,,‘ -

This plan of cotrection submitted by
Compilaint number: CA00676266 . the facility in with the

] pertinent terms and provisions of 42
Highest Severty and Scope: L CFR Section 488 and/use relted state
’ lations and is intended to serve as |
Representing the Deperiment of Public Health: fegu asions and is intended ¢
Heaith Facitities Evaty urses ID: 37393 a credible allegation of our intent to
38528 sior N ! and correct the practices identified as

deficient. The plan of cotrection

mmp':wmmmmw&om should not be construed or interpreted
complal reprosent as an admission that the deficiencies
the findings of a hnpecﬂcno_fﬂ:owny. alleged did, in fact, exist rather, the
deficiencies Issuad for Complaint facility is filing this document in order)
moomse wore for to comply with its obligations as a
On 201 630 provider participating in the
at8:30 p.m., the , Medicare/Medicaid 5).
Lo et gty
mw&“mﬂm On 2/14/2020 following the inspectios]
soriousnses of e factly’s famcr L) o of the kitchen by the LA County
residents heaith and safety and the potential of Department of Public Health
the faclity's fallures to affect afl residents. On Environmental Specialist (EHS) the
2/17/2020 a2 3 p.m., the ) was fifted, after the following immediate corrective act;
tsam verified the faciiity's Plan of Action (POA) were taken;
was implementod through cbservation, interview,
58uL| GPR(S) 408 o rw/Prepare/Gervo-Senitary to discerd all opened and uneaten fﬁa
) items immediately if not properly
.80(1) Food labeled. ) ‘
%:3 m?hvmqulmm

- : ocacrecting s determined thet
dexy%wulmuwbm Fumtuh':nn.mm b Nden::nm“w
daye e dste these documents continued

are made avelizbie to the fsollty, U dsficlencies are olted, wn MﬂWbmb

FORM CA43-20067(02-69) Peavious Verstons Obeclste Everst [0: GHOWNY Faclity (D: CA#10000378 vmmmw 10f2¢



water storage area has been cleaned
and area sanitized. The two pest
control bait boxes under shelves have

02) MULTIPLE CONSTRUGTION ; 0t3) DATE SURVEY
A BULDNG ‘ .
8. WING | ] o
STREET ADDRESS, CITY, STATE, ZiP CODE
15418 8 VERMONT AVE
GARDENA, CA 80247
) ~_PROVDERS PLAN OF )
1) c%mmmm o o
F 812 Continuad From page 1 F812
§483.60(11) - Procure food from sources . \
of conskdered satisfaciory by federal b) Mice droppings o on the p|zg;m
state or local guthorities, ud ' floor under shelving of he automatic 3'
(omsmmmmmmm ware wash and ware wash trays has
from local producers, subject to appilcaie State been cleaned and arca sanitized. -
and ocal laws or regulations. '
mm%:m ¢) The wood shelving used under  |pjiofas o
sefe and moisture associates rotted wood
(E) This provision does not prectude residents damage has been removes and the
from foods not procured by the tacity. cleaned and sanitized. ﬂm‘w
K2) - Store, prepare, distibute and d) Mice droppings on the floor of the {3|ic{2200
Stancarss for o cce Wih profossional dry food stomge are b e [
This REQUIREMENT is not mst as evidenced dry rice container has been cleaned
by: and the area sanitized,
Based on observation, record review and
whgwwuma?m tarys ¢) Mice droppings observed on the | |7999
mmm I.anumlilll ensure floor of the residents emergency food/ ‘

cause of bactertal ) and mice been removed and the area cleaned
(MM)M«MMNM and sanitized.
storage Which may result in serious ,
mmmm f) Mice droppings behind the area of || oo
wmm mm)wmﬁw eookslinethatwasnotamhedtotlu
posential for the 83 residents to food wall has been cleaned and the area
infection from ingesting ive food sanitized.
memmm
from disesss transmission that can
wwmmmmm
On 2/14/2020 at 6:30 p.m., an |
@a in which the faciiiy's
mmmmm Gvent (D GHOWYS Faollty ID: CAS13000270 IMMW 20124



)

F 812| Continued From pags 2

14, 2020.

using approved insecticide

from approved restgurants

the area sanittzed,

1.mom»mmmmma
service as of February 14, 2020 at 3 PM.

