


Dining Facility 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 PREPARATION AND SERVING

	REQUIREMENT
	
	
	
	
	COMMENT

	1. Does the contractor order and prepare meals in accordance with the published menu?
Note: Deviations from the menu are authorized to use food in danger of spoiling.
	
	
	
	
	

	2. Does the meal served correspond exactly to the menu column?
	
	
	
	
	

	3. Are leftovers recorded immediately after the meal and rapidly reheated to 165 degrees when appropriate and served within 24 hours? 
	
	
	
	
	

	4. Are leftovers labeled when placed in refrigeration?
	
	
	
	
	

	5. Are leftovers cooled properly (70 degrees F within 2 hours and then to 40 degrees F or below within an additional 4 hours)?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	6. Is progressive cooking being utilized throughout the meal period?
	
	
	
	
	

	7. Are recipes and food preparation SOPs, special instructions available and followed, variety menus offered, and final product desirable?
	
	
	
	
	

	8. Are food service personnel aware of the correct serving size for the menu items being served?
	
	
	
	
	

	9. Is Potentially Hazardous Food (PHF) prepared as close to serving time as practical, and are unsafe leftovers discarded after the meal?
	
	
	
	
	

	10. Are required thermometers on hand and being used properly in cooking?
	
	
	
	
	

	11. Are pastry scales; measuring cups and spoons; slicing machines; and dicing, slicing and shredding devices available, used, cleaned, and stored properly?
	
	
	
	
	

	12. Are hot serving tables preheated to 140 degrees F or above and salad bars refrigerated to 40 degrees F or below?
	
	
	
	
	

	13. Are sneeze guards available and in use in the dining facility?
	
	
	
	
	

	14. Are the serving lines replenished properly?
	
	
	
	
	

	15. Is the serving line set up as close to the serving time as possible
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	16. Are thawing and tempering PHFs done in refrigeration that is operated at an air temperature 40 degrees F or below; or as part of the conventional cooking process; or under potable running water at a temperature of 70 degrees F or below?
Note: If thawing under potable water method is used, water velocity will be sufficient to agitate and float off loose particles into overflow.
	
	
	
	
	

	17. Are conditions a–f below met by the contractor?

a. Shell eggs will be refrigerated as soon as they are delivered and remain refrigerated until used. 
b. All shell eggs will be thoroughly cooked to a minimum of 145 degrees F (63 degrees C) for 15 seconds
c. The serving of foods containing raw eggs (homemade ice cream, hollandaise sauce) is prohibited.
d. Scrambled eggs will be cooked in batches no larger than 3 quarts until there is no visible liquid egg. Note: Pasteurized Liquid Eggs will be used for making scrambled eggs.
e. Pasteurized liquid, frozen, or dehydrated eggs will be used for baking. Raw, shelled eggs can be used if Pasteurized Liquid Eggs are not available.
f. Bulk scrambled eggs and eggs for French toast, and other dishes will use Pasteurized Liquid Eggs. If Pasteurized Liquid Eggs are not available, shell eggs can be substituted.
	
	
	
	
	

	ADMINISTRATION

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	18. Is the production schedule prepared, maintained, and signed? Are numbers to prepare for correct? Does headcount and number to prepare for balance to prevent overproduction, leftovers, and discards?
	
	
	
	
	

	19. Is a notice of delegation and authority—receipt of supplies form and a memorandum listing personnel authorized to request or receive subsistence current and on hand?
	
	
	
	
	

	20. Are required publications, directives, and SOPs current and on hand? Is the Internet available, or does the facility have a CD with all current publications on hand?
	
	
	
	
	

	21. Inventory Control: Are kitchen requisitions properly utilized? Are weekly inventories being done? Are end-of-month inventories conducted after the last operational day of the dining facility?
	
	
	
	
	

	22. Are headcount instructions (SOP) on hand and current? Are headcounters properly briefed and spot-checked during the meal and corrected when needed? Are proper account procedures followed?
	
