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§483.480(c)(1)(i) Be prepared in advance; 

 

Guidance §483.480(c)(1)(i) 

 

The facility should be able to produce a copy of client menus prospectively to verify that meal 
planning is done in advance. 
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§483.480(c)(1)(ii) Provide a variety of foods at each meal; 

 

Guidance §483.480(c)(1)(ii) 

 

A “variety” of food at each meal includes offerings from each of the food groups. 
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§483.480(c)(1)(iii) Be different for the same days of each week and adjusted for seasonal 
changes; and 

 

Guidance §483.480(c)(1)(iii) 

 

Menus should make use of seasonal foods in order to capitalize on the availability of fresher 
more vitamin enriched foods. 

 