2. All opsned and unused food ems in the
MMMMNFM

3. The pest control company came to the
on February 14, 2020 and madw
troatment of the entire Kiicher,

4.-Annmummmmm

s.rummmmmmm
mmdmmm;om

ammmmwumw«
uummmmmudmwm

and storege
CMW

nothing was used

]
8 Accumulation ufL duslt and old food [z]iop000

debris on counter behing the juice
dispenser has been ed.

debris on the shclfupdel: the steam
table for residents tray line has been
cleaned. : s

4
H

i) General debris ! ulation
food, dirt and yachiresidue
around the electric outlets, shelves
flooring has been cleansed and the
area sanitized,

miscellaneous debris around the
located on the floor of the cleaning
closet has been removed. Facility is

* currently accepting bids to install a
mop sink. E

h) Accumulation of dust and old food*;lwpo)o

whore

k) Dirt accumulation with B{1oor0

FORSA CMB-258773200) Pravious Versions Obgclete

Event (D:GHOWYY

Faoiity (0: CAStO00N278 ! i continuaticn sheet Page 3 of 24




KELAI SOUTH BAY HEALTHCARE CENTER
D SUNMARY STATEMENT OF OEFICIENGIES

%: mwumwm

F 812 Commedl‘mma F812
Y.WMMMNMMWW
machanical ware wash machine was discarded
wmomaammcommonmm
at 11 AM, !

were taken: |
O.Tmmdmmamhmw o a) 'I‘he‘t.mse_a(ed h{ckboardof 2|as)o
S e o bl o, s dihvasie s bon |
3-compartmant sink, an the floor in the !.‘mlmdandﬂw lmhed‘“ﬂ“"*

food and water storage room were The moist floor mat with food
and ware completed on 2/16/2020 at 11 AM. grimeandoockroacl}m!iduebasbeen
: removed and the area cleaned and

sanclo I i

&mmwmm&mm ;(f
two-door upright coc!sr was removed .

b) Crusted gooey syrup and grime '—1 070
completed on 2/16/2020 at 19 AM. 7 the bew disg has
10.M!uodmmHmonE\omkhmmm been cleaned. ;
in dry storege room were cleaned. ;

) Livecockroach foun i the diry alosboo

sink perimeter walking aroun
beiin e daperro o Jsiuta on courter dishwasher has beendiscarded, the
Aocumulated old food debets on shelve undsr the | area cleaned and sanitized.
shelving undsr the mechanical ware wagh d) The fruit flies (8) perched on a 9\
mmmmmmm container containing mechanical ware

g mec ,

216/2020 at 11 AM. wash machine dish liquid were

discarded and the area cleaned and
12.mmmmmmon " ;
food prep table has been removed and cleaned. sanitized. P
Thohl::l( °r QMM%&& ;
cause appear murky) sanitizer buoket
stored inside of food prsp sink has besn
and completed on 2/16/2020 at 19 AM.
13.Tmmmmbpba)mmm

FORM Chi3-256709290) Previous Varsions Obschate Svert D:GHDWIL Facly 10 GAS10000278 ; UMMM 40124



14. The rear door to the kitchen has bean
WWMa&prMMW

Amammmmmm.
wmmmmmm
compeny provided

for food service safety. No
deficiencies were noTed during the
tour.

On /1712020, the Rgistered Dieticie P
provided a detail and comprehensive ,
training to dietary staff on cleaning
and disinfecting, edherence to a
cleaning schedule, adherence to
infection contro} pracltiees to prevent
€ross contamination, cleaning counter
tops and maintaining a cleaning log.

