
EVALUATOR'S COPY
LANDSLIDE FOOD SERVICE
SCENARIO 

Task:  Educate customer on the difference between personal and non-personal services/assist with developing PWS, funding document, and surveillance plan.

Objective:  Evaluate CCOs ability to educate customer on requirements process.

Situation:  SMSgt Ham from SV comes in to the CCO and wants to hire 30 locals (people) to work 3 eight-hour shifts to prepare and serve food in the mess hall.

Suggested Outcome:  The CCO should explain the difference between personal and non-personal services and offer SMSgt Ham assistance in preparing a PWS for mess attendent services.  The CCO should ask SMSgt Ham to assemble a PR package to include a funding document, the PWS and surveillance plan for submission to the CCO for competitive solicitation.

Props: SOW, AF Form 9 or DA form 3953 bulk funding document with signature and LOA


Role Player:  Customer


a) Does the CCO know/explain the difference between personal and non-personal services (i.a.w. FAR 37.101)?

b) Does the CCO define for the customer a PR package to include PWS, funding document and surveillance plan?







ROLE PLAYER'S COPY
FOOD SERVICE
SCENARIO


Situation:  SMSgt Ham from SV comes into the CCO and wants to hire 30 locals to work 3 eight-hour shifts to prepare and serve food in the mess hall

Customer’s Script:  Hello, I’m SMSgt Ham from Services.  We need to hire about 30 people to work in the mess hall.  Well actually, we'll need about 10 people for each of 3 eight-hour shifts.  They'll have to wash pots and pans, serve all the meals plus fix meals for flight crews.  They don’t need to be brain surgeons; just able to follow simple instructions.  They’ll work for my dining hall chief, he’s tough but fair and will insure we get our moneys worth.  What do I need to get you to get this thing going?

Note:  Ad lib any necessary answers to CCO questions regarding Dining Hall functions.  Just when it appears your conversation with CCO is complete add the following:

“By the way, although we plan on keeping these laborers very busy, there may be some dead time in between meal servings,  Would it be a big problem if I sent some of the laborers over to the recreation tent or fitness tent to hand out basketballs, billards or cleanup or whatever?  I mean since we’re paying them anyway we should be able to get as much work out of them as we can right?

 STATEMENT OF WORK (SOW)
FULL FOOD SERVICE

This statement of work (SOW) contains a recommended format for full food services in extended deployments or contingency situations.  It may be used by all persons and organizations that prepare, use, award, and administer these contracts.  The standards describe the minimal acceptable standards for full food services. When local conditions dictate, modifications should seek the highest standards attainable at a reasonable price.

NOTE: BEFORE PUTTING THIS SOW IN YOUR CONTINGENCY CONTRACTING KIT, CONSULT YOUR FOOD SERVICES REPRESENTATIVE FOR APPLICABLE INFORMATION IN AFR 161‑26, CONTROL OF FOODBORNE ILLNESSES AND AFP 146‑17, UNITED STATES AIR FORCE WORLDWIDE MENU.


SECTION 1

GENERAL

1.1  SCOPE OF WORK:  The contractor shall provide all the personnel, supervision, and other items necessary to perform full food service management in government facilities as defined in this SOW at (insert base name).  The contractor shall perform to the standards in this contract.

1.2  QUALITY CONTROL:  The contractor shall establish and maintain a complete quality control program for the performance requirements of this contract.

1.3  QUALITY ASSURANCE:  (INSERT METHOD OF CONTRACTOR SURVEILLANCE, IF ANY.)

1.4  SANITATION INSPECTIONS:  In addition to any government performed surveillance, medical services personnel (Director of Base Medical Services), will also inspect for compliance with sanitary conditions.

1.5  HOURS OF OPERATION:  The contractor shall maintain the operating hours for the dining facilities as listed in Technical Exhibit 1.


SECTION 2

DEFINITIONS

2.1  TECHNICAL PROVISIONS PECULIAR TO THIS SOW:

2.1.1  Director of Base Medical Services (DBMS).  The installation medical authority who defines and monitors sanitation standards and procedures for food service activities.

2.1.2  Equipment.  Items used to store, prepare, cook, serve and transport, food and supplies.  Equipment also includes items used in cleaning and sanitizing.

2.1.3  Food Handlers.  Food service personnel who handle, process, prepare or serve food and who touch food or food contact surfaces in any way.

