


Food Service Operations
	Note to Users: 

This checklist may include terms specific to Operation Enduring Freedom and should be customized as needed. For example:
 
For specific percentages and numbers, the user should apply the appropriate numbers; such as 70%, 80%, 90%, 99%, etc.

For periodic terms, such as “weekly,” the user should apply the appropriate period, such as daily, weekly, biweekly, monthly, annually, etc.



	Food Services Operations

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	1. Does the contractor receive, store, account for, prepare, and serve meals and train personnel?
	
	
	
	
	

	2. Does the contractor order food from the prime vendor?
	
	
	
	
	

	3. Does the contractor have a memorandum maintained in the dining facility that lists those individuals authorized to receive subsistence delivered by the prime vendor?
	
	
	
	
	

	4. Are menus entered into the food management system 5 days prior to the required delivery date (RDD)?
	
	
	
	
	

	5. Are the food operation management personnel continually analyzing cost, storage, and labor factors to determine the most effective method of purchasing and preparing food?
	
	
	
	
	

	Food Services Operations

	6. Are subsistence items safeguarded during receipt, storage, issue, preparation, and serving?
	
	
	
	
	

	7. Does the FOS or a designated representative operating a full-time ARCS account conduct a physical inventory of all on-hand subsistence on the last day of each accounting month?
	
	
	
	
	

	Food Services Preparation

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	8. Does the contractor prepare and serve all meals according to the requirements?
	
	
	
	
	

	9. Does the contractor use progressive cooking as defined in the requirements?
	
	
	
	
	

	10. Does the contractor provide production schedules and food ration requests as outlined in the requirements?
	
	
	
	
	

	11. Does the contractor ensure food safety and sanitation standards are maintained throughout the Dining Facility (DFAC) and food storage areas in accordance with (IAW) the requirements?
	
	
	
	
	

	12. Does the contractor assign and inspect food service personnel IAW the requirements?
	
	
	
	
	

	13. Does the contractor comply with Hazard Analysis Critical Control Point (HACCP) standards to ensure food safety as developed by the National Advisory Committee on Microbiological Criteria for Foods?
	
	
	
	
	

	14. Does the contractor provide sufficient hand-washing stations using either potable water or hand sanitizer to accommodate the base camp population?
	
	
	
	
	

	Food Services Preparation

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	15. Is food sufficiently protected from contamination after receipt IAW the requirements?
	
	
	
	
	

	16. Are foods cooked appropriately IAW the requirements?
	
	
	
	
	

	17. Are foods prepared in accordance with the Limitations of Growth of Organisms of Public Health Concern requirements?
	
	
	
	
	

	18. Are foods identified, presented, and labeled IAW the requirements?
	
	
	
	
	

	19. Are the equipment and utensils used IAW the requirements?
	
	
	
	
	

	20. Are the sanitary and facilities controls IAW the requirements?
	
	
	
	
	

	Ice Production

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	21. Does the contractor ensure compliance with Military Standard 3006 (MIL-STD-3006A) Appendix G for production/purchase of ice?
	
	
	
	
	

	Mermite

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	22. Does the contractor provide containerized (Mermite) meals IAW the requirements?
	
	
	
	
	

	Midnight Meal

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	23. Does the contractor provide midnight meal and/or soup and sandwich bars at those locations specified?
	
	
	
	
	

	Special Event

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	24. Does the contractor prepare and serve meals for special events when directed by Letter of Technical Direction (LOTD) from the ACO?
	
	
	
	
	



	Convoy Cafe

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	25. Does the contractor provide, operate, and maintain a Convoy Café at those locations specified?
	
	
	
	
	

	Air Curtain

	26. Does the contractor provide air curtains at the locations specified?
	
	
	
	
	

	Reefer Maintenance

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	27. Does the contractor perform maintenance on Government-owned reefers, to include but not limited to electrical, refrigeration, and minor structural repair and maintenance?
	
	
	
	
	

	28. Does the contractor conduct inspections IAW the Government-approved preventive maintenance plan at least 95% of the time?
	
	
	
	
	

	29. Does the contractor maintain an OR rate of 95%?
	
	
	
	
	

	Small Appliance Maintenance

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	30. Does the contractor provide maintenance and repair of Government-owned equipment, including DFAC equipment?
	
	
	
	
	

	31. Does the contractor conduct inspections IAW the Government-approved preventive maintenance plan at least 95% of the time?
	
	
	
	
	

	32. Does the contractor maintain an OR rate of 95%?
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