
(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.  

  

W478  
(Rev. 135, Issued: 02-27-15, Effective: 04-27-15, Implementation: 04-27-15)  

  

§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.  

  

W479  
(Rev. 135, Issued: 02-27-15, Effective: 04-27-15, Implementation: 04-27-15)  

  

§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.  

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

  

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


