS states that the hot food should be above 120 degrees
 based on title 22 which has higher standards than federal regulations. During a review of the facilities policy and
 procedure titled, To Provide meals at appropriate temperatures, January 1, 2018, indicated, .3. Hot food items shall be
 held at 140 degrees F or above and served at not less than 120 degrees F at bedside or in dining room to ensure serving
 temperatures are palatable.
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