STATEMENT OF WORK (SOW)
	MESS ATTENDENT

SECTION 1
GENERAL

1.1  SCOPE OF WORK:  The contractor shall provide all the personnel, supervision, and other items necessary to perform partial food service functions in government facilities as defined in this SOW at Tent City Air Base, Country Z.  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:  Inspection method by Services will be 100% inspection for every meal.  

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, or serve food and who touch food or food contract surfaces in any way.

2.1.4.  Food Service Officer (FSO)/ Food Service Superintendent.   Individuals responsible for matters relating to food service.

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

2.1.6.  Meal Serving Hours.  Hours  the Government requires the dining facility to be open for services.

2.1.7.  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.

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

2.1.9.  Subsistence.  Food items, including beverages and condiments.

2.1.10.  Supplies.  Expendable items such as paper and plastic products, cleaning and janitorial materials, kitchen utensils, and tableware.

2.1.11.  Trash.  Any nonsalvagable waste material other than garbage, rocks, or dirt.  The waste includes metal, paper, glass, cardboard, floor sweepings, cartons, and similar materials.

2.1.12. Mess Attendant.  Perform all cleaning and sanitation functions to include hand washing, trash pick-up for the kitchen and surrounding areas, cleaning of equipment and tables, sweeping mopping and sanitizing floors and other duties as directed by US personnel.  All personnel must provide copies of passports and identification that must be approved by the CO, Chief of Security Forces USAF and Chief of Security Forces of Country Z

SECTION 3
FURNISHED EQUIPMENT AND SUPPLIES

3.1. GOVERNMENT FURNISHED PROPERTY. The US Government shall provide Serving Line Pans, Serving Utensils, and the Dining Facility. 

3.2   	CONTRACTOR FURNISHED EQUIPMENT:  The Contractor shall provide all other tools, equipment, and materials to include but not limited to trays, disposable plates, bowls, knives, forks, spoons, cleaning equipment and cleaning supplies.

SECTION 4
SPECIFIC TASKS

4.1  STORAGE AND ISSUE.

4.1.1.  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.

4.2.  FOOD SET-UP AND SERVICE.

4.2.1. Serving Line.  Set up serving lines 15 minutes prior to scheduled opening time.  Food on the serving line shall be arranged with entrees first, starches next, and vegetables last.  All foods shall be maintained at the following temperatures; 0F for frozen foods, 35-40F for cold foods and 140-160F for hot foods.  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.  Cover, time/date label, and properly store all food, unless disposal of a leftover is appropriate.

4.3 CLEANING

4.3.1. Table Clearing.  The contractor shall be responsible to clear and clean all dining room tables and chairs or benches within 3 minutes after they are vacated to ensure a timely flow of patrons.

4.3.2.  Sweep Floors.  The contractor shall sweep the entire floor surface, including corners and abutments, so that, after sweeping, they are free of visible litter, dust, and debris.  The contractor shall move chairs, trash receptacles, benches, and easily moved items to sweep underneath and return them to their original position.

4.3.3.  Damp Mop Floors.  The contractor shall mop, using anti-bacterial cleaner, all accessible areas, including corners and abutments, so that after mopping they have a uniform appearance and are free of streaks, swirl marks, detergent residue, or any evidence of soil, stains, film, debris, mold, or standing water.  The contractor shall move chairs, trash receptacles, benches and easily movable objects to mop all available floor surfaces.

4.3.4.  Equipment and Utensil Cleaning.  The contractor shall clean and sanitize all food service equipment and cookware to remove food particles, soil, grease and cleaning or sanitizing agent residue to the standards set forth in this contract.  

4.3.5  Garbage Collection.  Empty all trash receptacles throughout the meal as they get full and at the end of the meal.  

4.5.  SANITATION REQUIREMENTS:

4.5.1.  Personal Hygiene.  The contractor shall ensure all employees meet 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, daily baths/showers, etc.  Contractors shall provide all employees identical (male and female) uniforms approved by the FSO or food service superintendent.

4.5.2.  Food Storage and Preparation.  The contractor shall be responsible for preventing  foodborne illnesses by following proper cleaning, storage, and preparation techniques as outlined in the HAACP guide.  The contractor shall prepare foods on surfaces that are clean and sanitized and prevent cross contamination by cleaning and sanitizing preparation surfaces.  All meats and poultry shall be cooked and prepared at the proper temperatures ensuring the food is thoroughly cooked throughout.  


4.6.  HOUSEKEEPING.

4.6.1.  General.  The contractor shall furnish housekeeping services in two food service facilities (18-2 and 9-1 dining tents) 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.

4.6.2.  Insect and Rodent Control.  The government shall take those actions necessary in the control of insects and rodents.

4.7.  SECURITY REQUIREMENTS.

4.7.1.  The contractor shall furnish, all information as per technical exhibit 3.

TECHNICAL EXHIBIT 1
WORKLOAD ESTIMATES
&
HOURS OF OPERATION

								Number of
Dining Facility	Meal		Serving Hours 	Serving Lines
Tent City 18-2		Breakfast	0600-0800 daily		2
			Lunch		1130-1330 daily	       	2
			Dinner 	1730-1930 daily	        	2
			Midnight	2300-0100 daily	        	1

Tent City 9-1		Breakfast	0600-0800 daily	        	1
Flight Kitchen		Lunch		1100-1400 daily	        	1
			Dinner 	1700-1900 daily	        	1
				
			
TECHNICAL EXHIBIT 2
GENERAL HOUSEKEEPING

	TASK
	LOCATION
	FREQUENCY

	Table clearing
	9-1 and 18-2
	Throughout designated meal times and at the conclusion of each meal time

	Garbage Collection
	9-1 and 18-2
	Throughout designated meal times and at the conclusion of each meal time

	Sweep Floors
	9-1
	

	Sweep Floors
	18-2
	

	Damp Mop Floors
	9-1
	

	Damp Mop Floors
	18-2
	





TECHNICAL EXHIBIT 3
WORKLOAD ESTIMATES
&
MEAL ESTIMATES

Meal estimates will be provided to the contractor 24-hours prior to meal serving time.  Estimates will be based on a percentage of the base population and historical trends.  The contractor will be notified of ground support meal requirements 12-hours prior to customer pick-up time.

TECHNICAL EXHIBIT 2
HOUSEKEEPING SCHEDULE
AFTER EVERY MEAL

Dining Area
Wipe all tables and sanitize with a bleach solution 
Fill all salt and pepper shakers
Fill all sugar dispensers as needed
Wipe down table condiments
Wipe down chairs
Sweep and mop floor

Serving Line
Clean steam tables and chaffing dishes and refill
Clean tables
Clean cabinets
Clean coolers
Sweep and mop floor
Empty and clean toasters
Remove all cardboard
Clean coffee pot
Change table cloths when soiled

Pots and Pans Area
Clean all Pots and Pans
Clean all utenziles and trays
Clean all sinks
Sweep and Mop floor
Empty all trash

