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Speaker Intro
Anna de Jesus, MBA, RDN

• President,  Food and Nutritional Solutions

• President, Nutrition Alliance

• Treasurer, National Pressure Injury 
Advisory Panel

• Active with the AND-DHCC, AHCA-AZ, 
ANFP, ALFA-AZ

• 30 years of experience as a consultant, 
regional dietitian, food service director, 
expert witness, author, and speaker



Learning Objectives

DISCUSS REVISIONS TO THE CMS 
LTC FOOD AND NUTRITION 

SERVICES F TAGS

IDENTIFY FOOD SERVICE CITATIONS 
IN MD AND NATIONALLY

BRIEFLY DISCUSS FOOD CODE 2022 
CHANGES



Timeline of Changes

•F801 Change in requirements of the Director of Food & Nutrition Services

•5 years for Food Service Director to meet qualifications if hired before 11/28/2016

November 28, 2016 

•F801 New pathway to meet qualifications

•https://www.cms.gov/files/document/r207soma.pdf

September 30, 2022

•https://www.cms.gov/medicare/provider-enrollment-and-
certification/guidanceforlawsandregulations/downloads/appendix-pp-state-operations-manual.pdf

•F812 (Rev. 208; Issued:10-21-22; Effective: 10-21-22; Implementation:10-24-22

•Pages 641 – 662

•Revised Kitchen and Dining Observation Forms

Oct 23, 2022 

https://www.cms.gov/files/document/r207soma.pdf
https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/downloads/appendix-pp-state-operations-manual.pdf
https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/downloads/appendix-pp-state-operations-manual.pdf


F 801 Qualified Dietary 
Staff:

Qualifications of the Food 
Service Director



F801 
(Rev. 207; Issued: 09-30-22; Effective: 09-30-22; Implementation: 10-01-22)



F801 continued





How often has this tag been cited?

2022 – over 150 times States most affected

CA, IL, TX, OH, PA, MI, FL, WI, WY, 
OK, OR, NY, NE, KS, MO, WV

Not cited in MD

What are the citations?

Staff competencies lacking

No qualified FSD, no FSD at all, no 
RDN or

Lack of assessments and 
inadequate food service oversight



F 812 Food Procedure, 
Store/Prepare/Serve –

Sanitary



Federal Tags 

No. of pages

Appendix PP and F812

32 pages

• F602 Abuse & F880 Infection Control

28 pages

• F758 Psychotropic Drugs

23 pages

• F600 Abuse & F686 Pressure Injury & F689 Accidents

22 pages

• F812 food Procure/Store/Prepare/Serve-Sanitary



F812



DEFINITIONS



GUIDANCE

• Guidance



GUIDANCE CONT’D

• Guidance



GUIDANCE CONT’D



GUIDANCE CONT’D



GUIDANCE

• Guidance



GUIDANCE

• Guidance



GUIDANCE

• Guidance



GUIDANCE



HOT TIP

Food Code 2017 and 2022

https://www.fda.gov/media/110822/download

https://www.fda.gov/media/110822/download


HOT TIP

Time as a Food Safety Control 
Policy / Procedures



HOT TIP

Time as a Food Safety Control 
Policy / Procedures



Forms used by 
Surveyors



CMS-20055
(10/2022)

•Kitchen Observation

Nursing Homes | CMS

Survey Resources – Longterm care pathways – Kitchen observation & Dining 
Observation

https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/nursing-homes


CMS-20055



Deficiency 
Categorization

Yellow – Kitchen Observation
Aqua – Dining Observation



Deficiency 
Categorization



Deficiency 
Categorization



HOT TIP

Date marking

Food Code 2017 and 2022

https://www.fda.gov/media/127796/download

https://www.fda.gov/media/110822/download
https://www.fda.gov/media/127796/download


