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A: ADMINISTRATION                                    YES NO  N/A
1.

Is the following correspondence on hand?


(a) Food Service Officer’s turnover folder                  *
   
(b) Food Technician’s turnover folder                        



(c) Food Service Memos                                       



(d) Food Service SOP                                         



(e) Previous Food Team Report                                



(f) PMA Inspection Reports                                   


(g) Unsatisfactory Material Report                           


(h) Technical Inspections                                    


(i) Work Stoppage Feed Plan



                      ___ ___ ___ 

2.
Are Automated Data Processing Equipment (ADPE)


requirements registered with the command/NMCI?               

3.
Are the following publications on hand?


(a) MCO P10110.14L, FOOD SERVICE SOP, 26 Sep 89              


(b) MCO P10110.42C, AFRS, June 2003                          


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


(d) MCO 10110.34E, Marine Corps Food Service


    and Subsistence Program, 17 Apr 92                       


(e) MCO P10110.17C, Marine Corps Nutrition and


    Menu Planning Manual, 26 Mar 90                          


(f) MCO 10110.40B, Policy for POR’s, 6 Mar 90                


(g) MCO 1510.72A, ITS                                        


(h) OPNAVINST 1560.10B, Apprenticeship


    Program, 30 May 01                                       


(i) NAVSUP P-486, Food Service Operations, Jun 01            


(j) NAVMED P-5010-1, Food Safety, 17 Aug 99                  


(k) NAVMED P-5010-9, PMA Ground Forces, 1991                 


(l) NAVMC 2733, Energy Conservation, 31 Mar 89               


(m) Hard copy of the Master Menu                             


(n) Regional Garrison Food Service Contract



      ___ ___ ___ 


(o) MCBul 10110 Management and Accountability of


    Rations During Field Training/Exercises,


    w/ch 1, 4 Dec 01                                         


(p) MCRP 4-11.8A Food Service Reference


    Publication, 12 Dec 2001                                 


(q) Material Safety Data Sheets (MSDS)                       

B: CASH COLLECTION                                   YES NO  N/A
1.
Are activity Collection Agent(s) appointment


letters on file?
                                             

2.
Are appointments in compliance with current


directives?                                                  

3.
Is Collection Agent familiar with duties?                    

4.
Does the Collection Agent’s on-hand money


match the Cash Meal Payment Sheets?                          

5.
Do the financial accounting documents reconcile


with the Cash Meal Payment Sheets?                           

6.
Are safes adequate and combination changes made


every six months and/or upon relief?                         

7.
Are quarterly cash verifications conducted?                  

C: TRAINING                                         

1.
Do all personnel have training records?                      

2.
Are MOT classes provided as required?                        

3.
Are completed classes properly documented in


the training records?                                        

D: EQUIPMENT AND MAINTENANCE                         YES NO  N/A
1.
Is the CMR on-hand and up to date?                           

2.
Are following appointment letters on file?


(a) Responsible Officer (R.O.)                               


(b) Receipt for self-service                                 


(c) Receipt for property                                     

3.
Are O&MMC and FPSE dollars expended properly?                

4.
Does the Food Service Office have a current


Long Range Equipment Procurement and


Replacement Plan?                                            

E: COR/ACOR/QAE Admin                                YES NO  N/A
1.
Are the following documents and correspondence


on hand, and maintained for the life of contract


when required?


(a) COR/ACOR/QAE Appointment Letters                         


(b) COR/ACOR Turnover folder                                 


(c) Regional Garrison Food Service Contract (RGFSC)


    Statement of Work (SOW)                                  


(d) Quality Assurance Surveillance Plan (QASP)               


(e) Quality Assurance Inspection Schedules and


    all supporting documents                                 



(f) SMI Quality Assurance Evaluations

                        



(g) Government Quality Assurance Evaluations

                 



(h) Contract Deficiency Reports 



                             


(i) Monthly Minor Property Inventories           



            


(j) Current Master Menu                          



            



(k) SMI requests for menu changes             

               



(l) Previous Food Team Report                    
            

2.
Are the following monthly and quarterly items


reviewed, reconciled, certified, submitted to


the RCOR, and maintained for the life of contract


as required?


(a) SOAR II and Meal Count Verification                      


(b) Minor Property Verification                              


(c) Extended Hours Verification                              


(d) Fruit Support Verification                               


(e) Hot/Cold Beverage Support Verification                   

3.
Are required number of evaluations scheduled, and


conducted, for planned and unplanned random, weekly,


monthly, and quarterly evaluations per mess hall.            

4.
Are QAE’s provided regular evaluation schedules


by COR/ACOR identifying only their areas of


evaluation?                                                  

5.
Are all requests for unit support (i.e. Box


Lunches, Field, Recreational Meals, Fruit Support,


Hot/Cold Beverage Support, and Extended Meal Hours)


submitted to the COR/ACOR for approval prior to


support being provided?                                      

E. COR/ACOR/QAE Admin cont.                          YES NO  N/A
6.
Are joint Minor Property inventories being


conducted by QAE and SMI personnel on the last day


of each month?                                               

7.
Are all losses on the Minor Property Inventories


being replaced as required?                                  

8.
Are Minor Property losses that exceed authorized


limit identified and charged to SMI at cost?                 

F: MEAL COUNT VERIFICATION AUDITS




                    YES NO  N/A      

1.
Are bi-weekly meal count audits being performed


by QAE Staff per mess hall?
                                  

2.
Are discrepancies noted and corrections made to


forms and MCFMIS as required?                                

3.
Are meal count balance sheets being maintained


by QAE staff?                                                

G: RGFSC TRAINING                                    YES NO  N/A     

1.
Do all COR/ACOR personnel have training records?             

2.
Have all QAE staff members attended the 18 Hour


Sanitation course?                                           

3.
Have all QAE Staff members attended QASP/QAE


training?                                                    
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