


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.



	Compliance

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	1. Does the contractor ensure that the Prime Vendor trucks are downloaded within 24 hours? (Verify)
	
	
	
	
	

	2. Verify that the Person-in-Charge of the food establishment has submitted a properly prepared HACCP plan to the Medical Commander or designated representative.
	
	
	
	
	

	3. Verify that the Contractor/Person-in-Charge inspects food service personnel IAW the contract requirements.
	
	
	
	
	

	4. Verify that the Contractor provides production schedules and food ration requests as outlined in the appropriate regulations.
	
	
	
	
	

	5. Are remote site feeding provisions up to standard levels of food services?
	
	
	
	
	

	6. Verify that food employees are practicing personal cleanliness and hygienic practices IAW the appropriate standards.
	
	
	
	
	

	7. Are completed original Preventive Medicine/Veterinarian services inspection forms maintained in the dining facility? (Verify)
	
	
	
	
	




	Food Service Operations

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	8. Verify that the Contractor orders and prepares meals IAW the published 28-day CONOPS menu.
	
	
	
	
	

	9. Does the contractor have adequate storage capabilities (refrigerated and dry) to support the theater menu and issue cycle? (Verify)
	
	
	
	
	

	10. Does the Contractor contact VETCOM personnel when spoiled and/or unfit food is discovered in storages or delivered to the dining facility? (Verify)
	
	
	
	
	

	11. Verify that progressive cooking is being utilized throughout the meal period.
	
	
	
	
	

	12. Are foods on display being protected by the use of food guards, sneeze guards, display cases, or other effective means?
	
	
	
	
	

	Management and Personnel

	13. Is the Person-in-Charge present during all hours of operation request?
	
	
	
	
	

	14. Is the Person-in-Charge and all food employees certified and up to date on their food sanitation training? (Validate)
Note: All food employees will receive a minimum of 4-hour annual food sanitation refresher training.
	
	
	
	
	

	15. Are all food employees currently medically fit for duty? (Validate)
Note: An examination will remain valid for 15 months from the date of the physical.
	
	
	
	
	




	Food Preparation and Serving

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	16. Before being cut, combined with other ingredients, cooked, served, or offered for human consumption in ready-to-eat form, are fruits and vegetables completely immersed for 30 seconds in five PPM free available chlorine (FAC) or 10 PPM total chlorine solution, or approved equivalent product?
	
	
	
	
	

	17. Are PHF (Potentially Hazardous Foods) and meat products thawed using an appropriate method as identified in the contract? 
	
	
	
	
	

	18. Is the DFAC arranging raw PHF by cooking temperature, with those products requiring lower cooking temperature at the top and those products requiring higher cooking temperature at the bottom in order to prevent contamination upon foods? (Verify)
	
	
	
	
	

	19. Are refrigerated PHF kept in the required temperature 40 degrees F or below before taken out to the cold serving lines and/or to be cooked? (Verify)
	
	
	
	
	

	20. Are foods that have already been cooked and ready-to-eat being kept hot at 140 degrees F before taken to the serving lines? (Verify)
	
	
	
	
	

	21. Verify that foods on the hot and cold serving lines are being kept within the proper temperature range to prevent bacteria growth:
· Hot foods will be at a temperature of 140 degrees F or above.
· Cold foods will be at a temperature of 40 degrees F or below.
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	22. Verify that leftovers are properly cooled, held at specified temperatures, prepared, and served IAW the appropriate requirements?
	
	
	
	
	

	Receipt and Storage of Subsistence

	23. Upon receipt, are foods inspected for quality, correct items being purchased, and counted to ensure correct quantities ordered by the dining facility? (Verify)
	
	
	
	
	

	24. Verify that frozen foods are received frozen without evidence of previous temperature abuse and/or refreezing.
	
	
	
	
	

	25. Are thermometers being used to keep foods within proper temperature range?
	
	
	
	
	

	26. Are foods being labeled, covered, and stored properly?
Note: After receipt, are foods stored in clean and dry areas, six inches above the floor?
	
	
	
	
	

	27. Verify that foods in storage are being properly rotated on a first-in, first-out basis.
	
	
	
	
	

	Facility and Sanitation

	28. Are temperature measuring devices (TMD) readily accessible for the use of checking and maintaining foods are in safe temperature range?
	