The Registered Dietician will conduct [2jpsfie
a weekly inspectionqm:emain
kitchen, dry food storage area, utensils|
andsupplystmugearfa,andthe

wawhouseandemmwyfoodsuppl
storage room to ensure that food is ,1
stored, prepared and distributed under

Cn 2/14/2020 a¢ 3 p.m., the kitchen sanitary conditions. Inspections will |
m«n;fm“ i mfw the begin the week of 3/9}2020 for 90
Y and bi-weckly thereafter until
m W hmm which sustained compliance is achieved,
and oonsuming food)
|
FORM CAi5-2607(23-08) Pravicus Vesalons Obsciete Event 10: GHDWHY Facty (D% CA910000278
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'I'MENT OF

iy J NS FUIR MET)

HEALTH AND HUMAN SERVICES
UCARE & MEDICAID

F 812

Continued From page 6

. Accumuiiation of dust and old food debris on
counter behind the juice dispenser.

h. Accumulation of dust and cid foed debvis on
:':Mumenmmmmwm

F812

Faci2iy 10: CAR10000278 -

U continuation sheet Page ? of 24




DEPARTMENT OF HEALTH AND HUMAN ces

ERVILES

FORMAPPROVED

0() MULTIPLE CONSTRUGTION

A BULDING

0L3) OATE Stmvey

STRGET ADOREBS, GITY, GTATE,
191158 VERMONT AVE i
GARDENA, CA 80247 |

. SUMMARY STAYEMENT OF DEFICIENCIES
o Lot T

F812

Centinued From page 7

On 2/14/2020 a1 3:21 p.m., during en Intarview [n
the presence of the DON, the ADM stated he
mwmmmmmwem
mummwmmm
immediataly.

On 2/14/2020 at 3:43 p.m., during an interview,
Oietary Staff Member 1 (DTS 1) stated he has
soen the coclzoaches in the kitchen for the past
month and was told to “throw out ail of the food.”
According to DTS 1, the Director of Food
mmmwmmmu
throw sway the food because of the "Rat
Poo-Poo.” DTS 1 stated the kiichen was cleansd
every day after the reskient's have lunch and
dinner and stated, “i's Ok, there are not that
mhmmmmam)r

On 2/14/2020 at 3:80 p.m., during an interview in
the presence of DTS 1, snother member of the
distary's staff, OTS 3, siated he was aiso told o
throw out the food from the kitchen because it
was contaminated. DTS 3, smiled
mwgwammummmpgu
wosk, not believe it was necassary
tefi the Director of Food Servicas (DF8) because
'dnm&ohmbo.'msmwwgw
&mmmmmmmma

F812

¥ continustion shest Page 8 of 24




DEPARTMENT OF HEALTH AND HUMAN
e % IEIHLA ICAID

YEDICA
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NAME OF PROVIDER OR GUPPUER : - ulm
16118 $ VERMONT AVE !
KEH-Al SOUTH BAY HEALTHCARE CENTER GARDENA, CA 50267 |
o SUMMARY STATEMENT OF DEFIGENGES D T PROVIDER'S PLAN
L] {EACH CEFIGIENTY MUSY 88 PRECEDED BY FULL PREFIX (EACH B2 | coutencw
CROSS-REFERENCED TO oATE
Tho REQULATORY GR LBC (DENTIFYING INFORUATION) ™o i 5 w

F 812 Continued From pags 9 F 812
least once a month to prevent fusther kitchen

On 2/16/2020 &t 1065 a.m., during a follow-up

cbservation of the facility's kitchen in the

umdmm%m m:“ﬁa).
s

the following was obsarved:

