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PURPOSE
To provide the licensor with an overview of the assisted living facility (ALF) food service operation to include risk-based inspection criteria which consists of: staff knowledge of Food Borne Illnesses (FBI), how food is prepared, handled, stored ; how equipment and food contact surfaces/utensils are sanitized; and an overview of dining services and meal planning to meet residents’ dietary needs.
SCOPE
Food Services
OPERATIONAL REQUIREMENTS
Chapter 246-215 WAC Food Code provides the safety standards for food served or sold to the public in Washington State. Washington adopted the 2009 FDA Food Code, with some modifications.
The Food Code serves as the basis for food service inspections providing rules that are more consistent with the national food safety standards incorporating the latest knowledge of food science and technology.
General observations and data collection regarding food services occurs throughout the full Inspection and are focused on the resident.
Dining observation is a part of the food service task and will be conducted at one or more meals.
FORMS AND ATTACHMENTS
1. Attachment D (Resident Characteristic Roster/Sample Selection) (DSHS 10-362) 
2. Attachment N (Contract Requirements) (DSHS 10-372)
3. Attachment O (Environmental Observations for Contract Requirements) (DSHS 10-373)
4. Attachment P (Food Service Observations) (DSHS 10-486)
PROCEDURES
The Licensor will:
A. Use the tour as the first opportunity to observe the food service environment and general food service practices including proper food handling skills and hand washing.
B. In a Continuing Care Residential Center (CCRC), a full inspection is not required if the Nursing Home surveyor has completed the inspection of the primary kitchen. Observe the kitchen areas that serve the ALF’s.
C. [bookmark: _GoBack]Review the Resident Characteristic Roster/Sample Selection (Attachment D), identify and include any residents with special dietary needs and/or significant weight loss or gain in the sample selection.
D. For EARC – Specialized Dementia Care Contract, observe for and identify residents requiring assistance with eating and the level of assistance required (routine or total).
E. For all residents in the sample where concerns led you to look at them closer: 
1. Interview and observe the residents regarding meals/food services, individual nutritional needs, preferences, and reasonable accommodations including, but not limited to, modified or therapeutic diets or feeding tubes. 
2. Review resident records for prescribed or non-prescribed nutrient supplements and/or modified or therapeutic diets.
F. Conduct informal interviews/conversations and observations regarding food services with residents in the sample. Conduct record reviews specific to food services for these residents only if an issue has been identified. 
G. Document on staff record the food handler cards and review for sample staff. If a resident is routinely or regularly involved in the preparation of food to be served to other residents, or as part of an employment-training program, request a food handler card.
H. Conduct formal observation of food services for high risk factors, to ensure a risk-based inspection is conducted and proper control measures are in place.  Use the approved (Attachment P Food Inspection Form) in accordance with WAC 246-215-08430; and wear a hair restraint throughout the kitchen inspection in accordance with WAC 246-215-02410.
I. Observe food safety to include: personal hygiene employee health, temperature control and potential cross contamination during food preparation and service.
J. Conduct further observations and review if potential or actual outcomes and deficiencies regarding food services have been identified. Consider requesting a food sample to evaluate temperature or palatability if concerns have been identified.
Information and Assistance
A. Identify the RCS team member responsible for conducting the food service task at the pre-inspection preparation team meeting. 
1. The team leader or the licensor responsible for the food service task will make introductions to food service staff, conduct informal interview, establish which staff is the contact, and briefly explain the food service task.
2. Other members of the team will share general observations with the licensor responsible for conducting the food service task.
B. Food services will include the consideration, through the sample residents or resident group meeting information ,of individual resident needs such as: 
1. Preferences;
2. Alternate choices;
3. A system for residents to express their comments on food services; 
4. Prescribed diets;
5. Prescribed nutrient supplements and concentrates; 
6. A variety of daily food choices: 
7. Temperature of food; and
8. Assistance with eating, if needed.
C. Interviews with residents, licensee/administrator or designee, caregiver staff, collateral contacts food service staff are important sources of information regarding food services. 
D. Observation of a meal may require an adjustment in the Inspection to allow time for the observation. For example: 
1. If a meal is occurring at time of entrance and/or tour, RCS staff will conduct general observations if more opportunities will occur during the inspection to observe dining. 
2. If no other meal observations will occur or many residents will be out of the ALF during other meals, the team leader will inform the licensee/administrator or designee that the entrance conference and/or tour will be postponed to conduct a meal observation at that time. 
E. Dining Observation: 
1. Conduct meal observation while sitting if possible to avoid standing over the residents.  Documentation of observations should be minimized during the observation.
2. Observe dining area for adequate seating capacity (50% or more residents per meal setting). 
3. Observe for timeliness of meal service. 
4. Observe for sufficient time and staff is provided to meet resident needs. Observe meal for attractively served meals that are nourishing and palatable 
5. Observe sample residents if needing eating assistance as per resident needs. 
6. Identify sample residents that are currently receiving meals in their room, noting the reason, and if the meals are  assisted per care needs 
7. There is no need to routinely check the temperature of food.  However, if a resident complains about food temperature or if you see prepared food sitting for long enough to impact the appropriate temperature of the food being served, check the temperature just before it is served to residents. 
IV. AUTHORITY
1. RCW 18.20.110
1. Chapter 246-215 WAC: FOOD SERVICE
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