ALC  GENERAL TOUR CHECKLIST
y=has it, n=does not have it.  Add n/a as appropriate  

Facility Name:___________________________________________Date:_______________          
	Rule: 111-8-63
	Y
	N
	rule #
	

	.06 Permits
	
	
	.(8)
 (9)
	Licensesure classification disclosed in marketing

No other intrusive business operations

	.07 Owner Governance
	
	
	(8)
(7)
	Surety bond if payee, cannot be legal surrogate or

representative

	.08 Community Leadership
	
	
	(1)

(7)
	Check credentials of administrator

Check QA program

	.09 Workforce Qualifications,

      Training and Staffing
	
	
	(21)
	All staff vs. direct care staff – see staff checklist

Staffing plan

	.10 Community Accountability


	
	
	(4)

(6)

(9)
	Survey report and POC posted(4)

Maintain current licensed residential care profile 

Marketing Materials 

	.11 Community Design and Use

       Safe access (1)

       Separate clean/dirty laundry (5)(1)

       Toilet and lavatory for staff(7)(d)

       Outdoor spaces (11

 
	
	
	
	5) Common areas
6) Bedroom/Living Spaces

7) Bathing and Toileting

8) Electrical Inspection

9) Fire Safety

	.12 Community Furnishings
	
	
	(2)
	Identification of living space

	.13 Community Safety Precautions

	
	
	(5)
(8)

(15)
	no space heaters without approval

5 lb extinguisher

 transportation –  resident emerg. contact info on 

                            vehicle

	.14 Emergency Preparedness
 
	
	
	
	See checklist

	.15 Admission and Retention


	
	
	
	See resident review form



	.16 Admission Agreement


	
	
	
	See resident review form

	.17 Services in the Community                            
	
	
	
	See resident review form

	.18 Memory Care Services


	
	
	
	See policy and procedure checklist

	.19 Specialized Memory Care Units
	
	
	
	See memory care checklists



	.20 Medications                                                         

	
	
	
	Self administration

(1) Assistance

(2) Administration

(3) CMA at minimum

(4) CMA requirements

(5) Community’s CMA training

(6) Training for UL staff assisting

      (11)Timely Medication Procurement

      (12) Storage and Disposal

	.21 Nutrition and Food Preparation
	
	
	
	(5) Proper handling

(6) Duties of a food service manager

(11) Safety report posted

(12) Catered food service

	.22 Temperature Control


	
	
	
	

	.23 Infection Control, Sanitation and 

      Supplies


	
	
	(1)
	 Infection control program

	.24 Resident Files


	
	
	
	See resident review form

	.25 Resident Rights and Feedback


	
	
	(5)
	 Records maintained for 2 years after d/c

Feedback and response documented

	.26 Procedures for Change in 

      Condition
	
	
	
	See policy and procedure checklist
And resident review form

	.27 Death of a Resident


	
	
	
	

	.28 Immediate Transfers


	
	
	
	

	.29 Discharge Transfer


	
	
	
	

	.30 Reporting
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