	
	
	
	

	29. Verify that TMD is frequently calibrated weekly or more often if necessary.
	
	
	
	
	

	30. Are cloths used for cleaning nonfood contact surfaces of equipment such as counters, table tops, and shelves kept clean and rinsed frequently in a 100 PPM chlorine sanitizing solution?
Note: The cloths will be stored (ONLY) in a sanitizing solution between uses. (Verify.)
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	31. Verify that all equipment, food, and non-food contact surfaces, and utensils are cleaned and properly maintained.
	
	
	
	
	

	32. Are equipment and utensils properly washed, rinsed, and sanitized in a three-sink-compartments?
	
	
	
	
	

	33. Verify that all cleaned and sanitized equipment utensils, laundered linens, and single-service and single-use articles are stored in a self-draining position that permits air drying.
	
	
	
	
	

	34. Are receptacles used for refuse, recyclables, returnables, dumpster, and garbage located within proper distance from the dining facility and durable?
	
	
	
	
	

	35. Are mops, brooms, and drains properly cleaned, marked, and stored?
	
	
	
	
	

	36. Verify that the dining facility uses standard measures to prevent pests from gaining access to and harboring in food establishments and to detect infestations rapidly in order to limit their spread.
	
	
	
	
	

	37. Are exhaust ventilation systems, hoods, grease-removal devices, fans, ducts, and other appurtenances clean and within policies?
	
	
	
	
	

	Food Service Operations

	38. Does the contractor ensure that 100% of the food service personnel are trained in accordance with the requirements?
	
	
	
	
	

	39. Does the contractor provide meals that meet the nutritional standards identified 100% of the time?
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	40. Does the contractor ensure the Basic Daily Food Allowance (BDFA) is accomplished 100% of the time?
Note: The contractor shall have a year to date standard of 3% overspent or 10% underspent.
	
	
	
	
	

	41. Does the contractor ensure hand-wash stations use either potable water or hand sanitizer inside or outside the entrance to the DFAC at 100% of the locations?
	
	
	
	
	

	42. Verify that the contractor maintains a current library of all applicable publications associated with the requirements of the PWS.
	
	
	
	
	

	Food Service Preparation

	43. Verify that the contractor complies with the Hazard Analysis Critical Control Point (HACCP) standards to ensure food safety as developed by the National Advisory Committee on Microbiological Criteria for Foods.
	
	
	
	
	

	Ice Production

	44. For the production/purchase of ice, does the contractor ensure compliance with MIL STD-3006A, Appendix G? (Verify)
	
	
	
	
	

	Mermite Meals

	45. Does the contractor provide insulated food containers (Mermite) that are cleaned and sanitized prior to use?
	
	
	
	
	

	Midnight Meal

	46. Does the contractor provide midnight meal and/or soup and sandwich bars at those locations identified in the PWS?
	
	
	
	
	




	Special Event Meal

	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

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

	Convoy Cafe

	48. Does the contractor provide, operate, and maintain a Convoy Café at those locations identified in the PWS?
	
	
	
	
	

	Air Curtains

	49. Does the contractor provide air curtains at locations identified in the PWS?
	
	
	
	
	

	Ice Plant

	50. Does the contractor provide, operate, and maintain ice production services at base camps?
	
	
	
	
	

	51. Verify that the contractor maintains two (2) Days of Supply (DOS)?
Note: The contractor shall maintain 25% of reserve stock in 5-pound bags and shall meet 100% of the monthly ice production requirement per ice plant.
	
	
	
	
	

	52. Does the contractor produce, store, and make available for issue potable ice at the rate of up to 3.1 pounds of ice per person per day based on the personnel-planning factor identified in the PWS?
	
	
	
	
	

	53. Does the contractor make available for issue 1.5 pounds of ice per day per person by headcount to all DFACs?
	
	
	
	
	

	54. Verify that the contractor performs random tests of ice produced in the plant IAW Mil-STD-3006A, Appendix G.
	
	
	
	
	




	REQUIREMENT
	YES
	NO
	N/O
	N/A
	COMMENT

	55. Validate that records of random tests of ice have been maintained for two years.
	
	
	
	
	

	56. Validate that the contractor ensures potable water used for the production of ice meets or exceeds the relevant quality standards.
	
	
	
	
	

	Quality Assurance

	57. Verify that the contractor completes the QA/QC checklist in accordance with their Contractor Quality Plan.
	
	
	
	
	

	58. Verify that the contractor implements a quality surveillance plan for DFAC customers at least once a month.
Note: The contractor shall meet a 90% customer satisfaction rating.
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