
 

In certain portions of the country, there may be cultural preferences that influence the 
frequency with which a food appears on the menu.  This is acceptable in the facility if it is 
acceptable in the community. 

 

W480 

(Rev. 135, Issued: 02-27-15, Effective: 04-27-15, Implementation: 04-27-15) 

 

§483.480(c)(1)(iv) Include the average portion sizes for menu items. 

 

Guidance §483.480(c)(1)(iv) 

 

Verify the menu lists client portion sizes and observe that the portions served correspond to the 
clients prescribed diet. 

 

W481 
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§483.480(c)(2) Menus for food actually served must be kept on file for 30 days. 

(d) Standard:  Dining areas and service 

 

§483.480(d) The facility must – 
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§483.480(d)(1) Serve meals for all clients, including persons with ambulation deficits, in dining 
areas, unless otherwise specified by the interdisciplinary team or a physician; 

 

Guidance §483.480(d)(1) 


