
 

 

For clients on restrictive diets that prefer not to be on these diets or seek seconds, the facility 
resolves the personal choice issues vs. health risks. 
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§483.480(d)(4) to assure that each client eats in a manner consistent with his or her 
developmental level; and 

 

Guidance §483.480(d)(4) 

 

The intent of this regulation is to promote the acquisition of skills that lead to greater 
independence in eating. 

 

Clients should be actively encouraged to eat independently to the extent possible and in 
accordance with their assessed abilities. 

 

Clients should receive training to develop independent eating skills consistent with their 
developmental potential as identified through the CFA. 

 

Clients learn skills in accordance with their functional levels.  Skills may include: 

 

• Use of utensils; 

• Meal preparation; 

• Socialization during meals; 

• Family style dining; and 

• Ordering food in restaurants. 

 

Clients' eating programs are implemented in accordance with their training objectives. 



 

 

To the maximum extent possible, staff model appropriate mealtime behavior and conversation 
by sitting at the table with clients, and when possible, eating meals with clients. 
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§483.480(d)(5) Ensure that each client eats in an upright position, unless otherwise specified 
by the interdisciplinary team or a physician. 

 

Guidance §483.480(d)(5) 

 

If a client eats in any position other than an upright position, the physician should document the 
medical necessity for the position, and/or the IPP should include the program plan to teach the 
client the physical skill necessary for eating upright. 

 

This applies to all clients, including those fed by nasogastric tube or gastrostomy tube.  The IPP 
should identify the most appropriate position for the client to be positioned during mealtime, in 
relation to the placement of the food contents. 


