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700         FOOD SERVICE ACTIVITIES                           

            Functional Area Manager:  LFS                  

            Point of Contact: CAPT R. A. ZINK DSN 426-0839/40        

            Date Last Revised: 27 February 1998

700 01      TRAINING                                          

700 01 001  Is an established on-the-job training program for food service  personnel in effect?

Reference

NAVSUP P421, CH 8, PAGE 8-2

700 01 002  Is a food sanitation training program in effect?

Reference

NAVMED P5010.1, PAGE 1-1

700 01 003  Is a food sanitation training program in effect?

Reference

NAVMED P5010, SEC VII, PAR 1-69

700 02      SUBSISTENCE PROCUREMENT                           

700 02 001  Does the on hand level of subsistence items at the messhall meet  the authorized levels prescribed?

Reference

CMC MSG 220134Z FEB 93, PAR 1E-1

700 02 002  Are sales of subsistence items from the MPMC project 31 subsistence  account (messhall or intermediate level supply) proper?

Reference

MCO P10110.14L, PAR 4507

700 02 003  Are price changes properly posted?

Reference

MCFMIS USERS GUIDE, PAGES B-03, C-3 AND C-5

700 02 004  Are receipts, issues and sales of subsistence items promptly  and properly posted in

MCFMIS?

Reference

MCFMIS USERS GUIDE, PAGE G-1, (FASTINV)

700 02 005  Are inventory adjustments to account for inventory  overages/shortages prepared and approved properly?

Reference

MCFMIS USERS GUIDE, PAGE G-31 AND CMC MESSAGE 220134Z FEB 93, PAR 1E-2

700 02 006  Are inventory adjustments to account for inventory overages/  shortages prepared and approved properly?

Reference

MCO P10110.14L, PAR 4302.6A-14

700 03      FOOD SERVICE PROCEDURES                           

700 03 001  Are required publications on hand in operating the food service and  subsistence program?

Reference

MCO P10110.14L, APPENDIX B

700 03 002  Are the appointment and control procedures for messhall funds  proper?

Reference

MCO P10110.14L, APPENDIX B

700 03 003  Is a separate MCFMIS daily cost analysis report maintained for  each messhall?

Reference

MCFMIS USERS GUIDE, PAGE J-7.1

700 03 004  Has a menu planning board been established?

Reference

MCO P10110.17, PAR 6000

700 03 005  Has a quarterly program been established to recognize the best  messhall within the consolidated food service system?

Reference

MCO P10110.14L, PAR 1004.12

700 03 006  Are frequent inspections conducted by the unit messhall officer  or the food service officer to ensure proper food preparation, correct use of facilities, equipment and compliance with applicable regulations?

Reference

NAVMED P5010.1, PAGE 1-4 AND NAVSUP PUB 421, PAGE 2-10

700 03 007  Is a long range equipment procurement and replacement plan in  effect?

Reference

MCO P10110.14L, PAR 5405

700 03 008  Is the rental charge for carbonated beverage equipment, including  co-2 gas, funded from the operations and maintenance funds?

Reference

MCO P10110.14L, PAR 5406.3

700 03 009  Does the master menu reflect the minimum standards?

Reference

MCO P10110.17

700 03 010  Are personnel following prescribed methods on recipe card or  MCMFIS printout for preparation of food products?

Reference

MCFMIS USERS GUIDE OR MCO P10110.42D

700 04      ENLISTED MESSHALL ADMINISTRATION                  

700 04 001  Is the MCFMIS picklist program being used properly? 

              Reference

              MCFMIS USERS GUIDE, PAGE F-6.1

700 04 002  Is the appointed MCFMIS operator familiar with the programs and  procedures used for posting, issuing, and controlling subsistence inventory?

Reference

MCFMIS USERS GUIDE, PAGES F-6.1 AND G-1

700 04 003  Are inventory records and reports for the accounting period  prepared and maintained properly?

Reference

MCFMIS USERS GUIDE, PAGE G-4.1

700 04 004  Are meal verification records (NAVMC 10789) properly prepared?

Reference

MCO P10110.14L, PAR 4204.2

700 04 005  Is the man-day fed report for the messhall (resident in MCFMIS  under the MDFEDMH program) being properly prepared?

Reference

MCFMIS USERS GUIDE, PAGE J-3.2

700 04 006  Is the cash meal payment sheet (NAVMC 10298) prepared properly?

Reference

MCO P10110.14L, PAR 4205.3

700 04 007  Are MCFMIS production guides being prepared properly?

