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§483.480(b)(2)(iv) With appropriate utensils. 

 

Guidance §483.480(b)(2)(iv) 

 

“Appropriate utensils” refers to eating utensils and adaptive eating equipment that enable 
clients to eat as independently as possible in accordance with their highest functional level. 

 

Commonly used utensils (fork, knife, and spoon) appropriate to the food being consumed are 
provided to all clients except those using adaptive equipment instead.  Clients should be 
afforded the opportunity to use forks, spoons, and knives as indicated by the food served. 

 

Utensils must be in good condition, clean, allow portion sizes appropriate to the client's 
prescribed diet and meet the client’s needs. 
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§483.480(b)(3) Food served to clients individually and uneaten must be discarded. 

 

Guidance §483.480(b)(3) 

 

This standard does not apply to food served in family-style dishes, unless the length of time the 
food is on the table or other considerations (such as clients fingering or drooling in the food) 
compromise the safety and nutritive value for later consumption of the food. 

 

(c) Standard:  Menus 

 

W477 



 

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

 

§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. 

 