8. An unseaied loose backboard of the sutomatic
.NOWMMW
food, grims, and coclroach residus.

b. Crugted syrup and grime ground the

¢. Live cockroach found on the dirty sink .
pertmeter waking around by the dishwagher, i

d. Fruit fiss mmhmm
m&mmmm

A review of the Los Angeles County of Pubtic
Health Official tnspection report, dated 2/16/2020
and timed at 10:30 a.m., indicated

were observed below the mechenical ware wash !
MMMNOWIM i
FORM CMB-2557{02-46) Pravious Virsions Obeciele Evact (0: GROW11 Fackiy tD: CAB10000270 M oontinuation sheet Page 10 of 24
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FORM APPROVED
0C3) DATE SURVEY

F 812/ Continued From page 11 Fe12 i

Arevigw of the faci and procedure
m.'meam%mmm
faciilty maintains an ongoing control program
to ensure the building and grounds were kept free
dm.wm.mmmm

FORM CMS-2507(02-09) Provious Verslons Obaciate Everd (D:GROWY1 Faclily i CAS10000278 1 continuation sieet Pege 12 of 24




052 MULTIPLE CONSTRUCTION
A BULDWG

B. WING

18118 8 VERMONT AVE
GARDENA, CA 80247
) PROVIDEN'S PLAN m )
' !
F812 !
Areview of the facilty's poticy end - On 2/14/2020 following the inspecti
“Sanitization” revised 10/2003, indicated mef. of the kitchen by the LA County 07
food service srea will be maintained In a clsan Depastment of Public Health
g Wmﬁm “m;? Environmental Specialist (EHS) the
mﬁwﬂi '“m'm and ’ rodents, following immediaté corrective acti
cockroaches, flies and other insects. AN utensils, were taken;
counters, sheives and equipment shall be Sept '

a) Dietary Staff have been in-serv

froe from braaks, soams, to discard all opened and uneaten fi
mmw mu that may affect thels items immediately if not properly
F 025) Mairiains Eibcive Pest Control Program Fagg| labeled.
8):
88=L| CFR( 900%4) b) Mice droppings observed on the W
mmnxa)mmmmmwm floor under shelving of the automatic
program so that the faciily ls free of pests and warewashandwmwash'qayshas
This REQUIREMENT Is not met as evidenced been cleaned and area sanitized.
Z‘”d observation, interview, and recond ¢) The wood shelving used under ﬂ”b“"
m.amwwmcd::‘m automatic ware washer machine with
montitoring of the kitchan and moisture associated rotted wood
ommﬂ:nmm %mm&h Clonngs has beon removed and the
was us itized.
e p et oo ph cleaned and sanitized
dry food storage area behind a bulk
N dry rice container has been cleaned
This faiire resutiad In a cockroach (small insects and the area sanitized.
medmmnmn)mmm
{email rodents) Infestation of the kitchen and food
storage enviconment, which pleced 88 residents
FORM CA3-2567{02-09) Pravicus Versions Cbaciets Evant ID:GHOWN Facllly t0: CARt0000276 ~ * Hooninustion sheet Page 13 of 2¢



(X2} MULTIPLE CONSTRUCTION

¢) Mice droppings gbserved on the zbsbw
floor of the reside em:ergency food/
water storage area has been cleaned
and area sanitized. The fwo pest
control bait boxes ugider; shelves have
been removed and the mlu cleaned
and sanitized. i

f) Mice droppings irfnd the area of - ‘)m
cooks line that wasqeh attached to meﬁ”
wall has been ¢ and the area
sanitized. .

8 Accumulation of dust and old foodL-"r‘””
debris on counter behind the juice

dispenser has been cleaned.

h) Accumulation of dust and old fowp}as\ow
debris on the shelf under the stream
table for residents try line has been
cleaned.

i) General debris and accumulation :Jz]as‘]»%

food, dirt and cockroach residue
around the electric outlets, shelves
flooring has been cleansed and the
area sanitized.

