STATE OF MICHIGAN

GRETCHEN WHITMER DEPARTMENT OF LICENSING AND REGULATORY AFFAIRS MARLON I. BROWN, DPA
GOVERNOR LANSING DIRECTOR
April 6, 2026
Shahid Imran

Hampton Manor of Commerce
100 Decker Rd.
Walled Lake, Ml 48390

RE: License #: AH630414388
Investigation #: 2026A1019028

Dear Licensee:

Attached is the Special Investigation Report for the above referenced facility. Due to the
violations identified in the report, a written corrective action plan is required. The
corrective action plan is due 15 days from the date of this letter and must include the
following:

¢ How compliance with each rule will be achieved.

e Who is directly responsible for implementing the corrective action for each violation.

e Specific time frames for each violation as to when the correction will be completed or
implemented.

¢ How continuing compliance will be maintained once compliance is achieved.

e The signature of the responsible party and a date.

Please review the enclosed documentation for accuracy and contact me with any
questions. In the event that | am not available and you need to speak to someone
immediately, please contact the local office at (517) 335-5985.

Sincerely,

Elizabeth Gregory-Weil, Licensing Staff
Bureau of Community and Health Systems
611 W. Ottawa Street

P.O. Box 30664

Lansing, Ml 48909

(810) 347-5503

enclosure

611 W. OTTAWA ¢ P.O. BOX 30664 ¢ LANSING, MICHIGAN 48909
www.michigan.gov/lara e 517-335-1980



MICHIGAN DEPARTMENT OF LICENSING AND REGULATORY AFFAIRS
BUREAU OF COMMUNITY AND HEALTH SYSTEMS
SPECIAL INVESTIGATION REPORT

IDENTIFYING INFORMATION

License #: AH630414388
Investigation #: 2026A1019028
Complaint Receipt Date: 04/02/2026
Investigation Initiation Date: 04/02/2026
Report Due Date: 06/02/2026

Licensee Name:

Hampton Manor of Commerce LLC

Licensee Address:

100 Decker Rd.
Walled Lake, Ml 48390

Licensee Telephone #:

(248) 896-1400

Administrator and Authorized
Representative:

Shahid Imran

Name of Facility:

Hampton Manor of Commerce

Facility Address:

100 Decker Rd.
Walled Lake, Ml 48390

Facility Telephone #:

(248) 896-1400

Original Issuance Date: 08/03/2023
License Status: REGULAR
Effective Date: 08/01/2025
Expiration Date: 07/31/2026
Capacity: 80

Program Type: ALZHEIMERS

AGED




ALLEGATION(S)

Violation
Established?
Food is housed at unsafe temperatures. Yes
Additional Findings No

METHODOLOGY
04/02/2026 Special Investigation Intake
2026A1019028
04/02/2026 Special Investigation Initiated - Face to Face
04/02/2026 Inspection Completed On-site
04/02/2026 Inspection Completed-BCAL Sub. Compliance

ALLEGATION: Food is housed at unsafe temperatures.
INVESTIGATION:

On 4/2/26, an anonymous complaint was received that read “Cooler in the resident
"bistro"” area is broken and not keeping foods cold. The temperature on the
thermometer say [sic] the temp is high 60 to 70. Yogurt, cheese sticks etc. are being
stored in there and it doesn't seem like a safe situation.”

On 4/2/26, | conducted an onsite inspection. | was directed to the bistro where |
observed sandwiches, yogurt, cheese and soda inside the cooler. A thermometer
was located inside the cooler read 70 degrees Fahrenheit. The cooler itself had a
digital thermometer on the back of the machine which read 20.8 degrees Celsius
(equivalent to 69.44 degrees Fahrenheit).

While onsite, | interviewed Employee 1. He reported that he observed the
temperature on the digital thermometer to be 26 degrees the day prior but didn’t
realize that the machine was set to Celsius and not Fahrenheit. Two additional
thermometers were brought in to test the cooler temperature and both read
temperatures were between 68-70 degrees Fahrenheit. Staff were unsure how long
the cooler temperatures were elevated, and the facility could not provide evidence
that the cooler was routinely inspected or that temperatures monitored.



APPLICABLE RULE

R 325.1976 Kitchen and dietary.

(7) Perishable foods shall be stored at temperatures which
will protect against spoilage.

ANALYSIS: The bistro cooler that houses resident food items was at roughly
70 degrees Fahrenheit, which is unsafe for perishable food
items; the allegation is substantiated.

CONCLUSION: VIOLATION ESTABLISHED

IV. RECOMMENDATION

Contingent upon completion of an acceptable corrective action plan, | recommend
the status of the license remain unchanged.

04/02/2026

Elizabeth Gregory-Weil Date
Licensing Staff

Approved By:

MKW 04/06/2026

Andrea L. Moore, Manager Date
Long-Term-Care State Licensing Section