	
	
	
	

	23. Is the outside menu properly maintained and conspicuously posted where the diner may read it before or upon entering the dining facility? Is the menu for the following day posted before serving the dinner meal?
	
	
	
	
	

	24. Are monthly evaluations conducted by PM/Vet/COTR/COR and maintained in the Dining Facility for six months?
	
	
	
	
	




	EQUIPMENT AND MAINTENANCE

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	25. Is a maintenance request log used? Are inoperative/damaged equipment and structural problems identified and reported for repair, to include missing components and replacement?
	
	
	
	
	

	26. Is kitchen equipment properly used, cleaned, and stored?
	
	
	
	
	

	RECEIPT AND STORAGE OF SUBSISTENCE

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	27. Refrigeration: Are refrigerated areas clean, thermometers in use and temperatures correct? Is food covered, labeled, and stored properly?
	
	
	
	
	

	28. Are storage and rotation of eggs, milk, produce, and bread done in accordance with (IAW) regulations? Are condition and quantity inspections performed upon receipt of items?
	
	
	
	
	

	29. Are frozen foods properly stored and meat products thawed properly? Do storage racks in refrigerators and storage rooms meet requirements?
	
	
	
	
	

	30. Is storeroom refrigerator/freezer security adequate? Does the arrangement support the first-in/first-out rule? Is dunnage present and sanitation adequate?
	
	
	
	
	

	31. Are containers with tight-fitting covers provided for the storage of open nonperishables (flour, sugar, condiments, paste products)?
	
	
	
	
	

	32. Are leftovers properly lableled using the appropriate form or labels with required information?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	33. Are trucks being unloaded upon arrival and quantities received and checked against invoice for reconciliation? Are discrepancies being recorded and forwarded to the contract provider manager immediately?
	
	
	
	
	

	34. Is food (raw or prepared) when removed from its original container or package and not immediately being prepared or served, placed and stored in a clean, covered, and labeled (item name, time, date) container?
	
	
	
	
	

	35. Is food not subject to washing or cooking before serving being prepared and stored in a way that protects it against cross contamination?
	
	
	
	
	

	FACILITY AND SANITATION

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	36. Are condition and cleanliness of windows, walls, ceiling, screen, doors, and drains properly maintained?
	
	
	
	
	

	37. Are correct wash and rinse water temperatures (1st sink 110 degrees F., 2nd sink 120 degrees F. and 3rd sink at least 171 degrees F) maintained? Is a chemical sanitizer available and currently used when required?
	
	
	
	
	

	38. Are exits marked and fire extinguishers inspected monthly by the unit and yearly by the fire department? Are electrical outlets safe for use? If used, are CO2 containers secured in an upright position?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	39. Are the condition and cleanliness of the outside area, to include garbage rack, cans, dumpsters, and garbage/trash segregation adequate? Are mops, brooms, and drains clean? Are mop, broom and vendor containers properly marked and stored?
	
	
	
	
	

	40. Are effective measures being taken to prevent pests from gaining access and harboring in the dining facility?
	
	
	
	
	

	41. Is the person in charge certified in food sanitation? (Serve-Safe PM sanitation)
	
	
	
	
	

	42. Is PM assessing performance based upon qualitative criteria (i.e., microbiological test) and they provide their findings to the Contract manager?
	
	
	
	
	

	43. Serving/steam line equipment, utensils, and all other equipment in the serving or dining area in or which food is prepared, held or dispensed, shall be cleaned after each meal with a sanitizing detergent solution.

	
	
	
	
	

	DINING FACILITIES OPERATIONS

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	44. Does the contractor establish, operate, and maintain food service operations to accommodate the permanent and transient base camp populations, serving four (4) meals per day as per the command’s meal cycle for the area and in accordance with applicable regulations?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	45. Does the contractor conduct installation and operator-level maintenance of unit procured decorations and any electronic equipment (such as stereos and TVs) to ensure there is no disruption of DFAC operations?
	
