FIELD FEEDING EVALUATION CHECKLIST

COMMAND:                            SITE:        
FOOD MANAGEMENT TEAM CHECKLIST
FIELD FEEDING EVALUATION CHECKLIST

COMMAND:                            SITE:        

A:  FIELD MESS SITE SELECTION/LAYOUT                 YES NO  N/A
1.  Has appropriate consideration and effort been

    taken regarding the following?

    (a) Camouflage and Physical Security                ___ ___


    (b) Accessibility for Deliveries                           

    (c) Traffic Flow                                            


    (d)
 Protection from Elements                                


    (e) Functional Organization                                 

B:  ADMINISTRATION                                  YES NO  N/A             

1.  Are Cook’s Worksheets/Daily Menu being 

    prepared properly?                                          

2.  Are the Current Publications on hand (Hard Copy,

    CD-Rom, Internet Access)?              

   (a) MCO P10110.14L FOOD SERVICE SOP, 26 Sept 89             
   (b) MCO P10110.42C, AFRS, June 2003                                     

   (c) MCO P10110.4G, AFRS Index, June 2003                                                                                         

   (d) MCO P10110.17C, dtd 26 Mar 90 (Marine Corps                           

       Nutrition and Menu Planning Manual)                      
   (e) MCO P10110.25C, Standard B rations for the                         

       Armed Forces, 29 Nov 84                                 
   (f) MCO 10110.40B, Policy for POR’s, 6 Mar 90                

   (g) NAVMED P-5010-1, Food Safety, 17 Aug 99                  
   (h) NAVMED P-5010-9, PMA Ground Forces, 1991                         

   (i) MCO P4790.2C, W/Ch 1, MIMMS Field Procedures                                     

       8 Dec 94                                         ___ ___

   (j) MCRP 4-11.8A Food Service Reference 27 Sep 01            
   (k) TM 09211A-14&P, Sup 1, Tray Ration Heating

       System, 20 Jan 98                                             

   (l) TM 10-4500-200-12&P, Ch 6, Heater Immersion

       Liquid Fuel, 19 Sep 86                                      

   (m) TM 10-7360-204-13&P, Ch 10 with A & B,

       Accessory Outfit, Gas, Field Range, 13 Feb 95           
   (n) TM 4700-15/1H, W/Ch 2, Ground Equipment Record 

       Procedures, 30 Sep 99                                   
   (o) TM 08955B/08958B-14&P1, Sup 1, QUADCON,

       12 Jan 95                                                                                       

   (p) SL-3-10387A, Food Transporter, Insulated,

       Aug 2000                                              _       
   (q) Material Safety Data Sheets (MSDS)                      
   (r) MCB 10110 Management and Accountability of 

       Rations During Field Training/Exercises,    

       26 Jul 01                                               

B:  ADMINISTRATION (Cont.)                          YES NO  N/A   


(s) Unit Standard Operating Procedures                   ___


3.  Are the following appointment letters on hand?   

 

(a) Mess Hall Manager                                      


(b) Meal Card Verifier                                     

(c) Cashier                                                
C:  MANAGEMENT                                        

1. 
Is Management Staff knowledgeable of Field


Feeding Operational Procedures?                            

2.
Are subsistence requisitioning procedures


being adhered to?                                           

3.  Are subsistence items properly accounted for?                                                                                     

4.  Are available subsistence items being                          

    used effectively and efficiently to support 

    the exercise?                                              

5.
Are patron feeding procedures and controls 

    being strictly adhered to?                                       

D:  SANITATION                                        
1.
Do all food service personnel have current 





food safety training certificates?                          
2.
Do all food service personnel have current


mess physicals?                                             

3.
Are food items being held at proper serving 


temperatures?                                               

4.
Are personnel hygiene inspections being 


conducted?                                                 
5.  Are food handling procedures being adhered to?              

6.

Are hand washing facilities provided and 

    maintained?                                                 

7.
Are pot and pan washing procedures established


and maintained?                                             

D:  SANITATION (Cont.)                              YES NO  N/A
8.
Is the grease trap and soakage pit and/or means


of disposing of refuge and gray water adequate?             

9.
Are pest control measures established and 


maintained?                                                 

10.
Are refrigeration and subsistence storage 


procedures being strictly adhered to?                       

11.
Are proper and adequate supplies of cleaning


gear on hand (bleach, scratch pads, G.P. soap


towels, rags, etc…)?                                        

12.
Are food and beverage containers being labeled


properly?                                                   

13.
Are the initial and follow on PMA inspection


Reports on hand?                                            

E:  FOOD PREPARATION AND SERVING
1.
Are personnel preparing items in accordance


with the Armed Forces Recipe Service,


Manufacturers Recipe and current directives?               
2.
Are Chief Cooks effectively briefing/debriefing


all personnel?                                              

3.
Are serving lines supervised during the meal?               

F.  EQUIPMENT AND MAINTENANCE
1.
Is the required T/E on hand?                                

2.
Are safety procedures being strictly adhered 


to?                                                         

3.
Is equipment maintenance being performed 


properly?                                                   

4.
Are personnel knowledgeable of equipment


when questioned and asked to perform practical


application?                                                

5.
Are equipment maintenance records being


properly maintained?                                        

F.  EQUIPMENT AND MAINTENANCE (Con’t.)              YES NO  N/A 

6.
Are current SL-3s or extracts from technical


publications (technical manuals(TM), service


manuals, commercial publications, etc.)


on-hand?                                                    

7.
Are personnel using MIMMS/Atlas II+ in all


instances where either repair parts or


resources are required?                                     

8.
Are embarkation containers and equipment


properly labeled or marked?                                 

9.
Does the unit MDSS II database match


embarkation containers?                                    
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