2.1.4  Food Service Officer (FSO).  Individual responsible for matters relating to food service.

2.1.5  Installation Menu.  Specifies installation menu choices (except leftovers), including, but not limited to, entrees, salads, desserts, and soups, to be served at each meal during a menu cycle.

2.1.6  Leftovers:  Leftovers are unserved portions of any item prepared for a specified meal period.

2.1.7  Meal Serving Hours.  Hours that the Government requires the dining facility to be open for service.

2.1.8  Potentially Hazardous Foods.  Any perishable food which consists in whole or in part of dairy products, eggs, meat, poultry, fish, shellfish.  These foods are good mediums for bacterial growth and are potential causes of foodborne diseases especially if creamed, ground, mixed, or handled often.

2.1.9  Progressive Food Preparation (BATCH COOKERY).  The preparation of food items at selective time intervals during an entire meal period matching the flow of patrons through the serving lines.

2.1.10  Serving Line.  This term refers to the location and equipment used in dining facilities to serve food cafeteria style.

2.1.11  Subsistence.  Food items, including beverages and condiments.

2.1.12  Supplies.  Expendable items such as paper and plastic products, cleaning and janitorial materials, kitchen utensils, and tableware.
2.1.13  Trash.  Any nonsalvagable waste material other than garbage, rocks, or dirt.  The waste includes metal, paper, glass, cardboard, floor sweepings, cartons, and similar materials.


SECTION 3

GOVERNMENT‑FURNISHED PROPERTY AND SERVICES

3.1  GENERAL.  The Government will provide, without cost, the facilities, subsistence, fixtures, equipment, supplies, and services listed below.  (INSERT ALL GOVERNMENT FURNISHED ITEMS)


SECTION 4

SPECIFIC TASKS

4.1  MENU PLANNING AND POSTING.  The contractor shall coordinate meal planning with site representatives and use AFP 146‑17, United States Air Force Worldwide Menu, if available.  The contractor shall post daily menus before the breakfast meal in an appropriate location at each dining facility.

4.2  REQUISITIONING SUBSISTENCE.  The contractor shall coordinate with government personnel to requisition, pick up food, deliver, and off‑load it at various food service facilities.

4.3  STORAGE AND ISSUE.

4.3.1  Proper Storage.  Upon receipt the contractor shall promptly store perishable and semiperishable subsistence.  Store frozen and chilled items at specified temperatures.

4.3.2  First In ‑ First Out.  The contractor shall ensure the oldest food items are issued first, except when the condition of an item dictates earlier use.

4.4  SUBSISTENCE INVENTORY.

4.4.1  Month‑end Inventory.  The contractor shall take a physical inventory of all subsistence following the last meal on the last day of each month.  The contractor must reconcile the book inventory with the physical inventory and must submit proof of this to the government.

4.4.2  Other Inventories.  The contractor shall perform other inventory measures, i.e., annual inventory, equipment inventory before and after contract completion, etc., as required by the contracting officer.  The government also reserves the right to conduct an independent inventory at any time during the performance of the contract.

4.5  FOOD PREPARATION AND SERVICE.
4.5.1  Approved Menu.  The contractor shall follow the approved installation menu when planning and preparing all meals.

4.5.2  Progressive Food Preparation.  Progressively prepare food items to yield optimum freshness, flavor, color, and texture.

4.5.2.1  Cook short‑order breakfast items to order.

4.5.2.2  Prepare short‑order items such as hamburgers, hot dogs, and french fries.  Ensure an adequate flow of patrons through the line.

4.5.3  Serving Lines.  Set up serving lines by the scheduled opening time.  Food on the serving line shall be logically arranged and all foods shall be maintained at the specified temperatures.  Replenish all foods, tableware, beverages, and condiments as necessary to ensure they are available to all patrons throughout the meal. Remove all food from the serving line within 15 minutes after the serving line is closed and cover, label, and properly store all food, unless disposal of a leftover is appropriate.

4.5.4  Table Clearing.  The contractor shall be responsible to clear and clean all dining room tables and chairs or benches within ___ minutes after they are vacated to ensure a timely flow of patrons.