	
	
	
	

	46. Does the contractor ensure that each DFAC is able to support a 30-minute eating cycle, existing special menu bars, existing dessert serving areas, and existing working meal areas?
	
	
	
	
	

	47. The contractor shall maintain the account management system using this system as a tool to monitor the inventory and spending per month using the existing spreadsheet (financial management sheet) and continue to forward the report for the military to review.
	
	
	
	
	

	48. Does the contractor attempt to the best of their ability to stay within the monthly monetary constraints of the Basic Daily Food Allowance (BDFA) in accordance with the appropriate regulation without taking anything from the diners?
	
	
	
	
	

	49. Does the contractor serve the correct serving size per regulation or the recommended serving size on the item packaging?
	
	
	
	
	

	50. Does the contractor alter the serving size at the request of the individual diner?
	
	
	
	
	

	51. When feasible and without interrupting service or inconveniencing diners, does the contractor reduce the number of serving lines toward the end of the serving periods to keep leftover/discarded food items to a minimum?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	52. Does the contractor conduct 100% quality and quality checks at the DFAC receiving point and adjust the receiving documents with the subsistence prime vendor to reflect the actual quantity received?
	
	
	
	
	

	53. Does the contractor provide sufficient hand-wash stations using either potable water or hand sanitizer accommodating the base camp population, preferably inside the entrance to the DFAC, but at a minimum outside the entrance to the DFAC?
	
	
	
	
	

	54. Does the contractor provide, operate, and maintain satellite feeding facilities and cater to and serve meals at the satellite feeding facilities in accordance with the requirements?
	
	
	
	
	

	55. Does the contractor provide, operate, and maintain Convoy Cafes in accordance with the requirements?
	
	
	
	
	

	56. Does the contractor prepare and serve holiday and Service birthday meals as required in the DFAC?
	
	
	
	
	

	57. Does the contractor ensure requests for food service support (Special Meal Requests) that are outside the normal mission of the DFAC approved by the appropriate food services officer and ACO? 
	
	
	
	
	

	58. Does the contractor ensure requests for bulk raw food that are outside the normal mission of the DFAC are approved by the appropriate food services officer in coordination with the LSO and at the direction of the ACO for all direct reporting units?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	59. Does the contractor ensure headcount will account for the bulk (raw) food meals issued the same as for marmite meals as stated in the requirements?
	
	
	
	
	

	60. Does the contractor prepare Distinguished Visitor (DV) meals when approved by the ACO?
Note: The Government will provide the contractor DV meal requests at least 48 hours in advance.
	
	
	
	
	

	61. Does the contractor maintain ten (10) days’ storage of rations (including chilled storage) and maintain storage capacity to accommodate surges in population and up to four additional days’ storage capability for rations?
Note: The Government will notify the contractor through the ACO of any population surges 14 days in advance.
	
	
	
	
	

	62. Does the contractor ensure that appropriate Material Handling Equipment (MHE) capability is available to download Prime Vendor trucks within the designated number of hours of arrival at the DFAC, to the greatest extent possible based on local events, policy, and force protection measures?
	
	
	
	
	

	63. Has the contractor ensured that air curtains are installed at all entrances and exits of dining facilities?
	
	
	
	
	

	64. Does the contractor provide management and oversight for monthly inspections and maintenance of kitchen equipment?
	
	
	
	
	

	65. Does the contractor conduct daily facilities inspections to identify safety/fire hazards and/or deficiencies?
	
	
	
	
	




	SATELLITE DFACs

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	66. Does the contractor ensure satellite DFAC food is prepared at the nearest DFAC on the same base camp?
	
	
	
	
	

	67. Does the contractor transport prepared food to the satellite DFACs?
	
	
	
	
	

	68. Does the contractor ensure headcounts are done at the satellite DFACs?
	
	
	
	
	

	MERMITE

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	69. Does the contractor ensure marmite food is prepared at the nearest DFAC?
	
	
	
	
	

	70. Does the contractor maintain the marmite container for sanitation purposes?
	
	
	
	
	





1