Reference

MCFMIS USERS GUIDE, PAGE F-1.1

700 04 008  Are cooks' work sheets (NAVMC 36) prepared properly?

Reference

MCO P10110.14L, PAR 4302.4

700 05      ENLISTED MESSHALL OPERATION                       

700 05 001  Are personnel engaged in food preparation/serving neatly attired  in appropriate uniforms?

Reference

MCO P10110.14L, PAR 5502.3

700 05 002  Are operating and safety instructions permanently posted on or  near each piece of potentially hazardous food service equipment?

Reference

MCO P10110.14L, PAR 5407

700 05 003  Is the collection and disposition of funds received from the sale  of meals proper?

Reference

MCO P10110.14L, PAR 4205.2 AND PAR 4208

700 05 004  Are adequate safes provided to custodians and cashiers and/or  collection agents?

Reference

MCO P10110.14L, PAR 4208.5

700 05 005  Is leftover food properly handled/served?

Reference

NAVMD P-5010.1, PAR 1-39

700 05 006  Are safe combinations changed every six months and made known  only to authorized custodians and two alternates?

Reference

MCO P10110.14L, PAR 4208.5C

700 05 007  Is leftover food properly used?

Reference

NAVMED P5010, SEC 6, PAR 1-56

700 05 008  Is a representative of the commanding officer sampling each  meal for quality and quantity?

Reference

NAVY REGULATIONS, ARTICLE 1119

700 06      SANITATION PROCEDURES                             

700 06 001  Is a routine inspection of all food service facilities conducted  by medical department representatives?

Reference

NAVMED P-5010, ART 1-3(6-C

700 06 003  Are no smoking signs posted in areas where food was prepared,  served, stored and where dishes and utensils were washed?

Reference

NAVMED P-5010, ART 1-69-3

700 06 004  Is cleanliness of the equipment and facility(IES) proper?

Reference

NAVMED P-5010, ART 1-75

700 06 005  Is the temperature of water in the dishwashing machine correct?

Reference

NAVMED P-5010, TABLE 1-1

700 06 006  Are temperature requirements for refrigerated spaces correct?

Reference

NAVMED P-5010, TABLE 1-3

700 06 007  Are disposable plastic gloves properly used?

Reference

NAVMED P501, SEC 7, PAR 1.69-5

700 07      GENERAL                                           

700 07 001  Are food service training certificates (NAVMED 4061/1) kept  on file at the work locations?

Reference

NAVMED P-5010, ART 1-69(1-E

700 07 003  Is troop reaction favorable to the quality and quantity of food  being served?

Reference

MCM PAR 4301.2A

700 07 004  Does the messhall exterior meet minimum standards?

Reference

MCO P10110.14L PAR 5300

700 07 005  Are assignments of personnel for mess attendant duty in accordance  with personnel requirement criteria manual?

Reference

MCO P5320.5, CHAPTER 4

700 07 006  Do the entranceways and vestibules meet minimum standards?

Reference

MCO P10110.14L PAR 5301

700 07 007  Do the dining areas meet minimum standards?

Reference

MCO P10110.14L PAR 5302

700 07 008  Does the food service area meet minimum standards?

Reference

MCO P10110.14 PAR 5303

700 07 009  Does the food preparation area meet minimum standards?

Reference

MCO P10110.14L PAR 5305

700 07 010  Does the self-service area meet minimum standards?

Reference

MCO P10110.14L PAR 5304

700 07 011  Does the storage area meet minimum standards?

Reference

MCO P10110.14L PAR 5306

700 08      FIELD FOOD SERVICE EQUIPMENT                      

700 08 002  Are periodic inspections conducted on field food service  equipment?

Reference

MCO P10110.14L, PAR 13011.4

700 08 003  Are doors and latches on range outfit, field in good repair?

Reference

MCO P10110.14L, PAR 13011.5A

700 08 004  Are burner rails clean, free from rust and coated with  graphite grease/anti-seize compound?

Reference

MCO P10110.14L, PAR 13011.5A

700 08 005  Are operating instructions indicating correct pressure attached  to each burner unit?

Reference

TM 10-7360-2204103

700 08 006  Are stock lists displayed with each range outfit?

Reference

SL-3-00457B

700 08 007  Are all range outfits and burner units on hand or valid  requisitions as required by T/e?

Reference

NAVMC 1017, PAR 1021.1

700 08 008  Is the body of the immersion heaters clean, free from rust and  corrosion and lightly covered with petroleum?

