GOVERNMENT (M&MA)1
FOOD MANAGEMENT TEAM MESS HALL CHECKLIST

MESS HALL #122
FOOD MANAGEMENT TEAM CHECKLIST
GOVERNMENT (M&MA)

FOOD MANAGEMENT TEAM MESS HALL CHECKLIST

MESS HALL #411


A: ADMINISTRATION                                    YES NO  N/A
1.
Is the following correspondence on hand?


(a) Food Service Memos                                       


(b) Previous Food Team Report (C1.22.3)                      


(c) Technical Inspections                                    


    (Ref: C.5.19.8)

2.
Is Automated Data Processing Equipment (ADPE)


requirements registered with the command/NMCI?               


(Ref: C.3.7.10)

B: SANITATION                                        YES NO  N/A
1.
What percent of personnel have a current


Food Safety Training Certificate?                      %    *


(Ref: C1.21.2; NAVMED P5010.2-1.2.2)

2.
What percent of personnel have a current


Mess Physicals?                                  _      %   *


(Ref: C1.21.2; NAVMED P5010, 2-2.2)

3.
Are all foods labeled, stored, and handled


properly?                                                   
(Ref: C5.8.1.f; NAVMED P5010, 3-5.6.1 & 2)

4.
Are all food items held at the proper temps?                
(Ref: C5.7.e-f; NAVMED P5010, 3-4.1 – 3-4.6)

5.
Is good personnel hygiene maintained and 
inspections conducted?                                      
(Ref: C1.20.8; C1.21.3; NAVMED P5010, 2-3)

6.
Are covers and hairnets worn when required?                 
(Ref: C1.16 - C1.16-4; NAVMED P5010, 2-4.2)

7.
Are cleaning compounds/gear stored properly?                
(Ref: C5.16, NAVMED P5010 5-5.4)

8.
Is general housekeeping being maintained?                   
(Ref; C5.14; C1.27; TE4; NAVMED P5010 5-5)

B: SANITATION Cont.                                  YES NO  N/A


9.
Is a "CLEAN-AS-YOU-GO" policy enforced and 
cleaning frequency charts being adhered to?                  
(Ref: C1.27; TE4)

10.

Are procedures taken to ensure food safety?


(i.e. cross-contamination, foreign debris, other hazards) 


(Ref: C5.7a-i; NAVMED P5010, 2-4.1, 3-2, 3-4)   


             

11.
Are representative meal trays prepared,


labeled, and, maintained as required?                       
(Ref: C1.21.9.1-2)

12.
Are equipment, and food contact surfaces 

    properly cleaned and sanitized as required?                 
    (Ref: C5.8.1.h; C5.8.2.h; NAVMED P5010 4-6.2, 4-7.1a-b)

13.
Are HACCP Forms being completed properly?                   
    (Ref: C1.5, Sodexho HACCP Program)

C: FOOD PREPARATION AND SERVING                      YES NO  N/A
1.
Are personnel preparing items in accordance 

    with the Armed Forces Recipe Service?                       
(Ref: C7.3.1; C5A.2.1)

2.
Are personnel progressively preparing foods?                
(Ref; C5A.2.4.c)

3.
Are personnel familiar with galley equipment 

    and are proper techniques being applied?                       
(Ref: C1.5.1.1.2)   
4.
Are foods arranged in an organized and 

    presentable manner? (Ref: C5.8.1.a.2)                        


5.
Are leftovers prepared and served properly?                 
(Ref: C5.8.1.f; NAVMED P5010, 3-5.6.2.g)

6.
Are Chief Cooks effectively directing those 
tasks associated with the daily production 
of food?  (Ref: C1.5.1.1.b)                                  

C: FOOD PREPARATION AND SERVING Cont.                YES NO  N/A
7.
Are Chief Cooks instructing the line servers


on the proper serving sizes?                                 


(Ref: C5.8.1.b; C5.8.2.b)

8.
Is the PROGUIDE properly completed?                          
(Ref: C5.18.i.2)

9.
Is the PROGUIDE used for all production and 

    serving areas? (IF REQUIRED)                                 
(Ref: C5.18.i.2)

10.
Do MENQUAS/RECQUAS reflect actual ingredient 

    amounts prepared? (Ref: C5.18.i.4)                          
     

11.
Is there sufficient pots/pans/utensils/scales/


spoons for food preparation and serving needs?               


(Ref: C3.3.3)

12.
Is all food departing Mess Hall prepared


properly along with stamped/marked date, time, 
and consumption requirement for (i.e field, 

    recreational meals, etc.)?  (Ref; C5.9)                     
13.
Are field meals prepared in accordance with 
the master menu? (Ref: C5.9.a.2;)                           
14.
Are transport containers pre-chilled or 
pre-heated 30 minutes prior being filled?                    


(Ref: C5.9.a.2)
D: TRAINING                                          YES NO  N/A
1.
Are personnel receiving appropriate training 
prior to and during employment as required?                 
    (Ref: C1.5.1.1.2)

2.
Are classes properly documented in training 

    records?                                                     
(Ref: C1.5.1.1.2; NAVSUP 486, appendix L, L-2)

3.
Are class attendance rosters on file?                        
(Ref: C1.5.1.1.2; NAVSUP 486, appendix L, L-2)

4.
Are lesson programs and schedules conducted 
and are they current?                                        


(Ref: C1.5.1.1.f; NAVSUP 486, appendix L, L-2)

5.
Do all personnel have training records?                     
(Ref: C1.5.1.1.2; NAVSUP 486, appendix L)

6.
Is training provided on Field Food Service?                 
(Ref: MCO P10110.14L, 2006; NAVSUP P5010 Ch.9)

E: EQUIPMENT AND MAINTENANCE                         YES NO  N/A
1.  Are cooks issued a sufficient quantity of 

     uniforms for a daily change?                            ___ 
     (Ref: C1.15.3)
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