(b) Standard: Meal services
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§483.480(b)(1) Each client must receive at least three meals daily,

Guidance §483.480(b)(1)

Meal times may be flexible and accommodate a variety of activities (e.g. holiday and
weekend activities). Clients should be offered the opportunity of three meals every
day, but may be given the choice of not participating in a meal due to their schedule or
preference.

For example, a client wakes up late on a Saturday morning and decides to have brunch.
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§483.480(b)(1) at regular times comparable to normal mealtimes in the community

Guidance §483.480(b)(1)

Generally, meal times conform to the norms of the community, however the clients’
schedules and preferences may result in slight variations. Slight variations are
acceptable, but gross variations such as breakfast at 3 am would not be acceptable.

§483.480(b)(1) with —
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§483.480(b)(1)(i) Not more than 14 hours between a substantial evening meal and
breakfast of the following day,

Guidance §483.480(b)(1)(i)

A “substantial evening meal” is defined as an offering of three or more items at one
time, one of which includes a high quality protein such as meat, fish, eggs, or cheese.
The meal should represent no less than 20 percent of the day’s total nutritional
requirements.
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§483.480(b)(1)(i) except on weekends and holidays when a nourishing snack is
provided at bedtime, 16 hours may lapse between a substantial evening meal and
breakfast; and

Guidance §483.480(b)(1)(i)

A "nourishing snack" is an offering of items, single or in combination, from the basic
food groups. Snack supplies are available in the facility and are accessible to clients.
Interview staff and clients about their access to snacks.
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§483.480(b)(1)(ii) Not less than 10 hours between breakfast and the evening meal of
the same day, except as provided under paragraph (b)(1)(i).

§483.480(b)(2) Food must be served--

Facility Practices §483.480(b)(2)(i)



Portions served, either by staff or by the individuals themselves, closely match
designated serving sizes on menus. Slight variations are not significant enough or
frequent enough to affect individual’s health.
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§483.480(b)(2)(i) In appropriate quantity;

Guidance §483.480(b)(2)(i)

Meal observations verify that portions served, either by staff or by the clients, match
the designated serving sizes on menus.
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§483.480(b)(2)(ii) At appropriate temperature;

Guidance §483.480(b)(2)(ii)

Hot foods are served hot and cold foods are served cold, according to facility policy
specific to the type of food or as desired by the client. The facility follows current state
requirements for safe food temperatures.
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§483.480(b)(2)(iii) In a form consistent with the developmental level of the client;
and



Guidance §483.480(b)(2)(iii)

The term "form", as used in this requirement, refers to food consistency (e.g., pureed,
chopped, ground, etc.). Food that is ground, chopped or pureed is based on assessed
client need, and only to the extent required.

Food consistency modifications due to an acute medical or dental condition are
temporary and; client’s food consistency is upgraded at the soonest possible time.
Clients with chronic medical or dental conditions are periodically reviewed and at least
annually for the possibility of an upgrade in food consistency.

Client assessments must document the justification for modified texture of the client’s
diet.
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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.