Reference

MCO P10110,14L, PAR, PAR 13011.2A AND 2C

700 08 009  Are wick lighters and retainer springs in place?

Reference

TM 10-4500-200-13

700 08 010  Are air conditioning pipes free from dents, rust and paint?

Reference

MCO P10110.14L, PAR 13011.5C

700 08 011  Are immersion heaters painted above the waterline with  original color code?

Reference

MCO P10110.14L, PAR 13011.5C

700 08 012  Are all immersion heaters listed on the T/E on hand or on order  with valid requisitions.

Reference

TM 09211A-14&P/1

700 08 013  Are all components and spare parts for the tray ration heating  system (TRHS) on hand and serviceable?

Reference

TM 09211A-14&P/1

700 08 014  Are mess personnel knowledgeable about the operation of the TRHS?

Reference

TM 09211A-14&P/1

700 08 015  Are the operators utilizing the TRHS initial checkout procedures  depicted in the TM manual?

Reference

TM 09211A-14&P/1

700 08 016  Is the TRHS tank clean and free from scale (mineral deposits)?

Reference

TM 09211A-14&P/1

700 08 017  Is the sl-3 component QUADCON of the TRHS locked and properly  maintained?

Reference

TM 08955B/08958B-14&P/1

700 08 018  Is the maintenance kit and spare parts co-located with the TRHS?

Reference

TM 09211A-14&P/1

700 08 019  Are all safety labels affixed and legible on the tray ration  heater tank?

Reference

TM 09211A-14&P/1

700 08 020  Are any missing components/parts on order and properly documented?

Reference

TM 09211A-14&P/1

700 08 021  Can all food service personnel operating the TRHS explain all  safety considerations that must be used while operating the TRHS?

Reference

TM 09211A-14&P/1

700 08 022  Can the food service personnel explain what procedures must be  taken to prepare the TRHS for use in an arctic environment?

Reference

TM 09211A-14&P/1

700 08 023  Can the food service personnel explain the procedures required to  maintain operability while in arctic environments?

Reference

TM 09211A-14&P/1

700 08 024  Are all tray ration heating systems listed on the T/E on hand or  on order with valid requisitions as required?

Reference

NAVMC 1017, PAR 1021.1

700 08 036  Are all component parts of the accessory outfit, gasoline field range  on hand?

Reference

SL-3-0022C

700 08 037  Are the required amount of accessory outfits, to support the  gasoline field ranges available?

Reference

SL-3-00422C

700 08 038  Can personnel properly setup and operate the M-2 burner unit?

Reference

MCO 1510.55, APPENDIX A AND B TO ENCL 3

700 08 039  Can personnel properly setup and operate the immersion water  heater?

Reference

MCO 1510.55, APPENDIX A AND B TO ENCL 3

700 08 040  Can personnel properly setup and operate the field range  cabinet?

Reference

MCO 1510.55, APPENDIX A AND B TO ENCL 3

700 08 041  Can personnel perform correct maintenance procedures on field food  service equipment?

Reference

MCO 1510.55 APPENDIX A AND B TO ENCL 3

700 08 043  Can personnel properly setup a tent?

Reference

MCO 1510.55, APPENDIX A AND B TO ENCL 3

700 08 044  Is the messhall equipment replacement record prepared and  maintained properly?

Reference

MCO P10110.14L PAR 5402

700 08 045  Is field food service equipment properly stored?

Reference

MCO P10110.14L PAR 13011.3G

700 09      CONTRACTED FOOD SERVICES                          

700 09 001  Is a current contract containing an accurate performance work  statement developed and monitored?

Reference

MCO P10110.14L PAR 3004)

700 09 002  Is a monitored quality assurance surveillance plan on hand?

Reference

FAR, PART 46, SUBPART 46.1, PAR .104

700 09 003  Is the contracting officer's representative (CDR) properly  appointed?

Reference

MCO P10110.14L PAR 3001.4

700 09 004  Is the quality control program properly established?

Reference

MCO 4200 ENCL (2) PAR 1-3

700 09 005  Does the quality control plan meet minimum standards?

Reference

MCO 4200, ENCL (2) PAR 1.3.2

700 09 006  Are standard quality assurance procedures properly established and  monitored?

Reference

MCO 4200, ENCL (2) PAR 1.6

700 09 007  Is a written contingency plan to respond to contract work stoppage  or interruption developed?

Reference

MCO P10110.14L PAR 3002.2

700 09 008  Are certificates and records of all required on-site training  properly maintained?

Reference

MCO 4200, ENCL (2) PAR 1.16