Feclity D: CAS1000017S @ ocninustion sheet Pege 14 of 24
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Continued From page 14

6. Fecal spotting on the pipeiines under the
mechanical ware of the wash machine was

8. Live adult cockroach on wall at pipeline under
the ware wash machine would be discarded and
the area sanitized,

7. The dead cockroach on the fioor under the
mechanical ware wash machins was discarded

and the area saniiized. Complsted on 2/15/2020
aKMAM '

ammmmmmmm
storage room, on behind upright coolers,
on the floor behind cooks' fine, on fioor under the
3-compartment sink, on the foor in the
food and water
removed. 8reas wore cleanod/sanitized,
and were compistod on 2/16/2020 at 11 AM.

8. Employea's food storad with residents’ food tn
the two-door

k) Dirt accumulati wilh
miscellaneous debris|around the drai
located on the floor of thé cleaning
closet has been remoVved. Facility is
currently accepting bfids toinstall a
mop sink. P

N
Cn 2/16/2020 after a follow up inspection

of the kitchen, the foll(éwlng immediate
corrective actions were taken:

a) The ungealed base backboard of the :Mm
automatic dishwasher has been removed
and the area patched with dry wall,

The moist floor mat crusted with food
grime and cockroach residue has been
removed and the area cleaned and
sanitized,

b) Ckmtcdgooeysyrupandyimcmmdl’}’&'}m
the beverage dispenser has been cleaned.

complsted 8/2020 ¢) Live cockroach found in the dirty sink 2-‘15'3{)%
o st 11AM. perimeter walking around the dishwasher
10. Mice droppings on the rack holding bulk rice has besa discarded, the area cleancd and
in dry storage room were clsanad. sanitized.
| d) The fruit flies (8) perched on a abﬁ»ﬂj
11. Accumuiated old food debris on counter container containing mechanical ware
behind julos dispenser has been cisaned. wash machine dish liquid were discarded
Accumulated old food dadris on sheive under the and the area cleaned and sanitized
steam table has been cleaned.
shelving under the machanical ware wash
machine has been discardad and compisted on
FORM GMB-2047(03-00) Pravious Varsions Obeclets Rvent (D:GHOWIY Fackly 1D: CANO0002TS
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DEPAR'I'MENTOF HEAL’I'HAND HUMANS&VICES

) STATEMENT OF DEFICENC
%« m%mumwm
F 925 | Continued From page 16

2/16/2020 at 11 AM.

1zmmmmmmon
food prep table has besn removed and cleaned.
MW(Wammm
causs the liquid to appear murky) santiizer bucket
mmummmmmm
and compieted on 2/16/2020 at 11 AM.

13.The flex Ene (Rexible pipe) s into
Mdmmmmm

has been repaired. The facikly was tn process of
reviewing bids for the mep sink to be replaced in

the facilly and compieted on 2/16/2020 8t 11 AM. |

14.The rear door to the kitchen has been
wwmmmmmmm

Findings:

Areview of the facillly’s cansus report dated
2/14/2020, indicatod there were 98 residents
mhhm

Avovigw of the control company work order,
mmamo'mwﬂumm
company provided treatments on 2/11/2020 and
onco & manth service, Acoording to the pest
control work crder, the target pest were cutdoor
pests. The pest contro) work order indicated the
wmmmmmde

every surface area of the inside fucility
grounds. The entire facility and grounds
and treatment shall take place
today 02/17/2020, and any further reqmmT
treatment shall follow Western
Exterminator Company’s
recommendations for treatment and
prevention. Noted areas of vermin ( mice
droppings, rodent and cockroach ) shall bd
treated inunediately.

The fucilty bsgan a comprehensive and s frmze
detailed in-service and training
by Western Exterminator Company for alﬁl

staff on identifying and reporting pest
activity.