4.6  SANITATION REQUIREMENTS:

4.6.1  Personal Hygiene.  The contractor shall ensure all employees meet all personal hygiene requirements to include but not limited to; clean hands and fingernails at all times, proper hair and facial grooming, hair restraints, proper smoking restraint, etc. (FILL IN REQUIREMENTS)

4.6.2  Food Storage and Preparation.  The contractor is responsible for preventing all foodborne diseases by properly storing and preparing food in accordance with AFR 161‑26, Control of Foodborne Illnesses.  This includes, but is not limited to: storage of bulk foods, refrigerated food, leftovers, perishables, etc.  The contractor shall prepare foods on surfaces that are cleaned and sanitized.  All meats and poultry shall be cooked and prepared at the proper temperatures ensuring the food is thoroughly cooked throughout. (FOR PROPER TEMPERATURE RANGES ON VARIOUS FOODS, CONSULT AFR 161‑26 OR YOUR SERVICES REPRESENTATIVE)

4.6.3  Equipment and Utensil Cleaning.  The contractor shall clean and sanitize all food service equipment and cookware to remove food particles, other soil, grease and cleaning or sanitizing agent residue to the standards set forth in this contract.  (REFER TO AFR 161‑26 AND AFR 146‑14 FOR FURTHER DETAILS)

4.7  HOUSEKEEPING.

4.7.1  General.  The contractor shall furnish housekeeping services in food service facilities at the frequencies stated in Technical Exhibit 2.  The contractor shall provide all equipment necessary to perform these services.  The cleaning standards and housekeeping charts are intended to produce an acceptable level of performance. (ADD ADDITIONAL LOCAL REQUIREMENTS BELOW)

4.7.2  Lavatories.  The contractor shall clean all lavatories in food service facilities.

4.7.3  Insect and Rodent Control.  The contractor shall take those actions directed by the government to assist in the control of insects and rodents.


SECTION 5

APPLICABLE PUBLICATIONS AND FORMS

5.1  GENERAL.  The following publications are applicable to the performance of this contract.  The contractor shall be bound to perform to the requirements set forth in these regulations.  (ADD REGULATIONS AVAILABLE TO YOU AT THE DEPLOYMENT, CONSULT YOUR SERVICES REPRESENTATIVE TO ACQUIRE THE REGULATIONS NEEDED TO PERFORM THIS CONTRACT, AFR 161‑26 CONTROL OF FOODBORNE ILLNESSES AND AFP 146‑17 UNITED STATES AIR FORCE WORLDWIDE MENU ARE HIGHLY SUGGESTED.)


TECHNICAL EXHIBIT 1
WORKLOAD ESTIMATES
TECHNICAL EXHIBIT 1a
HOURS OF OPERATION

    NOTE: LIST DINING FACILITIES, MEAL SERVING HOURS, NUMBER AND TYPES OF SERVING LINES, WEEKDAY AND WEEKEND SCHEDULES ETC.



TECHNICAL EXHIBIT 1
WORKLOAD ESTIMATES
TECHNICAL EXHIBIT lb
SAMPLE MENUS

    NOTE: INCLUDE REPRESENTATIVE ACTUAL MENUS SERVED FOR ALL MEALS INCLUDING BRUNCH AND SUPPER AS WELL AS SHORT ORDER LINE MENU.  GIVE MENU PATTERN SHOWING NUMBER OF CHOICES OFFERED IN SALADS, DESSERTS, AND BEVERAGES.



TECHNICAL EXHIBIT 1
WORKLOAD ESTIMATES
TECHNICAL EXHIBIT 1c
MEAL ESTIMATES

    NOTE: LIST TOTAL ESTIMATED MEALS TO BE SERVED EACH MONTH.  GIVE BREAKDOWN BY FACILITY, MEAL PERIODS, AND DAYS OF WEEK FOR THE INFORMATION OF CONTRACTORS.



*** INSERT PRINTOUT OF TECHNICAL EXHIBIT 2 FROM SEPARATE FILE ***



TECHNICAL EXHIBIT 3
GOVERNMENT FURNISHED FACILITIES, ITEMS, EQUIPMENT, AND SERVICES

The Government shall furnish the following facilities:

    BLDG NO.                USE/DESCRIPTION              SQ FT



The Government shall furnish the following items and equipment:

    NAME                    SERIAL/STOCK                 QTY



The Government shall provide the following services:

    SERVICE                 USE/DESCRIPTION
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