Deficiency 
Categorization

http://www.fdagov/media/127796/download

http://www.fdagov/media/127796/download


HOT TIP

Product Dates

US Food Safety and Inspection 
Services

https://www.fsis.usda.gov/food-safety/safe-food-handling-
and-preparation/food-safety-basics/food-product-dating

https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/food-product-dating
https://www.fsis.usda.gov/food-safety/safe-food-handling-and-preparation/food-safety-basics/food-product-dating


Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



CMS-20053
(10/2022)

•Dining Observation

Nursing Homes | CMS

Survey Resources – Longterm care pathways –
Kitchen observation & Dining Observation

https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/nursing-homes


Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Deficiency 
Categorization



Top Food Service  
Citations

2022



National Database

2022 1.1 1.7 1.9 5.9 7.6 2.5 2.8 0.4 1.3 1.5 1.1 .07 40 1.1 3.6



Maryland Database

2022 3 0 0 3 5 0 1 0 0 1 0 0 16 0 0

# of Instances

• # 1 F812  Food Procure/Prepare/Serve - Sanitary

• # 2 F804  Nutritive Value/Appearance/Palatable/Temperature

• # 3 F800  Provided Diet Meets Needs of Res

• F803   Menu Meets Res Needs/Prep in Advance/Followed

• # 4 F806  Res Allergies/Food Pref/Subs

• F809   Frequency of Meals/Snacks at Bedtime

• F692 – Nutrition/Hydration Status Maintenance



Navigating 
CMS.gov

50



Navigating 
CMS.gov

51
https://www.cms.gov/files/document/revision-history-ltc-survey-process-documents-and-files-updated-02/17/2023.pdf

https://www.cms.gov/files/document/revision-history-ltc-survey-process-documents-and-files-updated-02/17/2023.pdf


Updates on Citations in LTC 
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2022 Food Code

Speaker: Anna de Jesus, MBA, RD
President, Nutrition Alliance, LLC & 
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8 + 1 = 9
Food 
Allergens

1. Milk

2. Tree nuts

3. Wheat

4. Peanuts

5. Eggs

6. Fish

7. Shellfish

8. Soy

9. Sesame

53



Food Code 
2022

• Biden-Harris Administration’s National Strategy 
on Hunger
• Food that is stored, prepared, packaged, displayed 

and labeled according to Food Code safety provisions 
can be donated.

• Sesame is the 9th major food allergen

• Consumers must be informed in writing, of 
major food allergens as ingredients in 
unpackaged food

• Bulk food that is available for self-dispensing, 
need to have major food allergens labeled.

• New requirements for pet dogs in outdoor 
dining areas

• Intact meat definition revised and time/temp 
cooking requirements clarified

54



Thank youhanks a 
lot!

Anna de Jesus, MBA, RDN
602.819.8394
annad@nutritionalliance.com.com
annadj@foodandnutritionalsolutions.com de

602.819.8394
&
Brittany Gill, RDN
brittanyg@nutritionalliance.com



References

• F801

https://www.cms.gov/files/document/r207soma.pdf

• 2567 Full text

• CMS.gov and Appendix PP

• F812

https://www.cms.gov/Medicare/Provider-Enrollment-and-Certification/CertificationandComplianc/FSQRS

https://www.cms.gov/medicare/provider-enrollment-andcertification/guidanceforlawsandregulations/nursing-homes

https://www.cms.gov/medicare/provider-enrollment-and-
certification/guidanceforlawsandregulations/downloads/appendix-pp-state-operations-manual.pdf

https://www.cms.gov/files/document/r207soma.pdf
https://www.cms.gov/files/document/r207soma.pdf
https://www.cms.gov/Medicare/Provider-Enrollment-and-Certification/CertificationandComplianc/FSQRS
https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/nursing-homes
https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/downloads/appendix-pp-state-operations-manual.pdf
https://www.cms.gov/medicare/provider-enrollment-and-certification/guidanceforlawsandregulations/downloads/appendix-pp-state-operations-manual.pdf
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