FORIM CMB-2567(33-06) Previous Varaions Chedlste

Gvent [D:GHDW1L Facklty (D: CA10000378

¥ contination sheot Page 18 of 24



HEALTH AND HUMAN SERVICES

DEPARTMENT OF
SN RISAS LI 3 1! “:'-,'3,:\“‘.';:3?
‘ PROVIDERSUPPLIER/CLIA CONSTRUCTION
mmmmm :m,m
585308 8. Wig
NAME OF PROVIDER OR SUFPLIER STREET ADDRESS, CIVY, SYATE,
15118 8 VERMONT AVE
KEL-Al SOUTH BAY HEALTHOARE CENTER GARDENA, CA 80247
) SUMMARY oF PROVICER'S PLAN GHf CORRECTION
%‘ A ENOY MUST 65 PRECEDED BY FULL PREFOC wm%m eeqﬁm
F 825 Centinued From page 16 F 026 :
On 2/14/2020 6t 3 p.m., the Kitchen Training began on 02/17/2020 and will b 2 as{ s>
m«mmmmmwu W‘&gwbgm'. 0. Afler training
of Public Heaith after an by Westem Extorm Y, the
dua to vermin (pests of nuisance enimals which  Dirtctor of Maintunange Services will
cause problems to humans by spreading gvithm ﬂnl::ir‘:t in-servi ffgr all‘l,mwh
ond d amx::lly thereafer. ° ‘P’P yient
Three pest control loj Mebemcmawdb\;{g'vw
by the DON, ons for ezch nurses station
and the kitchen. The in-service training
included the staff of other departments
On 2/14/2020 at 3:13 p.m., the foflowing were view their work areas daily for pest
observed during an initial tour of the kiichen in the activity and document findings in the pesy
presence of the faciilly's Administrator (ADM), the control log. The kitchon staff were also
mam(oom.ucew trained to do a daily check for pests as
Department of Pnbbﬂoq& iwmmm they clean the kitchen, and document
m'mlh md “Wm?u findings in the pest control log. ’-‘
determina con Training also included proper storage of ;ﬁom
applicabile State laws and County Ondinance personal items by the kitchen staff, In- |
o The F of Exterminator Company and was
m%m completed on 0212172020,
rociee-id oo o e wors obesrved The facility Maintenance Directoror  losfice
garbags cans. designee shall perform weekly rounds for]
the next three months and quarterly
b. Mice droppings wese observed on the floor thereafter to ensure that there are no pest
under shelving of the automatic ware wash and activity inside and outside the facility.
ware wash trays. rounds will begin effective 02/17/2020.
e — P e e T,
a ware pest control log ¢ ve 02/17, )
washer machine with moisture associated rotted and take appropriate Corrective action
wood damage. plan.
d.MloeermMmdonﬂnﬂowof
FORM CM3-250710286) Provios Vessions Cbecisle Event D:GHOWS1 Pactiy (Dx CAS13000278 ' continustion shest Page 17 of 24
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0C2) MULTIPLE CONSTRUCTION
A BULONG
8. wiNG
STRERT ADOREDS, GITY, STATE,
15115 8 VERMONT AVE
GARDENA, CA 90247
m; (A CORRELTI AT e r o cm:
CROSSREFERENCED
OEFICIENCY)!
g
F 8251 Continusd From page 18 F925 ‘ ,
no sink. to the DM, the (] . :
st clnane oo Kichars, ottty =" Finings rm o g e
9 i reported monthly to 2 lity Assurance
review Director of Malntensnce's Performance Commi: ot further
ﬁbawm.a“wzgahmm&" mm@iomn%"gymmn
dutiss and responsibilities inchided to ensure Pmmwommoim
services performed by outside vendorsare - P
property supervised pleted in accordance The Administrator and'Director of Nursin
with the contract, #nd com n will tandomly inspect verify, and vauaatﬂ
facility process for eradicating pests in the
' ) facility '
On 2/14/2020 at 3:21 p.m., dusing an Interviswin
the presence of the DON, the ADM stated he ~
e T i s
mw‘ ’
On 2/14/2020 ot 3:43 p.m., du an intetview,
Oletary Staff Member 1 (DTS 1) stated he has
soen the cockroaches in the kitchen for the
manth end was told to “throw cut all of the food.”
According to DTS 1, the Director of Food
(DF8A) toid the Dietary staff to
throw away the food because of the "Rat
Poo-Poo.” DTS 1 stated the kitchen was cleaned
every day after the resident's have lunch and
dinner and stated, “ifs Ok, there are not that
manyhmudua.(&mhhformm)"
On 2/14/2020 at 3:50 p.m., an interview in
ﬂnmofb‘l’stmmmgnmlmoww
OT8 3, siated he was siso told to
throw cut the food from the bacause i
was contaminated. OTS 3, smied
mmumthmmmm
FORM CM3-2587¢02-00) Pravious Versions Obsoials Bvant X GHOWE Feolly (D: CAS10000276 um&mmm 19024
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Fez2s Continued From page 19
woek, but he did not belleve it was

