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RYKKA CARE CENTRES LP

50 SAMOR ROAD, SUITE 205, TORONTO, ON, MBA-1J6
Long-Term Care Home/Foyer de soins de longue durée

COOKSVILLE CARE CENTRE
55 THE QUEENSWAY WEST, MISSISSAUGA, ON, L5B-1B5

Name of Inspector{s)/Nom de I'inspecteur ou des inspecteurs
A__SHA SEHGAL (159)

inspection'Summarleesume de I’inspectio

The purpose of this inspection was to conduct a Complaint inspection.

During the course of the inspection, the inspector(s) spoke with Administrator, Director Of Care, Food Service
Manager, Dietary and Nursing Staff, Residents and Family members.

During the course of the inspection, the mspector(s) reviewed 4 week cycle menu, production sheets, Nutrient
Calculation Summary, observed noon meal service on first fioor dining room, interviewed dietary staff.

The following Inspection Protocols were used in part or in whole during this inspection:
Food Quality

Findings of Non-Compliance were found during this inspection.

~ NON-COMPLIANCE / NON-RESPECT DES EXIGENCES .~
- |Définitions

Det" nmons

S WN Aws écrlt ' :
- |VPG = ‘Plan de redressement valontaire_
~|DR = Algulllage au directeur 1
1 |CO =" Ordre de conformité -
'|WAO - Ordres : travaux-et actlvstés

WN - Wntten Nottf’ catlon
VPC = Violuntary Plan of Correclion
BR - 2 Director.Referral -

CO- Compha_nce_Order .
WAQ ~ Work and Activity Order
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Non-compllance with requnrements under the: Lon' Term Care’ Homes !_e nan: respect des extgences de la Loi de 2007 sur les foyers de
Act, 2007 {LTCHA) was found.” (A’ requwement under the LTCHA . seins de longue’ durée (LFSLD) a 4té constaté. (Une exigence de la
includes the requirements contained in the items listed in lhe;deﬁmtton 1__0' omprend les exigences qui font partie des éléments énumérés
of “requirement under this Act™ in subsecuon (1), of the -t dans 1a définition de « exlgence prévue par la presente loi », au. o
i . : paragraphe 2(1)dela LFSLD FIa Lo

The foliowing 'r_istittiit'ee' written notification of.no
para raph 1of section 1_52 of ihe LTCHA

WN #1: The Licensee has failed to comply with O.Reg 79/10, s. 72. Food production
Specifically failed to comply with the following subsections:

s. 72. (3) The licensee shall ensure that all food and fluids in the food production system are prepared, stored, and
served using methods to,

(a) preserve taste, nutritive value, appearance and food quality; and

(b) prevent adulteration, contamination and food borne illness. 0. Reg. 79/10, 5. 72 (3).

Findings/Faits sayants :

1. Not all foods were prepared and served using methods to preserve taste, nufritive value, appearance and food quality.

May 24, 2011 food production and meal service observed in the kitchen and noted recipes were not followed for menu items
i.e. green salad, omelets, baked honey chicken and mashed potatoes. Weight and measurements were not followed for
preparlng each menu item. Ingredients were omitted in green salad, baked chicken and frozen products were used contrary to
the recipe for omelet which called for fresh eggs(outsourced frozen omelets were served), resulting in reduced nutritional
content, compromised taste and appearance and reduced the quality of the meal served to residents.

Additional Required Acfions:

VPC - pursuant to the Long-Term Care Homes Act, 2007, $.0. 2007, c.8, 5.152(2) the licensee is hereby requested to
prepare a written plan of correction for achieving compliance ensuring that all food and fluids in the food production
system are prepared,stored and served using methods to preserve taste, nutritive value, appearance and food quality,
to be implemented voluntarily.

Issued onthis 3rd day of July, 2011

Signature of Inspector{s)/Signature de I'inspecteur ou des inspecteurs

B Selg,s
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