“¢he saw the bugs 100.* DTS 3 denied
the facliity.

wmmamsweu(ws)m

faciiity's kischen at
mzwmmmorsmuu

mmmmmmmm
mmmmmmmmmm.

to

mewmboaropmdmmmm%m

On 2/14/2020 at 4:10 p.m., during an interview in
the presence of DTS 1,078 2,and DTS 3, the
OF8A shrugged her shoukiers and stated she

Dssamorsmmammu
mmmmmmm

FORM CM8$-2687(22-06) Pravious Varsions Obsolela Event (O:GROWY

Fadiy D: CAS1000C278

# continugtion shoet Page 20 of 24
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On 2/18/2020 at 10:65 a.m., during follow-up
Mm&&h&l&?ﬁg“mﬁm and
presence ADM, DON, REHS
the Dieticians and

aMMMdem
mm.mamaoammm
food, grime, and cockroach residue.

b. Crusted goosy syrup and grime around the
beveraga dispenser.

FORM CIA8-2667{02.4%) Previcus Varsions Obeclete Everd 1D:GHOWY1 Faciy (D: CA$16000278 if continustion shest Page 21 of 24
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™o REGULATORY OR LG IDENTIPYING

F 828 Continued From page 21 F 028

¢. Live cockroach found on the ditty sink
mmmwmgﬂwm.

d.}Fmeﬁoe perched on a container contain
m&mmmm "

Amdmmmcouwam
Health Official Inspection report, dated 2/16/2020
m&mmo:aoam..hmm
were observed below the mechanical ware wash

According to the Official |
repost a dead cockroach was cbservad on the
floor under the mechanical rodent bait

On 2/17/2020 at 11 am, 8
T e
open gaps around the doors were found. Mice
droppings were observed next to the door of the
mmmmmmmw.m
Mphgsmmmtomm
mmmmmmmmm
ammwmmmw
inferviaw the DM stated he was not aware of the

. dowmauﬂoodnmhgzhwammm

Ambwomepestemmlwnmymm.
dated 2/17/2020 and timed at 2:30 p.m., indicated
mmmmmmm

mmmmm Eveni ID:GHDW 1t #acitly (D: CAP10000278 W continuation sheet Page 22 of 24
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DEPARTMENT OF HEALTH AND HUMAN SERVICES

RERYI

faciities that can serve as agants for the

mm«nﬁwa
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(42 MULTIPLE CONSTRUCTION
A BULDNG

STREET ADGRESS, GITY, GTATE, 2P ¢
151158 VERMONT AVE
GARDENA, CA 90247

PROVIDER'S PLAN GF CORRECTION
(EAGH GORREGTIVE ACTION $A0ULD B8 coubiiinon
GROSSREFERENCED TO THE APPROPRIATE T
)

F 925 | Continued From page 23 F 928 !
a3 ective participants in the dissass transmission
process by serving as a vectar (cander that
transfers an infectious organism from one host to
ancther).

Areviow of the faciy's policy and procedure |
itled, “Pest Contror* revised 5/2008 indicaled the .

and necessary, in providing pest control servioes. o

FORM CM3-2557002.44) Pravious Versiona Csclele Event D GHOWLY Fecilly 1D: CASt 0000276 ¥ conéinuation sheet Page 24 of 24



